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PREFACE 


As  the  object  of  all  study,  and  the  end  of  all  wisdom,  is  practical  utility,  so  a collection 
of  the  most  approved  Receipts,  in  all  the  arts  of  Domestic  and  Social  Life,  may  be  con- 
sidered as  a volume  containing  nearly  the  whole  of  the  wisdom  of  man,  worthy  of  pre- 
servation. In  truth,  the  present  volume  has  been  compiled  under  the  feeling,  that  if  all 
other  books  of  Science  in  the  world  were  destroyed,  this  single  volume  would  he 
found  to  embody  the  results  of  the  useful  experience,  observations,  and  discoveries  of 
mankind  during  the  past  ages  of  the  world. 

Theoretical  reasonings  and  historical  details  have,  of  course,  been  avoided,  and  the 
object  of  the  compiler  has  been  to  economise  his  space,  and  come  at  once  to  the  point. 
Whatever  men  do,  or  desire  to  do,  with  the  materials  with  which  nature  has  supplied 
them,  and  with  the  powers  which  they  possess,  is  here  plainly  taught  and  succinctly 
preserved  ■,  whether  it  regard  complicated  manufactures,  means  of  curing  diseases, 
simple  processes  of  various  kinds,  or  the  economy,  happiness,  and  preservation  of  life. 

The  best  authorities  have  been  resorted  to,  and  innumerable  volumes  consulted,  and 
wherever  different  processes  of  apparently  equal  value,  for  attaining  the  same  end,  have 
been  found,  they  have  been  introduced.  Among  the  works  consulted  have  been. 

The  Series  of  the  Monthly  Magazine,  56  vols. 

Repertory  of  Arts  and  Sciences,  60  vols. 

■  London  Journal  of  Arts  and  Sciences. 

■  Transactions  of  the  Society  of  Arts,  30  vols. 

Magazine  of  Trade  and  Manufactures,  6 vols. 

Gazette  of  Health,  9 vols. 

- ■ Horticultural  Society,  5 vols. 

Agricultural  Society,  30  vols, 

Farmer’s  Magazine,  16  vols. 

Young’s  Farmer’s  Calender. 

Loudon  on  Gardening,  l vol. 
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Jennings’s  Domestic  Cyclopaedia,  2 vol». 

Tingrey  on  Varnishing. 

Richardson  on  the  Metallic  Arts. 

Thomas’s  Practice  of  Physic. 

Cooper’s  Dictionary  of  Surgery. 

Thornton’s  British  Herbal. 

Waller’s  Ditto. 

Imison’s  School  of  Arts. 

Handmaid  to  the  Arts. 

Smith’s  Laboratory  of  the  Arts. 

Hamilton  on  Drawing. 

The  Editor’s  Thousand  Experiments  in  Manufactures  and  Chemistry. 

Davy’s  Agricultural  Chemistry. 

Henry’s  Elements  of  Chemistry. 

Chaptal’s  Chemistry  applied  to  the  Arts. 

Gregory’s  Cyclopaedia. 

The  English  and  other  Cyclopaedias. 

Besides  innumerable  treatises  on  special  subjects,  minor  journals,  and  a great  variety 
of  manuscript  communications  from  friends  and  connexions  of  the  editor  and  publisher. 

A general,  rather  than  a scientific,  arrangement  has  been  adopted,  because  the  object 
of  the  work  is  popular  and  universal,  and,  though  likely  to  be  useful  to  men  of  science 
it  is  more  especially  addressed  to  the  public  at  large.  In  like  manner,  as  far  as  possible, 
technical  and  scientific  language  has  been  avoided,  and  popular  names  and  simple 
descriptions  have  been  preferred. 

Every  care  has  been  taken  in  the  printing  to  avoid  errors  in  quantities,  as  well  as  to 
select  the  best  receipts  of  each  kind  ; but  notices  of  errors,  omissions,  or  experimental 
improvements,  will  be  thankfully  received  by  the  publisher,  for  the  use  of  future  editions. 

The  Index  will  render  it  easy  to  refer  to  every  article  of  importance. 

London,  April,  1824. 
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ASSAYING  OF  METALLIC  ORES. 


Before  metallic  ores  are  worked  upon  in  the  large 
way,  it  will  be  necessary  to  enquire  what  sort  of 
metal,  and  what  portion  of  it,  is  to  be  found  in  a 
determinate  quantity  of  the  ore ; to  discover 
whether  it  will  be  worth  while  to  extract  it  large- 
ly, and  in  what  manner  the  process  is  to  be  con- 
ducted, so  as  to  answer  that  purpose.  The  know- 
ledge requisite  for  this,  is  called  the  art  of  assay- 
ing. 

ASSAY  OF  ORES  IN  THE  DRY  WAY. 

The  assaying  of  ores  may  be  performed  either 
in  the  dry  or  moist  way  ; the  first  is  the  most 
ancient,  and,  in  many  respects,  the  most  advan- 
tageous, and  consequently  still  continues  to  be 
mostly  used. 

Assays  are  made  either  in  crucibles  with  the 
blast  of  the  bellows,  or  in  tests  under  a muffle. 

ASSAY  WEIGHTS. 

The  assay  weights  are  always  imaginary,  some- 
times an  onnce  represents  an  hundred  weight  on 
the  large  scale,  and  is  subdivided  into  the  same 
number  of  parts,  as  that  hundred  weight  is  in  the 
great ; so  that  the  contents  of  the  ore  obtained 
by  the  assay,  shall  accurately  determine  by  such 
relative  proportion,  the  quantity  to  be  expected 
fiom  any  weight  of  llva  ore  on  a larger  scale. 


ROASTING  THE  ORE. 

In  the  lotting  of  the  ores,  care  should  be  taken 
to  have  small  portions  from  different  specimens, 
which  should  be  pulverized,  and  well  mixed  in  an 
iron  or  brass  mortar.  The  proper  quantity  of  the 
ore  is  now  taken,  and  if  it  contain  either  sulphur 
or  arsenic,  it  is  put  into  a crucible  or  test,  and 
exposed  to  a moderate  degree  of  heat,  till  no 
vapour  arises  from  it ; to  assist  this  volatilization, 
some  add  a small  quantity  of  powdered  charcoal. 

FLUXES. 

To  assist  the  fusion  of  the  ores,  and  to  convert 
the  extraneous  matters  connected  with  them  into 
scoria,  assayerS  use  different  kinds  of  fluxes. 
The  most  usual  and  efficacious  materials  for  the 
composition  of  these  are,  borax,  tartar,  nitre, 
sal  ammoniac,  common  salt,  glass,  fluor-spar,’ 
charcoal  powder,  pitch,  lime,  litharge,  Ate.  in  dif- 
ferent proportions. 

CRUDE  OR  W HITE  FLUX. 

This  consists  of  1 part  of  nitre,  and  2 of  tar- 
tar, well  mixed  together. 

BLACK  FLUX. 

The  above  crude  flux  detonates  by  means  of 
kindled  charcoal,  and  if  the  detonation  be  effected 
in  a mortar  slightly  covered,  the  smoke  that  list  s 
unites  with  flic  alkaliscd  nitre  and  the  tartar, 
and  renders  it  black. 
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CORNISH  REDUCING  FLUX. 

Mix  well  together  10  ounces  of  tartar,  3 ounces 
anil  ti  drachms  of  nitre,  and  3 ounces  and  1 drachm 
of  borax. 

CORNISH  REFINING  FLUX. 

Deflagrate,  and  afterwards  pulverize,  2 parts  of 
mitre,  and  1 part  of  tartar. 

The  above  fluxes  answer  the  purpose  very  well, 
provided  the  ores  be  deprived  of  all  their  sul- 
phur ; or,  if  they  contain  much  earthy  matters, 
because,  in  the  latter  case,  they  unite  with  them, 
and  convert  them  into  a thin  glass:  but  if  any 
quantity  of  sulphur  remain,  these  fluxes  unite 
with  it,  and  forma  liver  of  sulphur,  which  has 
the  power  of  destroying  a portion  of  all  the 
metals  ; consequently,  the  assay  under  such  cir- 
cumstances must  be  very  inaccurate.  The  prin- 
cipal difficulty  in  assaying  appears  to  be  in  the 
appropriation  of  the  proper  fluxes  to  each  par- 
ticular ore,  and  it  likewise  appears,  that  such  a 
discriminating  knowledge  can  only  be  acquired 
from  an  extensive  practice,  or  from  a knowledge 
of  the  chemical  affinities  and  actions  of  differ- 
ent bodies  upon  each  other. 

In  assaying,  we  are  at  liberty  to  use  the  most 
expensive  materials  to  effect  our  purpose,  hence, 
the  use  of  different  saline  fluxes ; but  in  the 
working  at  large,  such  expensive  means  cannot 
be  applied  ; as  by  such  processes  the  inferior 
metals  would  be  too  much  enhanced  in  value, 
especially  itt  working  very  poor  ores.  In  come 
qnence  of  which,  in  smelting  works,  where  the 
object  is  the  production  of  metals  in  the  great  way, 
cheaper  additions  are  used;  such  as  lime-stone, 
feldt-spar,  fluor  spar,  quartz,  sand,  slate,  and 
slags.  These  are  to  be  chosen  according  to  the 
different  views  of  the  operator,  and  the  nature  ot 
the  ores.  Thus  iron  ores,  on  account  of  the  argilla- 
ceous earth  they  contain,  require  calcareous  ad- 
ditions, and  the  copper  ores,  rather  slags  or  vi- 
trescent  stones,  than  calcareous  earth. 

HUMID  ASSAY  OF  METALLIC  ORES. 

Tlie  mode  of  assaying  ores  for  their  particular 


metals  by  the  dry  w'ay,  is  deficient  so  far  as  relates 
to  pointing  out  the  different  substances  con- 
nected with  them,  because  they  are  always  de- 
stroyed by  the  process  for  obtaining  the  assay 
metal*  The  assay  by  the  moist  way  is  more 
correct,  because  the  different  substances  can  be 
accurately  ascertained.  The  late  celebrated 
Bergman  first  communicated  this  method.  It 
depends  upon  a knowledge  of  the  chemical  affi- 
nities of  different  bodies  for  each  other  ; and 
must  he  varied  according  to  the  nature  of  the 
ore ; it  is  very  extensive  in  its  application,  and 
requires  great  patience  and  address  in  its  exe- 
cution. 'I  o describe  the  treatment  of  each  va- 
riety of  metallic  ores,  would  take  up  too  much 
of  our  room  ; but  to  give  a general  idea,  we  shall 
describe  the  procedure,  both  in  the  dry  and  the 
humid  way,  on  one  species  of  all  the  different  ores. 

TO  ASSAY  IRON  ORES. 

The  ore  must  be  roasted  till  the  vapour  ceases 
to  arise.  Take  2 assay  quintals  of  it,  and  tritu- 
rate them  with  one  of  fluor-spar,  $ of  a quintal  or 
powdered  charcoal,  and  4 quintals  of  decrepitated 
sea  salt ; this  mixture  is  to  be  put  into  a crucible, 
lined  on  the  inside  with  clay  and  pow  dered  char- 
coal ; a cover  must  he  luted  upon  the  crucible,  and 
(he  crucible  itself  exposed  to  a violent  fire  for  an 
hour,  and  when  it  is  cool,  broken.  When,  if  the 
operation  lias  been  well  conducted,  the  iron  will 
be  found  at  the  bottom  of  the  crucible  ; to  which 
must  be  added  those  metallic  particles,  which  may 
adhere  to  the  scoria.  The  metallic  particles  so 
adhering  may  be  separated,  by  pulverising  it  in 
paper,  and  then  attracting  them  with  a magnet. 

Another  Mode. 

If  the  ore  should  be  in  a calciform  state,  mixed 
with  earths,  the  roasting  of  it  previous  to  assaying, 
if  not  detrimental,  is  at  least  supeifluous  : if  the 
earths  should  be  of  the  argillaceous  and  siliceous 
kind,  to  half  a quintal  of  them,  add  of  dry  quick 
lime  and  fluor  spar  of  each  1 quintal  and  re- 
duced to  powder,  and  mix  them  with  i of  a 
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quintal  of  powdered  charcoal,  covering  the 
whole  with  one  ounce  of  decrepitated  common 
salt;  and  expose  the  luted  crucible  to  a strong 
forge  tire  for  an  hour  and  a quarter,  then  let  it 
gradually  cool,  and  let  the  regtilus  be  struck  off 
and  weighed. 

Another. 

If  the  ore  contain  calcareous  earth,  there  will 
be  no  occasion  to  add  quick  lime  ; the  propor- 
tion of  the  ingredients  may  be  as  follows  : — viz. 
J assay  quintal  of  the  ore  ; 1 of  decrepitated  sea- 
salt;  | of  powdered  charcoal;  and  1 of  fluor- 
spar, and  the  process  conducted  as  above. 

There  is  a great  difference  in  the  reguli  of  iron  ; 
when  the  cold  regulus  is  struck  with  a hammer 
and  breaks,  the'  iron  is  called  cold  short : if  it 
break  on  being  struck  red-hot,  it  is  called  red 
short ; hut  if  it  resist  the  hammer,  both  in  its 
cold  and  ignited  state,  it  is  good  iron. 

Humid  Assay  of  Iron  Ore. 

To  assay  the  calciform  ores,  which  do  not  con- 
tain much  earthy  or  stony  matter,  they  must  he 
reduced  to  a fine  powder,  and  dissolved  in  the 
marine  acid,  and  precipitated  by  the  Prussian 
alkali.  A determinate  quantity  of  the  Prussian 
alkali  must  be  tried  previously,  to  ascertain  the 
portion  of  iron  which  it  will  precipitate,  and  the 
estimate  made  accordingly.  If  the  iron  contains 
any  considerable  portion  of  zinc  or  manganese, 
the  precipitate  must  be  calcined  to  redness,  and 
the  clax  treated  with  dephlogisticated  nitrous 
acid,  which  will  then  take  up  only  the  calx  of 
zinc;  when  this  is  separated,  the  calx  should 
again  be  treated  either  with  nitrous  acid,  with 
the  addition  of  sugar,  or  with  the  acetous  acid, 
which  will  dissolve  the  manganese,  if  any  ; the 
remaining  calx  of  iron  may  then  be  dissolved  by 
the  marine  acid,  and  precipitated  by  the  mineral 
alkali ; or  it  may  be  farther  calcined,  and  then 
weighed. 

ZINC  ORES. 

Take  the  assay  weight  of  roasted  ore,  and  mix 


it  well  with  § part  of  charcoal  dust,  put  it  into 
a strong  luted  earthen  retort,  to  which  must  be 
fitted  a receiver ; place  the  retort  in  a furnace, 
and  raise  the  fire,  and  continue  it  in  a violent 
heat  for  two  hours,  suffer  it  then  to  cool  gra- 
dually, and  the  zinc  will  be  found  adhering  to  the 
neck  of  the  retort  in  its  metallic  form. 

In  the  humid  way. 

Distil  vitriolic  acid  over  calamine  to  dryness  ; 
the  residuum  must  he  lixiviated  in  hot  water  ; 
what  remains  tindissolved  is  siliceous  earth  ; 
to  the  solution  add  caustic  volatile  alkali,  which 
precipitates  the  iron  and  argil,  but  keeps  the  zinc 
in  solution.  The  precipitate  must  be  re-dissolved 
in  vitriolic  acid,  and  the  iron  and  argil  separated. 

TIN  ORES. 

Mix  a quintal  of  tin  ore,  previously  washed, 
pulverized,  and  roasted,  till  no  arsenical  vapour 
arises,  with  half  a quintal  of  calcined  borax,  and 
the  same  quantity  of  pulverized  pitch  ; these  are 
to  be  put  in  a crucible  moistened  with  charcoal- 
dust  and  water,  and  the  crucible  placed  in  an  air- 
furnace.  After  the  pitch  is  burnt,  give  a violent 
heat  for  a $ of  an  hour,  and  on  withdrawing  the 
crucible,  the  regulus  will  be  found  at  the  bottom. 
If  the  ore  be  not  well  washed  from  earthy  matters, 
a larger  quantity  of  borax  will  be  requisite,  with 
some  powdered  glass;  and  if  the  ore  contain 
iron,  some  alkaline  salt  may  be  added. 

In  the  humid  way. 

The  assay  of  tin  ores  in  the  liquid  way,  wras 
looked  upon  as  impracticable,  till  Bergman  de- 
vised the  following  method,  which  is  generally 
successful.  Let  the  tin  ore  be  well  separated 
from  its  stony  matrix,  by  well  washing,  and  then 
reduced  to  the  most  subtle  powder  ; digest  it  in 
concentrated  oil  of  vitriol,  in  a strong  heat  for 
several  hours,  then,  when  cooled,  add  a small 
portion  of  concentrated  marine  acid,  and  suffer 
it  to  stand  for  an  hour  or  two  -,  then  add  water, 
and  when  the  solution  is  clear,  pour  it  off",  anil 
precipitate  it  by  fixed  alkali— 131  grains  of  this 
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precipitate,  well  washed  and  dried,  are  equiva- 
lent to  100  of  tin  in  its  reguline  state,  if  the  pre- 
cipitate consist  of  pure  tin  ; but  if  it  contain 
copper  or  iron,  it  must  be  calcined  in  a red  heat 
for  an  hour,  and  then  digested  in  nitrous  acid, 
which  will  take  up  the  copper  ; and  afterwards 
in  marine  acid,  which  will  separate  the  iron. 

LEAD  ORES. 

As  most  of  the  lead  ores  contain  either  sulphur 
or  arsenic,  they  require  to  be  well  roasted. 
Take  a quintal  of  roasted  ore,  with  the  same 
quantity  of  calcined  borax,  £ a quintal  of  fine 
powdered  glass,  a f of  a quintal  of  pitch, 
and  as  much  clean  iron  filings.  Line  the  cru- 
cible with  wetted  charcoal  dust,  and  put  the 
mixture  into  the  crucible,  and  place  it  before  the 
bellow  s of  a forge-fire.  When  it  is  red  hot,  raise 
the  fire  for  15  or  20  minutes,  then  withdraw  the 
crucible,  and  break  it  when  cold. 

In  the  humid  way. 

Dissolve  the  ore  by  boiling  it  in  dilute  nitrous 
acid ; the  sulphur,  insoluble  stony  parts,  and 
calx  of  iron  will  remain.  The  iron  may  be  se- 
parated by  digestion,  in  the  marine  acid,  and  the 
sulphur  by  digestion,  in  caustic  fixed  alkali.  The 
nitrous  solution  contains  the  lead  and  silver, 
w hich  should  be  precipitated  by  the  mineral  fixed 
alkali,  and  the  precipitate  well  washed  in  cold 
water,  dried,  and  weighed.  Digest  it  in  caustic 
volatile  alkali,  which  will  take  up  the  calx  of 
silver ; the  residuum  being  again  dried  and 
weighed,  gives  the  proportion  of  the  calx  of 
lead,  132  grains  of  which  are  equal  to  100  of 
lead  in  its  metallic  state.  The  difference  of 
weight  of  the  precipitate  before  and  after  the 
application  of  the  volatile  alkali,  gives  the  quan- 
tity of  silver,  129  grains  of  which  are  equal  to 
100  of  silver  in  its  metallic  state. 

COPPER  ORES. 

Take  an  exact  troy  ounce  of  the  ore,  previously 
pulverised,  and  calcine  it  well;  stir  it  all  the  time 


with  an  iron  rod,  without  removing  It  from  the 
crucible  ; after  the  calcination  add  an  equal  quan- 
tity of  borax,  half  the  quantity  of  fusible  glass, 
one-fourth  the  quantity  of  pitch,  and  a little  char- 
coal dust ; rub  the  inner  surface  of  the  crucible 
with  a paste  composed  of  charcoal-dust,  a little 
fine  powdered  clay,  and  water.  Cover  the  mass 
with  common  salt,  and  put  a lid  upon  the  cruci- 
ble, which  is  to  be  placed  in  a furnace  : the  fire 
is  to  be  raised  gradually,  till  it  burns  briskly,  and 
the  crucible  continued  in  it  for  half  an  hour,  stir- 
ring the  metal  frequently  with  an  iron  rod,  and 
when  the  scoria  which  adheres  to  the  rod  appears 
clear,  then  the  crucible  must  be  taken  out,  and 
suffered  to  cool  ; after  which  it  must  be  broken, 
and  the  regains  separated  and  weighed ; this  is 
called  black  copper,  to  refine  which,  equal  parts  of 
common  salt  and  nitre  are  to  he  well  mixed  toge- 
ther. The  black  copper  is  brought  into  fusion,  and 
a tea-spoonful  of  the  flux  is  throw  n upon  it,  which 
is  repeated  three  or  four  times,  when  the  metal  is 
poured  into  an  ingot  mould,  and  the  button  is 
found  to  be  fine  copper. 

In  the  humid  way. 

Make  a solution  of  vitreous  copper  ore,  in  5 
times  its  weight  of  concentrated  vitriolic  acid, 
and  boil  it  to  dryness;  add  as  much  water  as  will 
dissolve  the  vitriol  thus  formed  ; to  this  solution 
add  a clean  bar  of  iron  which  will  precipitate  the 
w.hole  of  the  copper  in  its  metallic  form.  If  the 
solution  be  contaminated  with  iron,  the  copper 
must  be  re-dissolved  in  the  same  manner,  and 
precipitated  again.  The  sulphur  may  be  sepa- 
rated by  filtration. 

BISMUTH  ORES. 

If  the  ore  be  mineralized  by  sulphur,  or  sul- 
phur and  iron,  a previous  roasting  will  be  neces- 
sary. The  strong  ores  require  no  roasting,  bur 
only  to  be  reduced  to  a fine  powder.  Take  the 
assay  weight  and  mix  it  with  half  the  quantity 
of  calcined  borax,  and  the  same  of  pounded 
glass;  line  the  crucible  with  charcoal;  melt  it  as 
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quickly  as  possible;  and  when  well  done,  take  out 
the  crucible,  and  let  it  cool  gradually.  The  re- 
gulus  will  be  found  at  the  bottom. 

In  the  humid  way. 

Bismuth  is  easily  soluble  in  nitrous  acid  or 
aqua  regia.  Its  solution  is  colourless,  • and  is 
precipitable  by  the  addition  of  pure  water;  118 
grains  of  the  precipitate  from  nitrous  acid,  well 
washed  and  dried,  are  equal  to  100  of  bismuth 
in  its  metallic  form. 

ANTIMONIAL  ORES. 

Take  a common  crucible,  bore  a number  of 
small  holes  in  the  bottom,  and  place  it  in  ano 
ther  crucible  a size  smaller,  luting  them  well 
together  ; then  put  the  proper  quantity  of  ore  in 
small  lumps  into  the  upper  crucible,  and  lute 
thereon  a cover;  place  these  vessels  on  a hearth, 
and  surround  them  with  stones  about  six  inches 
distant  from  them  ; the  intermediate  space  must 
be  filled  with  ashes,  so  that  the  undermost  cru- 
cible may  be  covered  with  them  ; but  upon  the 
upper,  charcoal  must  be  laid,  and  the  whole  made 
red  hot  by  the  assistance  of  hand  bellows.  The 
antimony  being  of  easy  fusion  is  separated,  and 
runs  through  the  holes  of  the  upper  vessel  into 
the  inferior  one,  where  it  is  collected. 

HUMID  ASSAY  OF  ARSENIATED  ANTIMONY. 

Dissolve  the  ore  in  aqua  regia,  both  the  regulus 
and  arsenic  remain  in  the  solution,  the  sulphur  is 
separated  by  filtration.  If  the  solution  be 
boiled  with  twice  its  weight  of  strong  nitrous 
acid,  the  regulus  of  antimony  will  be  precipitated, 
and  the  arsenic  converted  into  an  acid,  which 
may  be  obtained  by  evaporation  to  dryness. 

MANGANESE  ORE. 

The  regulus  is  obtained  by  mixing  the  calx  or 
ore  of  manganese  with  pitch,  making  it  into  a 
ball,  and  putting  it  into  a crucible,  lined  with  pow- 
dered charcoal,  l-10th  of  an  inch  on  the  sides,  anil 
i of  an  inch  at  bottom,  then  filling  the  empty 
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space  with  charcoal  dust,  covering  the  crucible  with 
another  inverted  and  luted  on,  and  exposing  it  to 
the  strongest  heat  of  a forge  for  an  hour  or  more. 

In  the  humid  u-ay. 

The  ores  should  be  first  well  roasted  to  depldo- 
gisticate  the  calx  of  manganese  and  iron,  if  any, 
and  then  treated  with  nitrous  acid  to  dissolve 
the  earths.  The  residuum  should  now  be  treat- 
ed with  nitrous  acid  and  sugar,  by  which  means 
a colourless  solution  of  manganese  will  be  ob- 
tained, and  likewise  of  the  iron,  if  any.  Pre- 
cipitate with  the  Prussian  alkali,  and  digest  the 
precipitate  in  pure  water  ; the  prussiate  of  man- 
ganese will  be  dissolved,  whilst  the  prussiate  of 
iron  will  remain  undissolved. 

ARSENICAL  ORES. 

This  assay  is  made  by  sublimation  in  close 
vessels.  Beat  the  ore  into  sn  ail  pieces,  and  put 
them  into  a matrass,  which  place  in  a sand  pot, 
with  a proper  degree  of  heat  : the  arsenic  sub- 
limes in  this  operation,  and  adheres  to  the  upper 
part  of  the  vessel  ; when  it  must  be  carefully 
collected  with  a view  to  ascertain  its  weight. 
Sometimes  a single  sublimation  will  not  be  suffi- 
cient, for  the  arsenic  in  many  cases  will  melt 
with  the  ore,  and  prevent  its  total  volatilization  ; 
in  which  case,  it  is  better  to  perform  the  first 
sublimation  with  a moderate  heat,  and  afterwards 
bruise  the  remainder  again,  and  expose  it  to  a 
stronger  heat. 

In  the  humid  ivay. 

Digest  the  ore  in  marine  acid,  adding  the  ni- 
trous by  degrees  to  help  the  solution.  The  sul- 
phur will  be  found  on  the  filter  ; the  arsenic  \vi  11 
remain  in  the  solution,  and  may  be  precipitated 
in  its  metallic  form  by  zinc,  adding  spirit  of 
wine  to  the  solution. 

NICKEL  ORE. 

The  ores  must  be  well  roasted  to  expel  the 
sulphur  and  arsenic;  the  greener  the  calx  proves 
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during  this  torrefaction,  the  more  it  abounds  in 
the  nickel ; but  fhe  redder  it  is,  the  more  iron  it 
contains.  The  proper  quantity  of  this  roasted 
ore  is  fused  in  an  open  crucible,  with  twice  or 
thrice  its  weight  of  black  flux,  and  the  whole 
covered  with  common  salt.  By  exposing  the  cru- 
cible to  the  strongest  heat  of  a forge  fire,  and 
making  the  fusion  complete,  a regains  will  be 
produced.  This  regulus  is  not  pure,  but  con- 
tains a portion  of  arsenic,  cobalt,  and  iron.  Of 
the  first  it  may  be  deprived  by  a fresh  calcina- 
tion, with  the  addition  of  powdered  charcoal ; 
and  of  the  second  by  scorification  ; but  it  is 
with  difficulty  that  it  is  entirely  freed  from  the 
iron. 

In  the  humid  way. 

By  solution  in  nitrous  acid,  it  is  freed  from  its 
sulphur  ; and  by  adding  water  to  the  solution, 
bismuth,  if  any,  may  be  precipitated ; as  may 
silver,  if  contained  in  it,  by  the  marine  acid  ; and 
copper,  when  any,  by  iron. 

To  separate  cobalt  from  nickel,  when  the 
cobalt  is  in  considerable  quantity,  drop  a satu- 
rated solution  of  the  roasted  ore  in  nitrous  acid 
into  liquid  volatile  alkali  ; the  cobaltic  part  is  in- 
stantly re-dissolved,  and  assumes  a garnet  colour  ; 
when  filtered,  a grey  powder  remains  on  the 
filter,  which  is  the  nickel.  The  cobalt  may  be 
precipitated  from  the  volatile  alkali  by  any  acid. 

COBALT  ORES. 

Free  them  as  much  as  possible  from  earthy 
matters  by  well  washing,  and  from  sulphur  and 
arsenic  by  roasting.  The  ore  thus  prepared  is  to 
be  mixed  with  three  parts  of  black  flux,  and  a 
little  decrepitated  sea-salt  : put  the  mixture  in  a 
lined  crucible,  -cover  it,  and  place  it  in  a forge 
fire,  or  in  a hot  furnace,  for  this  ore  is  very  diffi- 
cult of  fusion. 

When  well  fused,  a nietallic  regulus  will  be 
found  at  the  bottom,  covered  with  a scoria  of  a 
deep  blue  colour  : as  almost  all  cobalt  ores  con- 
tain bismuth,  this  is  reduced  by  the  same  opera- 
tion as  the  regulus  of  cobalt  ; but  as  they  are  in- 


capable of  chemically  uniting  together,  they  are 
always  found  distinct  from  each  other  in  the  cru- 
cible. The  regulus  of  bismuth  having  a greater 
specific  gravity,  is  always  at  the  bottom,  and  may 
be  separated  by  a blow  with  a hammer. 

In  the  humid  way. 

Make  a solution  of  the  ore  in  nitrous  acid,  or 
aqua  regia,  and  evaporate  to  dryness ; the  resi- 
duum, treated  with  the  acetous  acid,  will  yield 
to  it  the  cobaltic  part;  the  arsenic  should  be  first 
precipitated  by  the  addition  of  water. 

MERCURIAL  ORES. 

The  calciform  ores  of  mercury  are  easily  re- 
duced without  any  addition.  A quintal  of  the 
ore  is  put  into  a retort,  and  a receiver  luted  on, 
containing  some  water  ; the  retort  is  placed  in  a 
sand  bath,  and  a sufficient  degree  of  heat  given  it, 
to  force  over  the  mercury  which  is  condensed  in 
the  water  of  the  receiver. 

Sulphuretted  mercurial  Ores. 

The  sulphureous  ores  are  assayed  by  distillation 
in  the  manner  above,  only  these  ores  requite  an 
equal  weight  of  clean  iron  filings  to  be  mixed 
with  them,  to  disengage  the  sulphur,  while  the 
heat  volatilizes  the  mercury,  and  forces  it  into  the 
receiver.  These  ores  should  likewise  he  tried  for 
cinnabar,  to  know'  whether  it  will  answer  the  pur- 
pose of  extracting  it  from  them  ; for  this  a de- 
terminate quantity  of  the  ore  is  finely  powdered 
and  put  into  a glass  vessel,  which  is  exposed  to  a 
gentle  heat  at  first,  and  gradually  increased  till 
nothing  more  is  sublimed.  By  the  quantity  thus 
acquired,  a judgment  may  be  formed  whether  the 
process  will  answer.  Sometimes  this  cinnabar  is 
not  of  so  lively  a colour  as  that  which  is  used  in 
trade  ; in  this  case  it  may  he  refined  by  a second 
sublimation,  and  if  it  lie  still  of  too  dark  a colour, 
it  may  be  brightened  by  the  addition  of  a quan 
tity  of  mercury,  and  subliming  it  again. 

HUMID  ASSAY  OF  CINNABAR. 

The  stony  matrix  should  he  dissolved  in  nitrons 
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acid,  and  the  cinnabar  "being  disengages,  should 
be  boiled  in  8 or  10  times  its  weight  of  aqua 
regia,  composed  of  3 parts  nitrous,  and  1 of 
marine  acid.  The  mercury  may  be  precipitated 
in  its  running  form  by  zinc. 

SILVER  ORES. 

Take  the  assay  quantity  of  the  ore  finely  pow- 
dered, and  roast  it  well  in  a proper  degree  of 
heat,  frequently  stirring  it  with  an  iron  rod  ; 
then  add  to  it  about  double  the  quantity  of  gra- 
nulated lead,  put  it  in  a covered  crucible,  and 
place  it  in  a furnace;  raise  the  fire  gently  at 
first,  and  continue  to  increase  it  gradually,  till 
the  metal  begins  to  work  ; if  it  should  appear 
too  thick,  make  it  thinner  by  the  addition  of  a 
little  more  lead  ; if  the  metal  should  boil  too 
rcpidly,  the  fire  should  be  diminished.  The  sur- 
face will  be  covered  by  degrees  with  a mass  of 
scoria,  at  which  time  the  metal  should  be  care- 
fully stirred  with  an  iron  hook  heated,  especially 
towards  the  border,  lest  any  of  the  ore  should 
remain  nndissolved  ; and  if  what  is  adherent  to 
the  hook  when  raised  from  the  crucible,  melts 
quickly  again,  and  the  extremity  of  the  hook 
after  it  is  grown  cold,  is  covered  with  a thin, 
shining,  smooth  crust,  the  scorilication  is  perfect; 
bnt,  on  the  contrary,  if  while  stirring  it,  any  con- 
siderable clamminess  is  perceived  in  the  scoria, 
and  when  it  adheres  to  the  hook,  though  red  hot, 
and  appears  unequally  tinged,  and  seems  dusty 
or  rough,  with  grains  interspersed  here  and  there, 
the  scorification  is  incomplete  ; inconsequence  of 
which  the  fire  should  be  increased  a little,  and 
what  adheres  to  the  hook  should  be  gently  beaten 
off  and  returned  with  a small  ladle  into  the  cru- 
crnle  again.  W hen  the  scorifieation  is  perfect, 
the  metal  should  be  poured  into  a cone,  pre- 
viously rubbed  with  a little  tallow,  and  when  it 
becomes  cold,  the  scoria  may  be  separated  by  a 
few  strokes  of  a hammer.  The  button  is  the 
produce  of  the  assay. 

By  Cupellaliun. 

'lake  the  assay  quantity  of  ore,  roast  and 
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grind  it  with  an  equal  portion  of  litharge,  divide 
it  into  2 or  3 parts,  and  wrap  each  up  in  a small 
piece  of  paper  ; put  a cupel  previously  seasoned 
under  a muffle,  with  about  6 times  the  quantity 
of  lead  upon  it.  When  the  lead  begins  to  work, 
carefully  put  one  of  the  papers  upon  it,  and  after 
this  is  absorbed,  put  on  a second,  and  so  on  ti  1 
the  whole  quantity  is  introduced;  then  raise  the 
fire,  and  as  the  scoria  is  formed,  it  will  be  taken 
up  by  the  cupel,  and  at  last  the  silver  will  remain 
alone.  This  will  be  the  produce  of  the  assay, 
unless  the  lead  contains  a small  portion  of  silver, 
which  may  be  discovered  by  putting  an  equal 
quantity  of  the  same  lead  on  another  cupel,  and 
working  it  off  at  the  same  time  ; if  any  silver  be 
produced  it  must  be  deducted  from  the  assay. 
This  is  called  the  witness. 

In  the  humid  way. 

Boil  vitreous  silver  ore  in  dilute  nitrous  acid, 
using  about  25  times  its  weight,  until  the  sulphur 
is  quite  exhausted.  The  silver  may  be  precipi- 
tated from  the  solution  by  marine  acid,  or  com- 
mon salt ; 100  grains  of  this  precipitate  contain 
75  of  real  silver;  if  it  contain  any  gold  it  will 
remain  undissolved.  Fixed  alkalies  precipitate  the 
earthy  matters,  and  the  Prussian  alkali  will  show 
if  any  other  metal  be  contained  in  the  solution. 

TO  ASSAY  THE  VALUE  OF  SILVER. 

The  general  method  of  examining  the  purity 
of  silver  is  by  mixing  it  with  a quantity  of  lead 
proportionate  to  the  supposed  portion  of  alloy  ; 
by  testing  this  mixture,  and  afterwards  weighing 
the  remaining  button  of  silver.  This  is  the  same 
process  as  refining  silver  by  cupellation. 

It  is  supposed  that  the  mass  of  silver  to  be 
examined,  consists  of  12  equal  parts,  called 
penny-weights  ; so  that  if  an  ingot  weighs  an 
ounce,  each  of  the  parts  will  be  l-istli  of  an 
ounce.  Hence,  if  the  mass  of  silver  be  pure, 
it  is  called  silver  of  12  penny-weights  ; if  it  con- 
tain 1-1 2th  of  its  weight  of  alloy,  it  is  called  silver 
of  11  penny-weights;  if  2-12ths  of  its  weight  be 
alloy,  it  is  called  silver  of  10  penny-weights ; 
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which  parts  of  pure  silver  are  called  5 penny 
weights.  It  must  be  observed  here,  that  assayers 
give  the  name  penny-weight,  to  a weight  equal  to 
24  real  grains,  which  must  not  be  confounded 
with  their  ideal  weights.  The  assayers’  grains 
are  called  fine  grains.  An  ingot  of  fine  silver,  or 
silver  of  12  penny-weights,  contains,  then,  288 
fine  grains  ; if  this  ingot  contain  1 -288th  of  alloy, 
it  is  said  to  be  silver  of  11  penny-weights  and 
28  grains  ; if  it  contain  4-288ths  of  alloy,  it  is 
said  to  be  11  penny-weights,  20  grains,  &c.  Now 
a certain  real  weight  must  be  taken  to  represent 
the  assay-weights  : for  instance,  36  real  grains  re- 
present 12  fine  penny-weights  ; this  is  subdivided 
into  a sufficient  number  of  other  smaller  weights, 
which  also  represent  fractions  of  fine  penny- 
weights and  grains.  Thus,  18  real  grains  represent 
6 fine  penny-weights ; 3 real  grains  represent  1 file 
penny-weight,  or  24  grains ; a real  grain  and  a halt 
represents  12  fine  grains;  l-3*d  of  a real  grain 
represents  a quarter  of  a fine  grain,  which  is  only 
l-752nd  part  of  a mass  of  12  penny-weights. 


DOUBLE  ASSAY  OF  SILVER. 

It  is  customary  to  make  a double  assay.  The  silver 
for  the  assay  should  be  taken  from  opposite  sides 
of  the  ingot,  and  tried  on  a touch-stone.  Assayers 
know  pretty  nearly  the  value  of  silver  merely  by 
the, look  of  the  ingot,  and  still  better  by  the  test 
of  the  touch-stone.  The  quantity  of  lead  to  be 
added  is  regulated  by  the  portion  of  alloy,  which 
being  in  general  copper,  will  be  nearly  as  follows: 
Silver  of  dwts.  grs.  dvvts.  grs.  Requires  from 


From 


The  cupel  must  be  heated  red  hot  for  halt  an 
hour  before  any  metal  is  put  upon  it,  by  which  all 
moisture  is  expelled.  When  the  cupel  is  almost 
white  by  heat,  the  lead  is  put  into  it,  and  the  bre 
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increased  till  the  lead  becomes  rod  hot,  smoking, 
and  agitated  by  a motion  of  all  its  parts,  called 
its  circulation.  Then  the  silver  is  to  be  put  on 
the  cupel,  and  the  fire  continued  till  the  silver  has 
entered  the  lead  ; and  when  the  mass  circulates 
well,  the  heat  must  be  diminished  by  closing 
more  or  less  the  door  of  the  assay  furnace.  The 
heat  should  be  so  regulated,  that  the  metal  on  us 
surface  may  appear  convex  and  ardent,  while  the 
cupel  is  less  red ; that  the  smoke  shall  rise  to  the 
roof  of  the  muffle  ; that  undulations  shall  be  made 
in  all  directions ; and  that  the  middle  of  the 
metal  shall  appear  smooth,  with  a small  circle  of 
litharge,  which  is  continually  imbibed  by  the 
cupel.  By  this  treatment  the  lead  and  alloy 
will  be  entirely  absorbed  by  the  cupel,  and  the 
silver  become  bright  and  shining,  when  it  is  said  to 
lighten  ; after  which,  if  the  operation  has  been  well 
performed,  the  silver  will  be  covered  with  rain- 
bow colours,  which  quickly  undulate  and  cross  each 
other,  and  then  the  button  becomes  fixed  and  solid. 

The  diminution  of  weight  shews  the  quantity  of 
alloy.  As  all  lead  contains  a small  portion  of 
silver,  an  equal  weight  with  that  used  in  the 
assay,  is  tested  off,  and  the  product  deducted 
from  the  assay-weight.  This  portion  is  called 
the  witness. — Richardson’s  Metallic  Arts. 

ORES  AND  EARTHS  CONTAINING  GOLD. 

That  which  is  now  most  generally  used  is  by 
amalgamation,  the  proper  quantity  is  taken  and 
reduced  to  a powder  ; about  l -10th  of  its  weight 
of  pure  quicksilver  is  added,  and  the  whole  tri- 
turated in  an  iron  mortar.  The  attraction  sub- 
sisting between  the  gold  and  quicksilver,  quickly 
unites  them  in  the  form  of  an  amalgam,  which 
is  pressed  through  shamoy  leather;  the  gold  is 
easilv  separated  from  this  amalgam,  by  exposure 
to  a proper  degree  of  heat,  which  evaporates  the 
quicksilver,  and  leaves  the  gold.  J his  evapoia- 
tion  should  be  made  with  luted  vessels. 

This  is  the  foundation  of  all  the  operations  by 
which  gold  is  obtained  from  the  rich  mines  of 
Peru,  in  Spanish  America. 
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Another  method. 

Take  a quantity  of  the  gold  sand  and  neat  it 
red  hot,  quench  it  in  water;  repeat  this  two  or 
three  times,  and  the  colour  of  the  sand  will  be- 
come a reddish  brown.  Then  mix  it  with  twice 
its  weight  of  litharge,  and  revive  the  litharge  into 
lead,  by  adding  a small  portion  of  charcoal-dust, 
and  exposing  it  to  a pi  oper  degree  of  heat ; when 
the  lead  revives,  it  sep  irates  the  gold  from  the 
sand ; and  the  freeing  of  the  gold  from  the  lead 
must  be  afterwards  performed  by  cupellation. 

Another. 

Bergman  assayed  metallic  ores  containing  gold, 
by  mixing  two  parts  of  the  ore  well  pounded  and 
washed,  with  1 and  a & of  litharge,  and  3 of 
glass  ; covering  the  whole  with  common  salt, 
and  melting  it  in  a smith’s  forge,  in  a covered 
crucible  ; lie  then  opened  the  crucible,  put  a nail 
into  it,  and  continued  to  do  so,  till  the  iron  was 
no  longer  attacked.  The  lead  was  thus  preci- 
pitated which  contained  the  gold;  and  was  after- 
wards separated  by  cupellation. 

HUMID  ASSAY  OF  GOLD  MIXED  WITH  MARTIAL 
PYRITES. 

Dissolve  the  ore  in  12  times  its  weight  of 
dilute  nitrous  acid,  gradually  added  ; place  it  in 
a proper  degree  of  hrat  ; this  takes  up  the  so'ii- 
ble  pans,  and  leaves  the  gold  untouched,  with 
the  insoluble  matrix,  from  which  it  may  be  sepa- 
rated by  aqua  regia.  The  gold  may  be  again 
separated  from  the  aqua  regia  by  pouring  ether 
upon  it;  the  ether  takes  up  the  gold,  and  by 
being  burnt  off  leaves  it  in  its  metallic  state. 
The  solution  may  contain  iron,  copper,  manga- 
nese, calcareous  earth,  or  argil ; if  it  be  evapo- 
rated to  dryness,  and  the  residuum  heated  to 
redness  for  half  an  hour,  volatile  alkali  will  ex- 
tract the  copper;  dephlogisticated  nitrous  acid, 
the  earths  : the  acetous  acid,  the  manganese ; and 
the  marine  acid,  the  calx  of  iron.  The  sulphur 
floats  mi  the  first  solution,  from  which  it  should  be 

s<  pa:  uttd  by  fiitmtfbii. 


ALLOYS , OR  COMPOUND  METALS. 


Metals,  in  general,  will  unite  with  each  other 
by  fusion  or  amalgamation,  and  acquire  new 
properties.  Brass  is  a compound  of  copper  and 
zinc  ; and  possesses  a different  colour  to  either  of 
the  component  parts. 

The  attraction  of  cohesion  of  the  different 
metals  which  are  to  form  the  compound  must  he 
overcome;  accordingly,  they  become  intimately 
mixed  together.  The  compound  is  not  formed 
by  a chemical  union  of  the  particles  of  the  dif- 
ferent metals,  but  from  an  equable  diffusion 
throughout  each  other,  in  mass.  As  metals  fuse 
in  different  degrees  of  heat,  care  should  be  taken 
not  to  add  those  metals  which  fuse  easily,  to 
others  which  require  a greater  degree  of  beat, 
while  they  are  too  hot ; because  the  former  may 
evaporate  and  leave  the  compound  imperfect. 
Or,  if  they  are  brought  into  fusion  together,  it 
should  be  under  a flux  to  prevent  the  volatile 
metals  from  evaporating,  before  the  union  is 
effected. 

QUEEN'S  METAL. 

Melt  together  4§  lb.  of  tin,  £ lb.  of  bismuth, 
§ lb.  of  antimony,  anil  \ lb.  of  lead.  A very  ex- 
cellent alloy  will  be  formed  by  using  these  pro- 
portions : it  is  ns1  d for  making  tea-pots  and 
other  vessels  which  are  required  to  imitate  silver. 
Tliey  retain  their  brilliancy  to  the  last. 

Another. 

A very  fine  silver-looking  metal  is  composed  of 
100  pounds  of  tin,  8 of  regulus  of  antimony,  1 of 
bismuth,  and  4 of  copper. 

TOMBAC. 

Melt  together  16  pounds  of  copper,  1 pound 
of  tin,  and  1 pound  of  zinc. 

RED  TOMBAC. 

Put  into  a crucible  .5  | pounds  of  copper  ; when 
fused,  add  ^ a pound  of  zinc;  these  metals  will 
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comnine,  forming  an  alloy  of  a reddish  colour, 
but  possessing  more  lustre  than  copper,  and  also 
greater  durability. 

WHITE  TOMBAC. 

When  copper  is  combined  with  arsenic,  by 
melting  them  together  in  a close  crucible,  anil 
covering  the  surface  with  muriate  of  soda,  to 
prevent  oxidation,  a white  brittle  alloy  is  formed. 

COMMON  PEWTER. 

Melt  in  a crucible  7 pounds  of  tin,  and  when 
fused,  throw  in  1 pound  of  lead,  6 ounces  of 
copper,  and  2 ounces  of  zinc.  This  combination 
of  metals  will  form  an  alloy  of  great  durability 
and  tenacity  ; also  of  considerable  lustre. 

BEST  PEWTER. 

The  best  sort  of  pewter  consists  of  100  parts  of 
tin,  and  17  of  regulus  of  antimony. 

HARD  PEWTER. 

Melt  together  12  pounds  of  tin,  1 pound  of 
regulus  of  antimony,  and  4 ounces  of  copper. 

FLUTE-KEY  VALVES. 

Fuse  in  a crucible  4ouuces  of  lead  and  2 ounces 
of  antimony,  and  cast  into  a bar.  This  alloy  is 
of  considerable  hardness  and  lustre,  and  is  used 
by  flute  manufacturers,  (when  turned  into  small 
buttons  in  a lathe),  for  making  valves  to  stop  the 
key-holes  of  flutes. 

COMMON  SOLDER. 

Put  into  a crucible  2 pounds  of  lead,  and  when 
melted,  throw  in  1 pound  of  tin.  This  alloy  is 
that  generally  known  by  the  name  of  solder. 
When  heated  by  a hot  iron,  and  applied  to  tinned 
iron  with  powdered  rosin,  it  acts  as  a cement 
or  solder  ; it  is  also  used  to  join  leaden  pipes,  &c. 

HARD  SOLDER. 

Melt  together  2 pounds  of  copper,  and  1 pound 
of  tin. 


SOFT  SOLDER. 

Melt  together  2 pounds  of  tin,  and  1 of  lead. 
printers’  types. 

Put  into  a crucible  10  pounds  of  lead,  and 
when  it  is  in  a state  'of  fusion,  throw  in  2 pounds 
of  antimony ; these  metals  in  such  proportions 
form  the  alloy  of  which  common  printing  types 
are  made.  The  antimony  gives  a hardness  to 
the  lead,  without  which  the  type  would  speedily 
be  rendered  useless  in  a printing  press.  Dif- 
ferent proportions  of  lead,  copper,  brass,  and 
antimony,  frequently  constitute  this  metal. 
Every  artist  has  his  own  proportions,  so  that  the 
same  composition  cannot  he  obtained  from  dif- 
ferent founderies  ; each  boasts  of  the  superiority 
of  his  own  mixture. 

SMALL  TYPES  AND  STEREOTYPE  PLATES. 

Melt  9 pounds  of  lead,  and  throw  into  the  cru- 
cible 2 pounds  of  antimony,  and  1 pound  of  bis- 
muth : these  metals  will  combine,  forming  an 
alloy  of  a peculiar  quality.  This  quality  is  ex- 
pansion as  it  cools  ; it  is  therefore  well  suited  for 
the  formation  ofsmall  printing  types,  (particularly 
wdien  many  are  cast  together  to  form  stereotype 
plates),  as  the  whole  of  the  mould  is  accurately 
tilled  with  the  alloy  ; consequently  there  can  be 
no  blemish  in  the  letters.  If  a metal  or  alloy 
liable  to  contract  in  cooling  were  to  be  used,  the 
effect  of  course  would  be  very  different. 

Another. 

The  proprietors  of  different  founderies  adopt 
different  compositions  for  stereotype  plates. 
Some  form  an  alloy  of  8 parts  of  lead,  2 parts  of 
antimony,  and  § part  of  tin. 

Mode  of  Casting. 

For  the  manufacture  of  stereotype  plates, 
plaster  of  Paris,  of  the  consistence  of  a batter- 
pudding before  baking,  is  poured  over  the  letter- 
press  page,  and  worked  into  the  interstices  of 
the  types  with  a brush.  It  is  then  collected  from 
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the  sides  by  a slip  of  iron  or  wood,  so  as  to  lie 
smooth  and  compact.  In  about  two  minutes,  the 
whole  mass  is  hardened  into  a solid  cake.  This 
cake,  which  is  to  serve  as  the  matrix  of  the 
stereotype  plate,  is  now  put  upon  a rack  in  an 
oven,  where  it  undergoes  great  heat,'  so  as  to 
drive  off  superfluous  moisture.  When  ready  for 
use,  these  moulds,  according  to  their  size,  are 
placed  in  flat  cast-iron  pots,  and  are  covered 
over  by  another  piece  of  cast-iron  perforated  at 
each  end,  to  admit  the  metallic  composition  in- 
tended for  the  preparation  of  the  stereotype 
plates.  The  fiat  cast-iron  pots  are  now  fastened 
in  a crane,  which  carries  them  steadily  to  the 
metallic-bath,  or  melting-pot,  where  they  are 
immersed  and  kept  for  a considerable  time,  until 
all  the  pores  and  crevices  of  the  mould  are  com- 
pletely and  accurately  filled.  When  this  has 
taken  place,  the  pots  are  elevated  from  the  bath 
by  working  the  crane,  and  are  placed  over  a 
water  trough,  to  cool  gradually.  When  cold,  the 
whole  is  turned  out  of  the  pots,  and  the  plaster 
being  separated,  by  hammering  and  washing,  the 
plates  are  ready  for  use  ; having  received  the 
most  exact  and  perfect  impression. 

METALLIC  CASTS  FROM  ENGRAVINGS  ON  COPPER. 

A most  important  discovery  has  lately  bpen 
made,  which  promises  to  be  of  considerable  utility 
in  the  fine  arts  : some  very  beautiful  specimens 
of  metallic  plates,  of  a peculiar  composition,  have 
lately  appeared  under  the  name  of  “ cast  engra- 
vings.” This  invention  consists  in  taking  moulds 
from  every  kind  of  engraving,  whether  line,  mez- 
zotinto,  or  aquatinta,  and  in  ponring  on  this  mould 
an  alloy  in  a state  of  fusion,  capable  of  taking  the 
finest  impression.  The  obvious  utility  of this  inven- 
tion, as  applicable  to  engravings  which  meet  with 
a ready  sale,  and  of  which  great  numbers  are 
required,  will  be  incalculable;  as  it  will  wholly 
prevent  the  expense  of  retouching,  which  forms 
so  prominent  a charge  in  all  works  of  an  extend- 
ed sale.  No  sooner  is  one  cast  worn  out,  than 
wiolher  mas  immediately  be  procured  from  the 
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original  plate,  so  that  every  impression  will  be  a 
proof.  Thus  the  works  of  our  most  celebrated  ar- 
tists may  be  handed  down,  ad  infinitum , for  the  im- 
provement and  delight  of  future  ages,  and  will 
afford  at  the  same  time  the  greatest  satisfaction 
to  every  lover  of  the  fine  arts. 

WHITE  METAL. 

Melt  together  10  ounces  of  lead,  6 ounces  of 
bismuth,  and  4 drachms  of  regtilus  of  antimony. 

Another. 

Melt  together  2 pounds  of  regulns  of  antimony, 
8 ounces  of  brass,  and  10  ounces  of  tin. 

common  hard  white  metal. 

Melt  together  1 pound  of  brass,  l|  ounce  of 
spelter,  and  \ an  ounce  of  tin. 

tutenag 

Melt  together  2 parts  of  tin,  and  i of  bis- 
muth. 

FUSIBLE  ALLOY. 

Put  into  a crucible  4 ounces  of  bismuth,  and 
when  in  a state  of  fusion,  throw  in  2 1 ounces  of 
lead,  and  1^  ounce  of  tin;  these  inetals  will 
combine,  forming  an  alloy  fusible  at  the  tem- 
perature of  boiling  water  ; the  discovery  of  which 
is  asciibed  to  Sir  Isaac  Newton.  Mould  this 
alloy  in  bars,,  and  take  them  to  a silversmith’s 
to  be  made  into  half  a dozen  tea-spoons.  If  one 
of  these  be  given  to  a stranger  to  stir  his  tea,  as 
soon  as  it  is  poured  from  the  tea-pot,  he  will  be 
not  a little  surprised  to  find  the  spoon  melt  in  the 
tea-cup. 

The  fusibility,  of  this  alloy  is  certainly  surpris- 
ing, for  the  fusing  temperature  of  each  of  its  com- 
ponents, singly,  is  higher  than  twice  that  of  boiling 
water.  Bismuth  fuses  at  476°,  lead  at  612°,  and 
tin  at  442°  ; whilst  water  boils  at  212°. 

Another. 

Melt  together  1 ounce  of  zinc,  1 ounce  of 
bismuth,'  and  1 ounce  of  lead  ; this  alloy  will  be 
found  to  be  remarkably  fusible  (although  each  of 
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the  m<  tals,  separately,  requires  considerable  heat 
to  melt  it,)  and  will  melt  even  in  hot  water  : It 

will  likewise  remain  in  a fused  state  on  a sheet 
of  paper,  over  the  flame  of  a lamp  or  candle. 

METALLO  GRAPHICAL  APPLICATION  OF  FUSIBLE 
ALLOYS. 

Paste  a piere  of  white  paper  at  the  bottom  of 
a china  saucer,  and  let  it  dry  : then  write  on  it 
with  common  writing-ink,  and  sprinkle  some 
finely-powdered  gum  arabic  over  the  writing, 
which  will  produce  a slight  relief.  When  well 
dried,  brush  off  the  powder  that  does  not  adhere, 
and  pour  fusible  metal  into  the  saucer,  taking 
care  to  cool  it  rapidly,  that  crystallization  may 
not  take  place.  In  this  way  a counterpart  of  the 
writing  will  be  obtained,  impressed  on  the  metal. 
By  immersing  the  cast  in  slightly  warm  w ater, 
any  adhering  gum  may  be  removed,  and  then,  if 
examined  by  a glass,  the  writing  may  easily  be 
read  and  seen  to  be  perfect.  Afterwards,  by 
using  common  printers’-ink,  impressions  may  be 
taken  from  it,  all  of  which  will  be  tru e facsimiles 
of  the  first  writing. 

The  difficulties  in  this  new  application  of  the 
fusible  alloy  are,  to  avoid  unequal  thickness  in 
the  plate  of  metal,  which  causes  it  to  alter  in 
form,  and  break  under  pressure ; and  to  prevent 
the  surface  from  crystallizing,  when  the  ink  will 
adhere  where  it  is  not  required. 

CASTS  FROM  FUSIPLE  METAL. 

A combination  of  three  parts  of  lead,  wdth  2 of 
tin  and  5 of  bismuth,  forms  an  alloy  which  melts 
at  the  temperature  of  197°  F. 

In  making  casts  with  this  and  similar  alloys,  it 
is  important  to  use  the  metal  at  a temperature  as 
low  as  possible;  as,  if  but  a few  degrees  elevated, 
the  water  which  adheres  to  the  things  from  which 
casts  are  to  be  taken,  forms  vapour,  and  pro- 
duces bubbles.  The  fused  metal  must  be  allow- 
ed to  cool  in  a tea-cup  until  just  ready  to  set  at 
the  edges,  and  then  pour  it  into  the  moulds,  pro- 
curing in  this  way  beautiful  casts  from  moulds  of 


wood,  or  of  other  similar  substances.  When 
taking  impressions  from  gems,  seals,  Ac.,  the 
fused  alloy  should  be  placed  on  paper  or  paste- 
board, and  stirred  about  till  it  becomes  pasty, 
from  cooling,  at  which  moment  the  gem,  die,  or 
seal,  should  be  suddenly  stamped  on  it,  and  a 
very  sharp  impression  will  then  be  obtained. — 
Journal  of  Science,  No.  26. 

METALLIC  INJECTION 

Melt  together  equal  parts  of  bismuth,  lead,  and 
tin,  with  a sufficient  quantity  of  quicksilver. 

This  composition,  with  the  addition  of  a small 
proportion  of  mercury,  is  used  for  injecting  the 
vessels  of  many  anatomical  preparations ; also 
for  taking  correct  casts  of  various  cavities  of  the 
body,  as  those  of  the  ear.  The  animal  structure 
may  be  corroded  and  separated  by  means  of  a 
solution  of  potass  in  water;  and  the  metallic  cast 
will  be  preserved  in  an  isolated  state. 

FOR  CUSHIONS  OF  ELECTRICAL  MACHINERY. 

Melt  together  in  a crucible  2 drachms  of  zinc, 
and  1 of  tin  ; when  fused  pour  them  into  a cold 
crucible,  containing  5 drachms  of  mercury.  The 
mercury  will  combine  with  those  metals,  and  form 
an  alloy,  (or  amalgam,  as  it  is  called,)  fit  to  be 
rubbed  on  the  cushions  which  press  the  plate,  or 
cylinder  of  an  electrical  machine.  Before  the 
amalgam  is  applied,  it  is  proper  to  rub  the  cushion 
with  a mixture  of  tallow  and  bees-wax. 

FOR  VARNISHING  FIGURES. 

Fuse-?- an  ounce  of  tin,  with  the  same  quantity 
of  bismuth,  in  a crucible  ; when  melted,  add  ^ an 
ounce  of  mercury.  When  perfectly  combined, 
take  the  mixture  from  the  fire,  and  cool  it.  This 
substance  mixed  with  the  white  of  an  egg,  forms 
a very  beautiful  varnish,  for  plaster  figures,  ixc. 

TO  PLATE  LOOKING-GLASSES. 

This  art  is  erroneously  termed  silvering,  for,  as 
will  be  presently  seen,  there  is  not  a particle  of 
silver  present  iu  the  whole  composition 
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On  tin-foil,  fitly  disposed  on  a flat  table,  mer- 
cury is  to  be  poured,  and  gently  rubbed  with  a 
hare’s  foot ; it  soon  unites  itself  with  the  tin, 
which  then  becomes  very  splendid,  or,  as  the 
workmen  say,  is  quickened.  A plate  oi  glass  is 
then  cautiously  to  be  slid  upon  the  tin-leaf,  in 
such  a manner  as  to  sweep  off  the  redundant  mer- 
cury, which  is  not  incorporated  with  the  tin  ; 
leaden  weights  are  then  to  be  placed  on  the  glass, 
and  in  a little  time  the  quicksilvered  tin-foil  ad- 
heres so  firmly  to  the  glass,  that  the  weights  may 
be  removed  without  any  danger  of  its  tailing  off. 
The  glass  thus  coated  is  a common  looking-glass. 
About  2 ounces  of  mercury  are  sufficient  for 
covering  three  square  feet  of  glass. 

The  success  of  this  operation  depends  much  on 
the  clearness  of  the  glass;  and  the  least  dirt  or 
dust  on  its  surface  will  prevent  the  adhesion  of 
the  amalgam  or  alloy. 

LIQUID  FOIL,  FOR  SILVERING  GLASS  GLOBES. 

Melt  together  1 ounce  of  clean  lead,  and  ] 
ounce  of  fine  tin,  in  a clean  iron  ladle ; then  im- 
mediately add  i ounce  of  bismuth.  Skim  off  the 
dross,  remove  the  ladle  from  the  fiie,  and  before 
it  sets,  add  10  ounces  of  quicksilver.  Now  stir 
the  whole  carefully  together,  taking  care  not  to 
breathe  over  it,  as  the  fumes  of  the  mercury  are 
very  pernicious.  Pour  this  through  an  earthen 
pipe  into  the  glass  globe,  which  turn  repeatedly 
i round. 

Another. 

To  4 ounces  of  quicksilver,  add  as  much  tin- 
foil  as  will  become  barely  fluid  when  mixed. 
Let  the  globe  be  clean  and  warm,  and  inject  the 
quicksilver  by  means  of  a pipe  at  tiie  aperture, 
turning  it  about  till  it  is  silvered  all  over.  Let  the 
remainder  run  out,  and  hang  the  globe  up. 

Another. 

For  this  purpose,  1 part  of  mercury  and  4 of  tin 
have  been  used  ; but  if  2 parts  of  mercury,  1 
of  tin,  1 of  lead,  and  1 of  bismuth,  are  melted 


together,  the  compound  which  they  form  will  ap- 
svver  the  purpose  better  : either  of  them  must  1>- 
made  in  an  iron  ladle,  over  a clear  fire,  and  must 
be  frequently  stirred. 

BATH  METAL. 

Melt  together  1 pound  of  brass,  and  4§  ounces 
of  spelter. 

BRASS, 

Put  4J  lbs.  of  copper  into  a crucible,  expose  it 
to  heat  m a furnace,  and  w'hen  perfectly  fused, 
add  1§  lb.  of  zinc.  The  metals  will  combine, 
forming  that,  generally  used,  alloy  called  brass. 

A nother. 

For  brass  which  is  to  be  cast  into  plates,  from 
which  pans  and  kettles  are  to  be  made,  and  wire 
is  to  be  drawn,  braziers  use  calamine  of  the  finest 
sort,  instead  of  pure  zinc,  and  in  a greater  pro- 
portion than  when  common  brass  is  made  ; gene- 
rally 56  lb.  of  calamine  to  34  lb.  of  copper.  Old 
brass,  which  has  been  frequently  exposed  to  the 
action  of  fire,  when  mixed  with  the  copper  and 
calamine,  renders  the  brass  far  more  ductile,  and 
fitter  for  the  making  of  fine  wire,  than  it  would 
be  without  it ; but  the  German  brass,  particularly 
that  of  Nuremberg,  is,  when  drawn  into  wire, 
said  to  be  preferable  to  any  made  in  England,  for 
the  strings  of  musical  instruments. 

PINCHBECK. 

Put  into  a crucible  5 ounces  of  pure  copper; 
when  it  is  in  a state  of  fusion,  add  1 ounce  of 
zinc.  These  metals  combine,  forming  an  alloy 
not  unlike  jewellers’ gold  ; pour  it  into  a mould  of 
any  shape.  This  alloy  is  used  for  inferior  jewel- 
lery. 

Some  use  only  half  this  quantity  of- zinc,  in 
which  proportion  the  alloy  is  more  easily  worked 
especially  in  the  making  of  jew’ellery. 

Another. 

Melt  together  1 ounce  of  brass  with  1}  or  2 
ounces  ot  copper,  fused  under  a coat-  of  char- 
coal dust. 
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prince’s  metal. 

Melt  together  3 ounces  of  copper,  and  1 ounce 
of  zinc  : or  8 ounces  of  brass,  and  1 ounce  of  zinc. 

Another. 

Melt  in  a crucible  4 ounces  of  copper,  and  when 
fused,  add  2 ounces  of  zinc;  they  will  combine 
arid  form  a very  beautiful  and  useful  alloy,  called 
Prince  Rupert’s  metal. 

BRONZE. 

Melt  in  a clean  crucible  7 lbs.  of  pure  copper  : 
when  fused,  throw  into  it  3 lbs.  of  zinc,  and  2 lbs. 
of  tin.  These  metals  will  combine,  forming 
bionze,  which,  from  the  exactness  of  the  impres- 
sion which  it  takes  from  a mould,  has,  in  ancient 
and  modern  times,  been  generally  used  in  the  for- 
mation of  busts,  medals,  and  statues. 

SPECULA  OF  TELESCOPES. 

Melt  7 lbs.  of  copper,  and  when  fused,  add  3 lbs. 
of  zinc,  and  4 lbs.  of  tin.  These  metals  will  com- 
bine to  form  a beautiful  alloy  of  great  lustre,  and 
of  a light  yellow  colour,  fitted  to  be  made  into 
specula  for  telescopes.  Mr.  Mudge  used  only 
copper  and  grain  tin,  in  the  proportion  of  2 lbs.  to 
14^  ounces. 

;un  METAL. 

Melt  together  112  lbs.  of  Bristol  brass,  14  lbs.  of 
spelter,  and  7 lbs.  of  block  tin. 

Another. 

Melt  together  9 parts  of  copper,  and  1 part 
of  tin  : the  above  compounds  are  those  used  in 
the  manufacture  of  small  aud  great  brass  guns, 
swivels,  &c. 

The  pieces  of  ordnance  used  by  the  besiegers 
at  the  battle  of  Prague,  were  actually  melted  by 
the  frequency  of  the  firing  ; the  mixture  of  which 
they  were  made  contained  a large  portion  of  lead  : 
it  would  have  been  less  prone  to  melt,  and  conse- 
quently preferable,  had  it  contained  none.  A 
mixture  of  copper  and  tin  is  preferred  to  pure 


copper,  not  only  for  the  casting  of  cannon,  but  of 
statues,  &c.  ; for  pure  copper,  in  running  through 
the  various  parts  of  the  mould,  would  lose  so 
much  ot  its  heat  as  to  set,  or  become  solid  too 
soon. 

BELL-METAL, 

Melt  together  6 parts  of  copper,  and  2 of  tin  -. 
These  proportions  are  the  most  approved  for 
bells  throughout  Europe,  and  in  China. 

In  the  union  of  the  two  metals  above  mentioned, 
the  combination  is  so  complete,  that  the  specific 
gravity  of  the  alloy  is  greater  than  that  of  the 
two  metals  uncombincd. 

Another. 

Some  bells  arc  made  in  the  proportion  of  10 
parts  of  copper  to  2 of  tin.  It  may  be  in  gene- 
ral observed,  that  a less  proportion  of  tin  is  used 
for  making  church  bells,  than  clock-bells ; and  that 
a little  zinc  is  added  tor  the  bells  of  repeating 
watches  and  other  small  bells. 

BLANCHED  COPPER. 

Melt  together  8 ounces  of  copper,  and  i an 
ounce  of  neutral  arsenical  salt,  fused  together, 
under  a flux  composed  of  calcined  borax,  charcoal 
dust,  and  fine  powder  glass. 

COMPOSITION  OF  ANCIENT  STATUES 

According  to  Pliny,  the  metal  used  by  the 
Romans  for  their  statues,  and  for  the  plates  on 
which  they  engraved  inscriptions,  was  composed 
in  the  following  manner.  They  first  melted  a 
quantity  of  copper,  into  which  they  put  a third 
of  its  weight  of  old  copper,  which  had  been  long 
in  use;  to  every  lOOlbs.  weight  of  this  mixture 
they  added  12$  lbs.  of  an  alloy  composed  of  eqi  al 
parts  of  lead  and  tin. 

MOCK  PLATINA. 

Melt  together  8 ounces  of  brass  aud  5 ounces 
of  spelter. 
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FIXE  CASTING  OF  BRASS,  &C. 

The  principal  object  in  fine  casting  is,  to  have 
a mould  that  shall  receive  a beautiful  impression, 
and  at  the  same  time  sufficiently  adhesive  to 
resist  the  force  of  the  fluid  metal,  that  shall 
neither  wash,  nor  be  injured  by  the  heat.  The 
•sand  that  covers  or  surrounds  the  model,  should 
be  fine  close  sand , after  removing  the  mould,  the 
model  must  be  faced  with  burnt  rotten  stone,  and 
covered  with  loam,  each  dusted  through  a bag, 
and  the  mould  laid  down  upon  it — this  facing  may 
be  repeated,  the  mould  must  be  dried  and 
•smoked  with  a torch,  in  lieu  of  water,  the  sand 
is  moistened  with  a solution  of  tartar,  or  the  lees 
of  wine,  or  with  cream  of  tartar.  Care  must  be 
taken  to  loosen  the  bands  quickly  : viz.  loosen  the 
first  mould,  while  the  second  is  pouring,  &c. 
'On  removing  the  work,  every  particle  of  the 
facing  should  be  carefully  scraped  from  the  mould 
and  thrown  away.  Part  the  moulds  with  coal 
and  black  rosin. 

GILDING  METAL. 

Melt  together 

4 parts  of  copper, 

1 of  Bristol  old  bra=s,  and 

14  oz.  of  tin,  to  every  pound  of  copper. 

FOR  COMMON  JEWELLERY. 

Melt  together, 

3 parts  of  copper, 

1 of  Bristol  old  brass,  and 

4 oz.  of  tin  to  every  pound  of  copper. 

Tf  this  alloy  is  for  fine  polishing,  the  tin  may  be 
omitted,  and  a mixture  of  lead  and  antimony 
substituted.  Paler  polishing  metal  is  made  by 
reducing  the  copper- to  two  or  to  one  part. 

YELLOW  DIPPING  METAL. 

Melt  together 

2 parts  Cheadle  brass, 

l part  copper,  with  a little 

Bristol  old  brass,  and 

i oz.  of  tin  to  every  pound  of  copper. 

This  alloy  is  almost  of  the  colour,  & c.  of  gold 
toin.  Chesdle  brass  is  the  darkest,  aud  gives  the 
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metal  a greenish  hue.  Old  Bristol  brass  is  pale 
aud  yellow. 

Another. 

Good  dipping  metal  may  be  made  of  1 pound 
of  copper  to  5oz.  of  spelter  ; the  copper  should  be 
tough  cake,  and  not  tile. 

When  antimony  is  used  instead  of  tin,  it  should 
be  in  smaller  quantity,  or  the  metal  will  be  brittle. 
IMITATION  OF  SILVER. 

When  copper  is  melted  with  tin,  about  \ oz.  of  tin 
to  a pound  of  copper,  will  make  a pale  bell-metal, 
they  will  roll  and  ring-very  near  to  sterling  silver. 
TUTANIA  OR  BRITANNIA  METAL. 

Melt  together 

4 oz.  of  plate  brass,  and 
4 oz.  tin.  When  in  fusion,  add 
4 oz.  bismuth,  and 
4 oz.  regulus  of  antimony. 

This  is  the  hardening,  which  is  to  be  added  at 
discretion  to  melted  tin,  until  it  has  the  requisite 
colour  and  hardness. 

Another. 

Melt  together 

2 lbs.  of  plate  brass, 

2 lbs.  of  a mixture  of  copper  and  arsenic, 
either  by  cementation  or  melting, 

2 lbs.  of  tin,. 

2 lbs.  bismuth,  and 
2 lbs.  regulus  of  antimony. 

This  is  to  be  added  at  discretion,  to  melted  tin. 

Another. 

Melt  together 

1 lb.  copper, 

1 Tb.  tin,  and 

2 lbs.  regulus  of  antimony,  with  oi 
without  a little  bismuth. 

Another. 

Melt  together 

8 oz.  Shruff  brass, 

2 lbs.  regulus  of  antimony,  and 
10  lbs.  tin. 

This  is  fit  for  use  as  Britannia  metal. 
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GERMAN  TUTANIA. 

Melt  together 

2 drachms  of  copper, 

1 oz.  of  regulus  of  antimony,  and 
J2  oz.  of  tin. 

SPANISH  TUTANIA. 

To  8 oz.  of  scrap  iron  or  steel,  at  a white  heat, 
and  1 lb.  of  antimony  in  small  poriions,  with  3 oz. 
of  nitre.  Melt,  and  harden  t lb.  of  tin  with  2 oz. 
of  this  compound. 

Another, 

Melt  together 

4 oz.  of  antimony 

1 oz.  arsenic,  and 

2 lbs.  tin.  This  compound  is  ready  ior 
use.  The  first  of  these  Spanish  alloys  would  be 
a beautiful  metal,  if  arsenic  were  added. 

ENGESTROOM  TUTANIA. 

Melt  together 

4 parts  copper, 

8 parts  regulus  of  antimony,  and 
1 part  bismuth. 

When  added  to  100  parts  of  tin,  this  compound 
will  be  ready  for  use. 

kustitien’s  metal  for  tinning. 

To  lib.  of  malleable  iron,  at  a white  heat,  add 

5 oz.  regulus  of  antimony,  and 

24  lbs.  of  the  purest  Molucca  tin. 

This  alloy  polishes  without  the  blue  tint,  and 
is  free  from  lead  or  arsenic. 

SOLDER  FOR  STEEL  JOINTS. 

Take  of  fine  silver,  19  pennyweights, 
copper,  1 do.  and 
brass,  2 do. 

Melt  these  under  a coat  of  charcoal  dust. 

This  solder  possesses  several  advantages  over 
the  usual  speltar  solder,  or  brass,  when  employed 
in  soldering  cast  steel,  &e.  as  it  fuses  with  less 
heat,  and  its  whiteness  has  a better  appearance 
than  brass, 


BRASS  SOLDER  FOR  IRON. 

Thin  plates  of  brass  are  to  be  melted  between 
the  pieces  that  are  to  be  joined.  If  the  work  be 
very  fine,  as  when  two  leaves  of  a broken  saw  are 
to  be  brazed  together,  cover  it  with  pulverized 
borax,  melted  with  water  ; that  it  may  incorpo- 
rate with  the  brass  powder  which  is  added  to  it: 
the  piece  must  be  then  exposed  to  the  fire  with- 
out touching  the  coals,  and  heated  till  the  brass  is 
seen  to  run. 

SILVER  SOLDER  FOR  JEWELLERS. 

Melt  together  19  pennyweights  of  fine  silver; 
copper,  1 pennyweight;  and  brass,  10  penny- 
weights. 

SILVER  SOLDER  FOR  PLATING. 

Melt  together  10  pennyweights  of  brass,  and 
1 ounce  of  pure  silver. 

GOLD  SOLDER. 

Melt  together  of  pure  gold,  12  pennyweights  ; 
pure  silver,  2 pennyweights ; and  copper,  4 penny- 
weights. 

USEFUL  ALLOY  OF  GOLD  WITH  PLATINUM. 

Put  into  a clean  crucible  7 drachms  and  a half 
of  pure  gold,  and  when  perfectly  melted,  throw 
in  half  a drachm  of  platinum.  The  twro  metals  will 
combine  intimately,  forming  an  alloy  rather 
whiter  than  pure  gold,  but  remarkably  ductile 
and  elastic ; it  is  also  less  perishable  than  pure 
gold  or  jewellers’  gold;  but  more  readily  fusi- 
ble than  that  metal. 

These  excellent  qualities  must  render  this  alloy 
an  object  of  great  interest  to  workers  in  metals. 
For  springs , where  steel  cannot  be  used,  it  will 
prove  exceedingly  advantageous. 

It  is  a curious  circumstance,  that  the  alloy  of 
gold  and  platinum  is  soluble  in  nitric  acid,  which 
does  not  act  on  either  of  the  metals,  in  a separate 
state.  It  is  remarkable,  too,  that  the  alloy  has 
very  nearly  the  colour  of  platim  in,  even  when 
composed  of  eleven  parts  of  gold  to  one  of  the 
former  metal. 
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RING  GOLD, 

Melt  together  of  Spanish  copper  6 penny- 
-weights  ami  I*  grains  ; fine  silver,  3 penny  weights 
and  16  grains,  to  one  ounce  five  pennyweights 
of  gold  coin.  This  is  worth  about  31.  per 
ruuce. 

GOLD  FROM  35S.  to  40s.  PER  OUNCE. 

Melt  together  8 ounces  8 pennyweights  of 
-Spanish  copper,  10  pennyweights  of  fine  silver, 
;to  one  ounce  of  gold  coin. 

MA’NHEIM-GOLD,  OR  SIMII.O It* 

Melt  together  3 ounces  and  a half  of  copper, 
one  ounce  and  a half  of  brass,  and  15  grains  of 
l pare  tin. 

PREPARATION  OF  FOILS. 

Foils  are  thin  plates  or  Leaves  of  metal  that  arc 
out  under  stones,  or  compositions  in  imitation  of 
■stones,  when  they  are  set. 

The  intention  of  foils  is  either  to  increase  the 
ustre  or  play  of  the  stones,  or  more  generally  to 
.mprove  the  colour,  by  giving  an  additional  force 
t to  the  tinge,  whether  it  be  natural  or  artificial,  by 
that  of  a ground  of  the  same  hue,  which  the  foil 
'-S  in  this  case  made  to  be. 

There  are  consequently  two  kinds  of  foils  ; the 
one  is  colourless,  where  the  effect  of  giving  lustre 
or  play  to  the  stone  is  produced  by  the  polish  of 
the  surface,  which  makes  it  act  as  a mirror,  and, 
t>y  reflecting  the  light,  prevents  that  deadness 
which  attends  the  having  a duller  ground  under 
the  stone,  and  brings  it,  by  the  double  refraction 
of  the  light  that  is  caused,  nearer  to  the  effect  of 
the  diamond.  The  other  is  coloured  with  some 
pigment  or  stain  of  the  same  hue  as  the  stone,  or 
of  some  other  which  is  intended  to  modify  and 
change  the  hue  of  the  stone  in  some  degree  ; as, 
where  a yellow  foil  may  be  put  under  green, 
which  is  too  much  inclining  to  the  blue,  or  under 
crimson,  where  it  is  desired  to  have  ttie  appear- 
ance more  orange  or  scarlet. 

foils  may  be  made  of  copper  or  tin  ; and  silver 
has  been  sometimes  used,  with  which  it  lias  been 
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advised,  for  some  purposes,  to  mix  gold,  but  the 
expense  of  either  is  needless,  as  copper  may  he 
made  to  answer  the  same  end. 

TO  PREPARE  COPPER  FOR  FOILS. 

Where  coloured  foils  are  wanted,  copper  may 
therefore  be  best  used,  and  may  be  prepared  for 
the  purpose  bv  the  following  means. 

Take  copper  plates  beaten  to  a proper  thick- 
ness, and  pass  them  betwixt  a pair  of  fine  steel 
rollers  very  close  set,  and  draw  them  as  thin  as  is 
possible  to  retain  a proper  tenacity.  Polish  them 
with  very  fine  whiting,  or  rotten  stone,  till  they 
shine,  and  have  as  much  brightness  as  can  he 
given  them,  and  they  will  then  be  fit  to  receive 
the  colour. 

TO  WHITEN  FOILS. 

Where  the  yellow,  or  rather  orange-colour  of 
the  ground  would  he  injurious  to  the  effect,  as  in 
the  case  of  purples,  or  crimson  red,  the  foils 
should  he  whitened,  which  may  be  done  by  the 
following  manner. 

Take  a small  quantity  of  silver,  and  dissolve  it 
in  a'jua  fvrtis,  and  then  put  hits  of  copper  into  the 
solution,  and  precipitate  the  silver  ; which  being 
done  the  fluid  must  be  pouted  off,  and  fresh  water 
added  to  it,  to  wash  away  all  the  remainder  of  tne 
first  fluid ; after  which  the  silver  must  be  dried, 
an  equal  weight  of  cream  of  tartar  and  common 
salt  must  then  be  ground  with  it,  till  the  whole  be 
reduced  to  a very  fine  powder ; and  with  this  mix- 
ture, the  foils,  being  first  slightly  moistened,  must 
be  rubbed  by  the  finger,  or  a bit  of  linen  rag,  till 
they  be  of  the  degree  of  whiteness  desired ; after 
which,  if  it  appear  to  be  wanted,  the  polish  must 
be  refreshed. 

The  tin  foils  are  only  used  in  the  case  of  co- 
lourless stones,  where  quicksilver  is  employed ; 
and  they  may  be  drawn  out  by  the  same  rollers,  hut 
need  not  be  further  polished,  so  that  effect  is  pro- 
duced by  other  means  in  this  case. 

FOILS  FOR  CRYSTALS,  PEBBLES,  OR  PASTE,  TO  GIVE 
TILE  LUSTRE  AND  PLAY  OF  DIAMONDS. 

The  manner  of  preparing  foils,  so  as  to  give 
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colourless  stones  the  greatest  degree  of  play  and 
lustre,  is  by  raising  so  high  a polish  or  smooth- 
ness on  the  surface,  as  to  give  them  the  effect  of  a 
mirror,  which  can  only  be  done,  in  a perfect 
manner,  by  the  use  of  quicksilver,  applied  in  the 
same  general  way  as  in  the  case  of  looking-glass. 
The  method  by  which  it  may  be  best  performed 
is  as  follows. 

Take  leaves  of  tin,  prepared  in  the  same  man- 
ner as  for  silvering  looking-glasses,  and  cut  them 
into  small  pieces  of  such  size  as  to  cover  the  sur- 
face of  the  sockets  of  the  stones  that  are  to  be 
set.  Lay  three  of  these  then,  one  upon  another, 
and  having  moistened  the  inside  of  the  socket 
with  thin  gum-water,  and  suffered  it  to  become 
again  so  dry,  that  only  a slight  stickiness  remains, 
put  the  three  pieces  of  leaves,  lying  on  each  other, 
into  it,  and  adapt  them  to  the  surface  in  as  even  a 
manner  as  possible.  When  this  is  done,  heat  the 
socket,  and  fill  it  with  warm  quicksilver,  which 
must  be  suffered  to  continue  in  it  three  or  four 
minutes,  and  then  gently  poured  out.  The  stone 
must  then  be  thrust  into  the  socket,  and  closed 
with  it,  care  having  been  taken  to  give  such  room 
for  it  that  it  may  enter  without  stripping  off  the 
tin  and  quicksilver  from  any  part  of  the  fur- 
nace. The  work  should  be  well  closed  round 
the  stone,  to  prevent  the  tin  and  quicksilver 
contained  in  the  socket  from  being  shaken  out 
by  any  violence. 

The  lustre  of  stones,  set  in  this  manner,  will 
continue  longer  than  when  they  are  set  in  the 
common  way,  as  the  cavity  round  them  being 
filled  there  will  be  no  passage  found  for  mois- 
ture, which  is  so  injurious  to  the  wear  of  stones 
treated  in  any  other  way. 

This  kind  of  foil  likewise  gives  some  lustre  to 
glass  or  other  transparent  matter,  which  has  little 
of  itself ; but  to  stones  or  pastes,  that  have  some 
share  of  play,  it  gives  a most  beautiful  brilliance. 

TO  COLOUR  FOILS, 

Two  methods  have  been  invented  for  colouring 
foils  ; the  one  by  tinging  the  surface  of  the  coppei 


of  the  colour  required  by  means  or  smoke,  the 
other  by  staining  or  painting  it  with  some  pigment 
or  other  colouring  substance. 

The  colours  used  for  painting  foils  may  be 
tempered  with  either  oil,  water  rendered  duly 
viscid  by  gum  arabic,  size,  or  varnish.  Where 
deep  colours  are  wanted,  oil  is  most  proper,  be- 
cause some  pigments  become  wholly  transparent 
in  it,  as  lake,  or  Prussian  blue ; but  yellow  and 
green  may  be  better  laid  on  in  varnish,  as  these 
colours  may  be  had  in  perfection  from  a tinge 
wholly  dissolved  in  spirit  of  wine,  in  the  same 
manner  as  in  the  case  of  lacquers  ; and  the  most 
beautiful  green  is  to  be  produced  by  distilled  ver- 
digrise,  which  is  apt  to  lose  its  colour  and 
turn  black  with  oil.  In  common  eases,  however, 
any  of  the  colours  may  be,  will-,  least  trouble,  laid 
on  with  isinglass  size,  in  the  same  manner  as  the 
glazing  colours  used  in  miniature  painting. 

Ruby  Colours. 

For  red,  where  the  ruby  is  to  be  imitated,  cai 
mine,  a little  lake  used  in  isinglass  size,  or  shell 
lac  varnish,  is  to  be  employed,  if  the  glass  or  past* 
be  of  a full  crimson,  verging  tow  ards  the  purple  , 
but  if  the  glass  incline  to  the  scarlet,  or  orange, 
very  bright  lake  (that  is,  not  purple)  may  be  used 
alone  in  oil. 

Garnet  Red. 

For  the  garnet  red,  dragon’s  blood  dissolved  in 
seed-lac  varnish  may  be  used  ; and  for  the  vinegar 
garnet,  the  orange  lake,  tempered  with  shell-lac 
varnish,  w ill  be  found  excellent. 

Amethyst. 

For  the  amethyst,  lake,  with  a little  Prussian 
blue,  used  w ith  oil,  and  very  thinly  spread  oil  the 
foil,  will  completely  answer  the  end. 

Blue. 

For  blue,  where  a deep  colour,  or  the  effect  of 
the  sapphire  is  wanted,  Prussian  blue,  that  is  not 
too  deep,  should  be  used  in  oil,  and  it  should  be 
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spread  more  or  less  thinly  on  the  foil  according 
to  the  lightness  or  deepness  of  which  the  colour  is 
required  to  be. 

Eagle  Marine. 

For  the  eagle-marine,  common  verdigri-e, 
with  a little  Prussian  blue,  tempered  in  shell-lac 
varnish,  may  be  used. 

Yellow . 

Where  a full  yellow  is  desired,  the  foil  may  be 
coloured  with  yellow  laetjuer,  laid  on  as  for  other 
purposes  ; aud  for  the  slighter  colour  of  topazes 
the  burnish  and  foil  itself  will  be  sufficiently 
strong  without  any  addition. 

Green. 

For  green,  where  a deep  hue  is  required,  the 
crystals  of  verdigrise,  tempered  in  shell-lac  var- 
nish, should  be  used,  but  where  the  emerald  is 
to  be  imitated,  a little  yellow  lacquer  should  be 
added,  to  bring  the  colour  to  a truer  green,  and 
less  verging  to  the  blue 

Other  Colours. 

The  stones  of  more  diluted  colour,  such  as  the 
amethyst,  topaz,  vinegar-garnet,  and  eagle-ma- 
rine, may  be  very  cheaply  imitated  by  trans- 
parent white  glass  or  paste,  even  without  foils. 
This  is  to  be  done  by  tempering  the  colours 
above  enumerated  with  turpentine  and  mastic, 
and  painting  the  socket  in  which  the  counterfeit 
stone  is  to  be  set  with  the  mixture,  the  socket 
and  stone  itself  being  previously  heated.  In 
this  case,  however,  the  stone  should  be  imme- 
diately set,  and  the  socket  closed  upon  it  before 
the  mixture  cools  and  grows  hard.  The  orange 
lake  above-mentioned  was  invented  for  this 
purpose,  in  which  it  has  a beautiful  effect, 
and  was  nsed  with  great  success  by  a consi- 
derable manufacturer.  The  colour  it  produces 
is  that  of  the  vinegar-garnet,  which  it  affords  with 
great  brightness.  The  colours  before  directed  to 
be  used  in  oil  should  be  extremely  well  ground 


in  oil  of  turpentine,  and  tempered  with  old  nut 
or  poppy  oil  ; or,  if  time  can  be  given  for  their 
drying,  with  strong  fat  oil  ; diluted  with  spirit  of 
tuipentine,  which  will  gain  a fine  polish  of  itself. 

The  colours  used  in  varnish  should  be  likewise 
thoroughly  well  ground  and  mixt;  and,  in  the 
case  of  the  dragon’s  blood  in  the  seed-lai. 
varnish  and  the  lacquer,  the  foils  should  be 
warmed  before  they  are  laid  out.  All  the  mix- 
tures should  be  laid  on  the  foils  with  a broad  soft 
brush,  which  must  be  passed  from  one  end  to  the 
other,  and  no  part  should  be  crossed,  or  twice 
gone  over,  or,  at  least,  not  till  the  first  coat  can 
be  dry ; when,  if  the  colour  do  not  lie  strong 
enough,  a second  coat  may  be  given. 


GILDING,  SILVERING,  AND  TINNING. 

TO  GILD  GLASS  AND  PORCELAIN. 

Drinking,  and  other  glasses  are  sometimes  gilt 
on  their  edges.  This  is  done,  either  by  an  adhe- 
sive varnish,  or  by  heat.  The  varnish  is  prepared 
by  dissolving  in  boiled  linseed  oil  an  equal 
weight  either  of  copal  or  amber.  This  is  to  be 
diluted  by  a proper  quantify  of  oil  of  turpen- 
tine, so  as  to  be  applied  as  thin  as  possible  to  the 
parts  of  the  glass  intended  to  be  gilt.  When 
this  is  done,  which  will  be  in  about  24  hours,  the 
glass  is  to  be  placed  in  a stove,  till  it  is  so  warm 
as  almost  to  burn  the  fingers  when  handled.  At 
this  temperature,  the  varnish  will  become  adhe- 
sive, and  apiece  of  leaf  gold,  applied  in  the  usual 
w'ay,  will  immediately  stick.  Sweep  off  the  su- 
perfluous portions  of  the  leaf ; and  when  quite 
cold,  it  may  be  burnished,  taking  care  to  inter- 
pose a piece  of  very  thin  paper  (India  paper) 
between  the  gold  and  the  burnisher.  If  the 
varnish  is  very  good,  this  is  the  best  method  of 
gilding  glass,  as  the  gold  is  thus  fixed  on  more 
evenly,  than  in  any  other  way. 

Another  Method. 

It  often  happens,  when  the  varnish  is  but  indif- 
ferent, that  by  repeated  washing,  the  gold  wears 
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off:  on  this  account  the  practice  of  burning  it 
in,  is  sometimes  had  recourse  to. 

For  this  purpose,  some  gold  powder  is  ground 
with  borax,  and  in  this  state  applied  to  the  clean 
surface  of  the  glass,  by  a camel’s  hair  pencil  ; 
when  quite  dry,  the  glass  is  put  into  a stove 
heated  to  about  the.  temperature  of  an  annealing 
oven  ; the  gum  burns  off,  and  the  borax,  by 
vitrifying,  cements  the  gold  with  great  firmness 
to  the  glass;  after  which  it  may  be  burnished. 
The  gilding  upon  porcelain  is  in  like  manner 
fixed  by  heat  and  the  use  of  borax  ; and  this  kind 
of  ware  being  neither  transparent  nor  liable  to 
soften,  and  thus  to  be  injured  in  its  form  in  a low- 
red  heat,  is  free  from  the  risk  and  injury  which 
tlte  finer  and  more  fusible  kinds  of  glass  are  apt 
to  sustain  from  such  treatment.  Porcelain  and 
other  wares  may  be  platinised,  silvered,  tinned, 
and  bronzed,  in  a similai  manner. 

TO  GILD  LEATHER. 

Ill  order  to  impress  gilt  figures,  letters,  and 
other  marks  upon  leather,  as  on  the  covers  of 
books,  edgings  for  doors,  &c.  the  leather  must 
first  be  dusted  over  with  very  finely  powdered 
yellow  resin,  or  mastich  gum.  The  iron  tools  or 
stamps  are  now  arranged  on  a rack  before  a 
clear  fire,  so  as  to  be  well  heated,  without  be- 
coming red  hot.  If  the  tools  are  letters,  they 
have  an  alphabetical  arrangement  on  the  rack. 
Each  letter  or  stamp  must  be  tried  as  to  its  heat, 
by  imprinting  its  mark  on  the  raw  side  of  a piece 
of  waste  leather.  A little  practice  will  enable  the 
workman  to  judge  of  the  heat.  The  tool  is  now 
to  be  pressed  downwards  on  the  gold  leaf ; 
which  will  of  course  be  indented,  and  shew  the 
figure  imprinted  on  it  The  next  letter  or  stamp 
is  now  to  be  taken  and  stamped  in  like  manner, 
and  so  on  with  the  others  ; taking  care  to  keep 
the  letters  in  an  even  line  with  each  other,  like 
those  in  a book.  By  this  operation,  the  resin  is 
melted  ; consequently  the  gold  adheres  to  the 
leather  ; the  superfluous  gold  may  then  be  rubbed 
off  by  a cloth ; the  gilded  impressions  remaining 


on  the  leather.  In  this,  as  in  every  other  ope- 
ration, adroitness  is  acquired  by  practice. 

I lie  cloth  alluded  to  should  be  siighdy  greasy, 
to  retain  the  gold  wiped  off ; (otherwise  there  will 
be  gieat  waste  in  a few  months),  the  cloth  will 
thus  be  soon  completely  saturated  or  loaded  with 
the  gold.  When  this  is  the  case,  these  cloths  are 
generally  sold  to  the  refiners,  who  burn  them 
and  recover  the  gold.  Some  of  these  afford  so 
much  gold  by  burning,  as  to  be  worth  from  a 
guinea  to  a guinea  and  a half. 

TO  GILD  WRITINGS,  DRAWINGS,  &C.  ON  PAPER 
OR  PARCHMENT. 

Letters  written  on  vellum  or  paper  are  gilded 
in  three  ways  : in  the  first,  a little  size  is  mixed 
with  the  ink,  and  the  letters  aie  written  as  usual 
when  they  are  dry,  a slight  degree  of  stickiness  is 
produced  by  breathing  on  them,  upon  which  the 
gold  leaf  is  immediately  applied,  and  by  a little 
pressure  may  be  made  to  adhere  with  sufficient 
firmness.  In  the  second  method,  some  white- 
lead  or  chalk  is  ground  up  with  strong  size,  and 
the  Iettcis  are  mide  with  this  by  means  of  a 
brush  : when  the  mixture  is  almost  dry,  the  gold 
leaf  may  be  laid  en,  ai  d afterwards  burnished. 
The  last  method  is  to  mix  up  some  gold  powder 
with  size,  and  to  form  the  letters  of  this,  by 
means  of  a brush.  It  is  supposed  that  this  lat- 
ter method  was  that  used  by  the  monks  in  illu- 
minating their  missals,  psalters  and  rubrics. 

ro  GILD  THE  EDGES  OF  PAPER. 

The  edges  of  the  leaves  of  books  and  letter 
paper  are  gilded,  whilst  in  an  horizontal  position 
in  the  bookbinder’s  press,  by  first  applying  a 
composition  formed  of  four  parts  of  Armenian 
bole,  an  I one  of  candied  sugar,  ground  together 
with  water  to  a proper  consist' nee,  and  laid  on 
by  a brush  with  the  white  of  an  egg.  This 
coating,  when  nearly  dry,  is  smoothed  by  the 
burnisher  ; which  is  generally  a crooked  piece  of 
agate,  very  smooth,  and  fixed  in  a handle.  It  is 
tli  n slightly  moisteued  by  a sponge  dipped  in 
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clean  water,  and  squeezed  in  the  hand.  The  gold 
It  at'  is  now  taken  up  on  a piece  of  cotton  from  the 
leathern  cushion,  and  applied  on  the  moistened 
surface.  When  dry,  it  is  to  be  burnished  by 
rubbing  the  agate  over  it  repeatedly  from  end  to 
end,  taking  care  not  to  wound  the  surface  by  the 
point  of  the  burnisher.  A piece  of  silk  or  India 
paper  is  usually  interposed  between  the  gold  and 
the  burnisher. 

Cotton  wool  is  generally  used  by  bookbinders 
to  take  the  leaf  up  from  the  cushion  ; being  the 
best  adapted  for  the  purpose  on  account  of  its 
pliability,  smoothness,  softness,  and  slight  moist- 
ness. 

TO  GILD  SILK,  SATIN,  IVORY,  &C.  BY  HYDRO- 
GEN GAS. 

Immerse  a piece  of  white  satin,  silk,  or  ivory  in 
a solution  of  nitro-muriate  of  gold,  in  the  pro- 
portion of  one  part  of  the  nitro-muriate  to  three 
of  distilled  water.  Whilst  the  substance  to  be 
gilded  is  still  wet,  immerse  it  in  ajar  of  hydrogen 
gas  ; it  will  soon  be  covered  by  a complete  coat 
of  gold. 

Another  Method. 

The  foregoing  experiment  may  be  very  prettily 
and  advantageously  varied  as  follows : — Paint 
flowers  or  other  ornaments  with  a very  fine 
camel  hair  pencil,  dipped  in  the  above-mentioned 
solution  of  gold,  on  pieces  of  silk,  satin,  &c.  &c. 
■kc.  and  hold  them  over  a Florence  flask,  from 
which  hydrogen  gas  is  evolved,  duiing  the  decom- 
position of  the  water  by  sulphuric  acid  and  iron 
filings.  The  painted  flowers,  &c.  in  a few  mi- 
nutes, will  shine  with  all  the  splendour  of  the 
purest  gold.  A coating  of  this  kind  will  not 
tarnish  on  exposure  to  the  air,  or  in  washing. 

OIL  GILDING  ON  WOOD. 

The  wood  must  first  be  covered,  or  primed,  by 
two  or  three  coatings  of  boiled  linseed  oil  and  car- 
bonate of  lead,  in  order  to  fill  up  the  pores,  and 
conceal  the  irregularities  of  the  surface,  occasion- 
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ed  by  the  veins  in  the  wood.  When  the  priming 
is  quite  dry,  a thin  coat  of  gold-size  must  be  laid 
on.  This  is  prepared  by  grinding  together  some 
red  oxide  of  lead  with  the  thickest  drying  oil 
that  can  be  procured,  and  the  older  the  better, 
that  it  may  work  freely  ; it  is  to  be  mixed,  pre- 
viously to  being  used,  with  a little  oil  of  turpen- 
tine, till  it  is  brought  to  a proper  consistence. 
If  the  gold-size  is  good,  it  will  be  sufficiently  dry 
in  twelve  hours,  more  or  less,  to  allow  the  artist 
to  proceed  to  the  last  part  of  the  process,  which  is 
the  application  of  the  gold.  For  this  pui  pose  a 
leaf  of  gold  is  spread  on  a cushion  (formed  by  a 
few  folds  of  flannel  secured  on  a piece  of  wood, 
about  eight  inches  square,  by  a tight  covering  of 
leather),  and  is  cut  into  strips  of  a proper  size  by 
a blunt  pallet  knife  ; each  strip  being  then  taken 
upon  the  point  of  a fine  brush,  is  applied  to  the 
part  intended  to  be  gilded,  and  is  then  gently 
pressed  down  by  a ball  of  soft  cotton  ; the  gold 
immediately  adheres  to  the  sticky  surface  of  the 
size,  and  after  a few  minutes,  the  dextrous  ap- 
plication of  a large  camel’s  hair  brush  sweeps 
away  the  loose  particles  of  the  gold  leaf  without 
disturbing  the  rest.  In  a day  or  twm  the  size 
will  be  completely  dried,  and  the  operation  will 
be  finished. 

The  advantages  of  this  method  of  gilding  are, 
that  it  is  very  simple,  very  durable,  and  not  readily 
injured  by  changes  of  weather,  even  when  expos- 
ed to  the  open  air;  and  when  soiled  it  may  be 
cleaned  by  a little  warm  water  and  a soft  brush  : 
its  chief  employment  is  in  outdoor  work.  Its 
disadvantage  is,  that  it  cannot  be  burnished,  and 
therefore  wants  the  high  lustre  produced  by  the 
following  method. 

TO  GILD  BY  BURNISHING. 

This  operation  is  chiefly  performed  on  picture 
frames,  mouldings,  headings,  and  fine  stucco  w’ork. 
The  surface  to  be  gilt  must  be  carefully  covered 
with  a strong  size,  made  by  boiling  down  pieces 
of  white  leather,  or  clippings  of  parchment,  till 
they  are  reduced  to  a stiff  jelly  ; this  coating 
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being  dried,  eight  or  ten  more  must  be  applied, 
consisting  of  the  same  size,  mixed  with  fine  Paris 
plaster  or  washed  chalk  ; when  a sufficient  num 
her  of  layers  have  been  put  on,  varying  accord- 
ing to  the  nature  of  the  work,  and  the  whole  is 
become  quite  dry,  a moderately  thick  layer  must 
be  applied,  composed  of  size  and  Armenian  bole, 
or  yellow  oxide  of  lead  : while  this  last  is  yet 
moist,  the  gold  leaf  is  to  he  put  on  in  the  usual 
manner  ; it  will  immediately  adhere  on  being 
pressed  by  the  cotton  ball,  and  before  the  size 
is  become  perfectly  dry,  those  parts  which  ate 
intended  to  be  the  most  brilliant  are  to  be  care- 
fully burnished  by  an  agate  or  a dog’s  tooth  fixed 
in  a handle. 

In  order  to  save  the  labour  of  burnishing,  it  is 
a common,  but  bad  practice,  slightly  to  burnish 
the  brilliant  parts,  and  to  deaden  the  rest  by 
drawing  a brush  over  them  dipped  in  size;  the 
required  contrast  between  the  polished  and  the 
unpolished  gold  is  indeed  thus  obtained  ; but  the 
general  effect  is  much  inferior  to  that  produced 
in  the  regular  way,  and  the  smallest  drop  of  wa- 
terfalling on  the  sized  part  occasions  a stain.  This 
kind  of  gilding  can  only  be  applied  on  in-door 
work  ; as  rain,  and  even  a considerable  degree  of 
dampness,  will  occasion  the  gold  to  peel  off. 
When  dirty,  it  it  may  be  cleaned  by  a soft  brush, 
with  hot  spirit  of  wine,  or  oil  of  turpentine, 

TO  GILD  COPPER,  &C.  BY  AMALGAM. 

Immerse  a very  clean  bright  piece  of  copper 
in  a diluted  solution  of  nitrate  of  mercury.  By 
the  affinity  of  copper  for  niiric  acid,  the  mercury 
will  be  precipitated  : now  spread  the  amalgam  of 
gold,  rather  thinly  over  the  coat  of  mercury,  just 
given  to  the  copper.  This  coat  unites  with  the 
amalgam,  but  of  course  will  remain  on  the  cop- 
per. Now  place  the  piece  or  pieces  so  operaied 
on,  in  a clean  oven  or  furnace,  where  there  is  no 
smoke.  If  the  beat  is  a little  greater  than  661'°, 
tiie  mercury  of  the  amalgam  will  be  volatilised, 
and  the  copper  will  be  beautifully  gilt. 

In  the  large  way  of  gilding,  the  furnaces  are  so 


conti  ived  that  the  volatilised  mercury  is  again 
condensed,  and  preserved  for  further  use,  so  that 
there  is  no  loss  in  the  operation.  There  is  also  a 
contrivance  by  which  the  volatile  particles  of  mer- 
cury are  prevented  from  injuring  the  gilders. 

TO  GILD  STEEL. 

Pour  some  of  the  ethereal  solution  of  gold  into 
a wine  glass,  and  dip  therein  the  blade  of  a new 
pen-knife,  lancet,  or  razor  ; withdraw  the  instru- 
ment, and  allow  the  ether  to  evaporate.  The 
blade  will  be  found  to  be  covered  by  a very  beau- 
tiful coat  of  gold.  A clean  rag,  or  small  piece  of 
very  dry  sponge,  may  be  dipped  in  the  ether,  and 
used  to  moisten  the  blade,  with  the  same  result. 

In  this  case  there  is  no  occasion  to  pour  the 
liquid  into  a glass,  which  must  undoubtedly  lose 
by  evaporation  ; hut  the  rag  or  sponge  may  be 
moistened  by  it,  by  applying  either  to  the  mouth 
of  the  phial.  This  coating  of  gold  will  remain  on 
the  steel  for  a great  length  of  time,  and  will  pre- 
serve it  from  rusting. 

This  is  the  way  in  which  swords  and  other  cut- 
lery are  ornamented.  Lancets  too  are  in  this  way 
gilded  with  great  advantage,  to  secure  them  from 
rust. 

GOLD  POWDER  FOR  GILDING. 

Gold  powder  may  lie  prepared  in  three  differ- 
ent ways  : — put  into  an  earthen  mortar  some  gold 
leaf,  with  a little  honey,  or  thick  gum-water,  and 
giind  the  mixture  till  the  gold  is  reduced  to  ex- 
tremely minute  particles.  When  this  is  done,  a 
little  warm  water  will  wash  out  tne  honey  or  gum, 
leaving  the  gold  behind  in  a pulverulent  state. 

Another. 

Another  way  is,  to  dissolve  pure  gold,  (or  the 
leaf,)  in  nitro-muriatic  acid,  and  then  to  preci- 
pitate it  by  a piece  of  copper,  or  by  a solution  ot 
sulphate  of  iron.  The  precipitate  (if  by  copper,) 
must  be  digested  in  distilled  vinegar,  and  then 
washed,  (by  pouring  water  over  it  repeatedly,)  and 
dried.  This  precipitate  will  be  in  the  form  of  a 
very  fine  powder  : it  works  better,  and  is  more 
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easily  burnished  than  gold  leaf  ground  with  honey 
as  above. 

Another. 

The  best  method  of  preparing  gold  powder,  is 
by  heating  a piepared  amalgam  of  gold,  in  an 
open  clean  crucible,  and  continuing  the  strong 
heat  until  the  whole  of  the  mercury  is  evapora- 
ted ; at  the  same  time  constantly  stirring  the 
amalgam  with  a glass  rod.  When  the  mercury 
has  completely  left  the  gold,  the  remaining  pow- 
der is  to  be  ground  in  a Wedgewood’s  mortar, 
with  a little  water,  and  afterwaids  dried.  It  is 
then  tit  for  use. 

Although  the  last  mode  of  operating  has  been 
here  given,  the  operator  cannot  be  too  much 
i reminded  of  the  danger  attending  the  sublima- 
: tion  of  mercury.  In  the  small  way  here  de- 
scribed, it  is  impossible  to  operate  without  dan- 
. ger;  it  is  therefore  better  to  prepare  it  according 
: to  the  former  directions,  than  to  risk  the  health 
by  the  latter. 


TO  COVER  BARS  OF  COPPER,  &C.  WITH  GOLD, 
SO  AS  TO  BE  ROLLED  OUT  INTO  SHEETS. 

This  method  of  gilding  was  invented  by  Mr. 
Turner,  of  Birmingham.  Mr.  Turner  first  pre- 
pares ingots  or  piece-  of  copper  or  brass,  in  con- 
venient lengths  and  sizes.  He  then  cleans  them 
from  impurity,  and  makes  their  surfaces  level,  and 
prepares  plates  of  pure  gold,  or  gold  mixed  with 
a portion  of  alloy,  of  the  same  size  as  the  ingots 
of  metal,  and  of  suitable  thickness.  Having  pla- 
ced a piece  of  gold  upon  an  ingot  intended  to  be 
plated,  be  hammeis  and  compresses  them  both 
together,  so  that  they  may  have  their  surfaces  as 
nearly  equal  to  each  other  as  possible  ; and  then 
bin  ts  them  together  with  wire,  in  order  to  keep 
them  in  the  same  position  during  the  process  re- 
quired to  attach  then  . Afterwards  tie  takes  sil- 
ver tilings,  which  hs  mixes  with  borax,  to  as-in 
the  fusion  of  the  silver.  Thin  mixture  he  lays 
upon  the  ed<»e  of  the  plate  of  gold,  and  next  to 
the  ingot  of  ractal.  Having  thus  prepared  the 


two  bodies,  lie  places  them  on  a fire  in  a stove  rr 
furnace,  where  they  remain  until  the  silver  and 
borax  placed  along  tbe  edges  of  the  metals  melt, 
and  until  the  adhesion  of  the  gold  wi.li  the  metal 
is  perfect.  He  then  takes  the  ingot  carefully  out 
of  the  stove.  By  this  process  the  ingot  is  plated 
with  gold,  and  prepared  ready  for  rolling  into 
sheets. 

TO  SILVER  COPPER  INGOTS. 

The  principal  difficulties  in  plating  copper  in- 
gots are,  to  bring  the  surfaces  of  the  copper  and 
silver  into  fusion  at  the  same  time  ; and  to  pre- 
vent the  copper  from  scaling  ; for  which  purposes 
fluxes  are  used.  The  surface  of  the  copper  on 
which  the  silver  is  to  be  fixed  must  he  made  flat 
by  filing,  and  should  be  left  rough.  The  silver  is 
first  annealed,  and  afterwards  pickled  in  weak 
spirit  of  salt  ; it  is  planished,  and  then  scraped  on 
the  surface  to  be  fitted  on  the  copper.  These 
piepared  surfaces  are  anointed  with  a solution  of 
borax,  or  strewed  with  fine  powdered  borax  itself, 
and  then  confined  in  contact  with  each  other,  by 
binding  wire.  When  they  are  exposed  to  a suf- 
ficient degree  of  heat,  the  flux  causes  the  surfaces 
to  fuse  at  i he  same  time,  and  after  they  become 
cold,  they  are  found  firmly  united. 

Copper  may  likewise  he  plated  by  heating  it, 
and  burnishing  leaf-silver  upon  it;  so  may  iron 
and  brass.  This  process  is  called  french  pla- 
ting. 

TO  GILD  IN  COLOURS. 

The  principal  colours  of  gold  for  gilding  are 
red,  green,  and  yellow.  These  should  be  kept  in 
different  amalgams.  The  part  which  is  to  remain 
of  the  first  colour,  is  to  he  stopped  off  with  a 
composition  of  chalk  and  glue;  the  variety  requi- 
red is  produced  by  gilding  the  unstopped  parts 
with  the  proper  amalgam,  according  to  the  usual 
inode  of  gilding. 

Sometimes  the  amalgam  is  applied  to  the  sur 
face  to  be  gilt,  without  any  quicking,  by  spread- 
ing it  with  aquafortis;  but  this  depends  on  the 
same  principle  as  a previous  quickiag. 

c a 
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GRECIAN  GILDING. 

Equal  parts  of  sal-ammoniac  and  corrosive 
sublimate,  are  dissolved  in  spirit  of  nitre,  and  a 
solution  of  gold  made  with  this  menstruum.  The 
silver  is  brushed  over  with  it,  which  is  turned 
black,  but  on  exposure  to  a red  beat,  it  assumes 
the  colour  of  gold. 

TO  DISSOLVE  GOLD  IN  AQUA  REGIA.. 

Take  an  aqua  regia,  composed  of  two  parts  of 
nitrous  acid,  and  one  of  marine  acid  ; or  of  one 
part  of  sal-ammoniac,  and  four  parts  of  aqua- 
fortis ; let  the  gold  be  granulated,  put  i ?.> t o a suf- 
ficient quantity  of  this  menstruum,  and  exposed 
to  a moderate  degree  of  heat.  During  the  solu- 
tion an  effervescence  takes  place,  and  it  acquires 
a beautiful  yellow  colour,  which  becomes  more 
and  more  intense,  till  it  has  a golden  or  even 
orange  colour.  When  the  menstruum  is  saturated, 
it  is  veiy  clear  and  transparent. 

TO  GILD  IRON  OR  STEEL  WITH  A SOLUTION  OF 
GOLD. 

Make  a solution  of  8 ounces  of  nitre  and  com- 
mon salt,  with  5 ounces  of  crude  alum  in  a suffici- 
ent quantity  of  water  ; dissolve  half  an  ounce  of 
gold  thinly  plated  and  cut ; and  afterwards  evapo- 
rate to  dryness.  Digest  the  residuum  in  rectified 
spirit  of  wine  or  aather,  which  will  perfectly  ab- 
stract the  gold.  The  iron  is  brushed  over  with 
this  solution  and  becomes  immediately  gilt. 

TO  GILD,  M DISSOLVING  GOLD  IN  AQUA  REGIA. 

Fine  linen  rags  are  soaked  in  a saturated  solution 
of  gold  in  aqua  regia,  gently  dried,  and  afterwards 
burnt  to  tinder.  The  substance  to  be  gilt  must  be 
well  polished  ; a piece  of  cork  is  first  dipped  into 
a solution  of  common  salt  in  water,  and  afterwards 
into  the  tinder,  which  is  well  rubbed  on  the  sur- 
face of  the  metal  to  be  gilt,  and  the  gold  appears 
in  all  its  metallic  lustre. 

AMALGAM  OF  GOLD,  IN  THE  LARGE  W AY. 

A quantity  of  quicksilver  is  put  into  a crucible 


or  iron  ladle,  which  is  lined  with  clay,  and  ex 
posed  to  heat  till  it  begins  to  smoke.  The  gold 
to  be  mixed  should  be  previously  granulated,  and 
heated  red  hot,  when  it  should  be  added  to  the 
quicksilver,  and  stirred  about  with  an  iron  rod  till 
it  is  perfectly  dissolved.  If  there  should  be  any 
superfluous  mercury,  it  may  be  separated  bypass- 
ing it  through  clean  soft  leather;  and  the  remain- 
ing amalgam  will  have  the  consistence  of  butter, 
and  contain  about  three  parts  of  mercury  to  one 
of  gold. 

TO  GILD  BY  AMALGAMATION. 

The  metal  to  be  gilt  is  previously  well  cleaned 
on  its  surface,  by  boiling  it  in  a weak  pickle, 
which  is  a very  dilute  nitrous  acid.  A quantity  of 
aqua  fortis  is  poured  into  an  earthen  vessel,  and 
quicksilver  put  therein  ; when  a sufficient  quan- 
tity of  mercury  is  dissolved,  the  articles  to  he 
gilt  are  put  into  the  solution,  and  stirred  about 
with  a brush  till  they  become  white.  This  is 
called  quicking.  But,  as  during  qtiicking  by 
this  mode,  a noxious  vapour  continually  arises, 
which  proves  very  injurious  to  the  health  of  the 
workmen,  they  have  adopted  another  method,  by 
which  they,  in  a great  measure,  avoid  that  dan- 
ger. They  now  dissolve  the  quicksilver  in  a bot- 
tle containing  aqua  fortis,  and  leave  it  in  the  open 
air  during  the  solution,  so  that  the  noxious  va- 
pour escapes  into  the  air.  Then  a little  of  this 
solution  is  poured  into  a bason,  and  with  a brush 
dipped  therein,  they  stroke  over  the  surface  of  the 
metal  to  be  gilt,  which  immediately  becomes 
qnicked.  The  amalgam  is  now  applied  by  one 
of  the  following  methods  : — viz. 

1st.  By  proportioning  it  to  the  quantity  of 
articles  to  he  gilt,  and  putting  them  into  a white  hat 
together,  working  them  about  with  a soft  brush, 
till  the  amalgam  is  uniformly  spread. 

Or,  2dly.  By  applying  a portion  of  the  amal- 
gam upon  one  part,  and  spreading  it  on  the 
surface,  if  flat,  by  working  it  about  with  a harder 
brush. 

The  work  thus  nsanr-ged  is  put  into  a pan,  and 
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exposed  to  a gentle  degree  of  heat;  when  it  be- 
comes hot,  it  is  frequently  put  into  a hat,  and 
worked  about  with  a painter's  large  brush,  to  pre- 
vent an  irregular  dissipation  of  the  mercury,  till, 
at  last,  the  quicksilver  is  entirely  dissipated  by  a 
! repetition  of  the  heat,  and  the  gold  is  attached  to 
the  surface  of  the  metal.  This  gilt  surface  is  well 
cleaned  by  a wire  brush,  anil  then  artists  heighten 
the  colour  of  the  gold  by  the  application  of  various 
compositions;  this  part  of  the  process  is  called 
( COLOURING. 

TO  SILVER  BY  HEAT. 

Dissolve  an  ounce  of  pure  silver  in  aqua  fortis, 
and  precipitate  it  with  common  salt ; to  which  add 
| lb.  of  sal  ammoniac,  sandiver,  and  white  vitiiol, 
and  5 oz.  of  sublimate. 

Another  Method. 

Dissolve  an  ounce  of  pure  silver  in  aqua  fortis  ; 
precipitate  it  with  common  salt,  and  add,  after 
washing,  6 ounces  of  common  salt,  3 ounces  each  of 
sandiver  and  white  vitriol,  and  £ ounce  of  sublimate. 

These  are  to  be  ground  into  a paste  upon  a fine 
■ stone  with  a muller  ; the  substance  to  be  silvered 
must  be  rubbed  over  with  a sufficient  quantity  of 
the  paste,  and  exposed  to  a proper  degree  of  heat. 
Where  the  silver  runs,  it  is  taken  from  the  fire, 
and  dipped  into  weak  spirit  of  salt  to  clean  it. 

SILVERING  ON  GILT  WORK,  BY'  AMALGAMATION. 

Silver  will  not  attach  itself  to  any  metal  by 
amalgamation,  unless  it  be  first  gilt.  The  process 
is  the  same  as  gilding  in  colours,  only  no  acid 
should  be  used. 

TO  SILVER  IN  THE  COLD  WAY. 

Take  two  drachms  of  each,  tartar  and  common 
salt ; $ a drachm  of  alum,  and  20  grains  of  silver, 
precipitated  from  the  nitrons  acid  by  copper; 
make  them  into  a paste  with  a little  water.  This 
is  to  be  rubbed  on  the  surface  to  be  silvered  with 
a cork,  kc. 

Another  Method. 

Dissolve  pure  silver  in  aqua  fortis,  and  preci- 
pitate the  silver  with  common  salt ; make  this 
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precipitate  info  a paste,  by  adding  a little  more 
salt  and  cream  of  tartar.  It  is  applied  as  in  the 
former  method. 

TO  SEPARATE  THE  SILVER  FROM  PLATED 
COPPER. 

This  process  is  applied  to  recover  the  silver 
from  the  plated  metal,  which  has  been  rolled  down 
for  buttons,  toys,  &c.,  without  destroying  any 
large  portion  of  the  copper.  For  this  purpose,  a 
menstruum  is  composed  of  3 pounds  of  oil  of 
vitriol,  \\  ounce  of  nitre,  and  a pound  of  water. 
The  plated  metal  is  boiled  in  it,  till  the  silver  is 
dissolved,  and  then  the  silver  is  recovered  by 
throwing  common  salt  into  the  solution. 

TO  ASSAY  PLATED  METALS. 

Take  a determinate  quantity  of  the  plated  me- 
tal; put  it  into  an  earthen  vessel,  with  a sufficient 
quantity  of  the  above  menstruum,  and  place  it 
in  a gentle  heat.  When  the  silver  is  stripped,  it 
must  be  collected  with  common  salt  ; the  calx 
must  be  tested  with  lead,  and  the  estimate  made 
according  to  the  product  of  silver. 

TO  PLATE  IRON. 

Iron  may  be  plated  by  three  different  modes. 

1st.  By  polishing  the  surface  very  clean  and 
level  with  a burnisher  ; and  afterwards  by  expo- 
sing it  to  a blueing  heat,  a leaf  of  silver  is  pro- 
perly placed  and  carefully  burnished  down.  This 
is  repeated  till  a sufficient  number  of  leaves  is 
applied,  to  give  the  silver  a proper  body. 

2d.  By  the  use  of  a solder  ; slips  of  thin  solder 
are  placed  between  the  iron  and  silver,  with  a 
little  flux,  and  secured  together  by  binding-wire. 
It  is  then  placed  in  a clear  fire,  and  continued  in  it 
till  the  solder  melts;  when  it  is  taken  out,  and  on 
cooling  is  found  to  adhere  firmly. 

And  3d.  By  tinning  the  iron  first,  and  uniting 
the  silver  by  the  intermedia  of  slips  of  rolled  tin, 
brought  into  fusion  in  a gentle  heat. 

TO  HEIGHTEN  THE  COLOUR  OF  YELLOW  GOLD. 

Take  of  saltpetre,  6 oz. 

green  copperas,  2 oz. 

white  vitriol  and  alum,  of  each  1 oz. 
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If  it  be  wanted  redder,  a small  portion  of  bine 
vitriol  must  be  added.  These  are  to  be  well 
mixed,  and  dissolved  in  water  as  the  colour  is 
wanted. 

TO  HEIGHTEN  THE  COLOUR  OF  GREEN  GOLD. 
Take  of  saltpetre,  l oz.  10  dwts. 

sal  ammoniac,  1 oz.  4 dwts. 

Roman  vitriol,  1 oz.  4 dwts. 
verdigris,  18  dwts. 

Mix  them  well  together,  and  dissolve  a portion 
in  water,  as  occasion  requires. 

The  work  must  be  dipped  in  these  compositions, 
applied  to  a proper  heat  to  burn  them  off,  and 
then  quenched  in  water  or  vinegar. 

TO  HEIGHTEN  THE  COLOUR  OF  RED  GOLD. 

To  4 oz.  of  melted  yellow  wax,  add,  in  fine 
, powder,  1§  oz.  of  red  ochre,  1|  oz.  of  verdigris, 
calcined  till  it  yield  no  fumes,  and  ± an  oz.  of  cal- 
cined borax  ; mix  them  well  together.  It  is  ne- 
cessary to  calcine  the  verdigris,  or  else,  by  the 
heat  applied  in  burning  the  wax,  the  vinegar  be- 
comes so  concentrated  as  to  corrode  the  surface, 
and  make  it  appeal  speckled. 

TO  SEPARATE  GOLD  FROM  GILT,  COPPER,  AND 
SILVER. 

Apply  a solution  of  borax,  in  water,  to  the  gilt 
surface,  with  a fine  brush,  and  sprinkle  over  it 
some  fine  powdered  sulphur.  Make  the  piece  red 
hot,  and  quench  it  in  water.  The  gold  may  be 
easily  wiped  off  with  a scratch-brush,  and  reco- 
vered by  testing  it  with  lead. 

Gold  is  taken  from  the  surface  of  silver  by 
spreading  over  it  a paste,  made  of  pow'dered  sal 
ammoniac,  with  aqua  tbrtis,  and  heating  it  till 
the  matter  smokes,  and  is  nearly  dry  ; when  the 
gold  may  be  separated  by  rubbing  it  with  a 
scratch  brush. 

TO  TIN  COPPER  AND  BRASS. 

Roil  six  pounds  of  cream  of  tartar,  four  gallons 
of  water,  and  eight  pounds  of  grain  tin,  or  tin 
shavings.  After  the  materials  have  boiled  a suf- 
ficient time,  the  substance  to  be  tinned  is  put 


therein,  and  the  boiling  continued,  when  the  tin 
is  precipitated  in  its  metallic  form. 

TO  TIN  IRON  AND  COPPER  VESSELS. 

Iron  which  is  to  be  tinned,  must  be  previously 
steeped  in  acid  materials,  such  as  sour  whey,  dis- 
tillers’ wash,  &c. ; then  scoured,  and  dipped  in 
melted  tin,  having  been  first  rubbed  over  with  aso- 
lution  of  sal  ammoniac.  The  surface  of  the  tin  is 
prevented  from  calcining,  by  covering  it  with  a 
coat  of  fat.  Copper  vessels  must  be  well  cleansed  ; 
and  then  a sufficient  quantity  of  tin  with  sal  ammo- 
niac is  put  therein,  and  brought  into  fusion,  and  the 
copper  vessel  moved  about.  A little  resin  is  some- 
times added.  The  sal  ammoniac  prevents  the 
copper  from  scaling,  and  causes  the  tin  to  be  fixed 
wherever  it  touches.  Lately,  zinc  has  been  pro- 
posed for  lining  vessels  instead  of  tin,  to  avoid 
the  ill  consequences  which  have  been  unjustly  ap- 
prehended. 

TO  PREPARE  THE  LEADEN  TREE. 

Put  | an  ounce  of  the  super  acetate  of  lead  in 
powder,  into  a clear  glass  globe  or  wine  decanter, 
tilled  to  the  bottom  of  the  neck  with  distilled 
water,  and  10  drops  of  nitric  acid,  and  shake  the 
mixture  well.  Prepare  a rod  of  zinc  w ith  a ham- 
mer and  file,  so  that  it  may  be  a quarter  of  an 
inch  thick,  and  one  inch  long  ; at  the  same  time 
form  notches  in  each  side  for  a thread,  by  which 
it  is  to  be  suspended,  and  tie  the  thread  so  that 
the  knot  shall  be  uppermost,  when  the  metal  hangs 
quite  perpendicular.  W hen  it  is  tied,  pass  the 
two  ends  of  the  thread  through  a perforation  in 
the  cork,  and  let  them  be  again  tied  over  a small 
splinter  of  wood  which  may  pass  between  them 
and  the  coik.  When  the  strina  is  tried,  let  the 
length  between  the  cork  and  the  zinc  be  such 
that  the  precipitant  (the  zinc)  may  be  at  equal 
distances  from  the  sides,  bottom,  and  top,  of  the 
vessel,  when  immersed  in  it.  When  all  things 
are  thus  prepared,  place  the  vessel  in  a place 
w'here  it  may  not  be  disturbed,  and  introduce  the 
zinc,  at  the  same  time  fitting  in  the  cork.  The 
metal  will  very  soon  be  covered  with  the  lead. 
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which  it  precipitates  from  the  solution,  and  this 
will  continue  to  take  place  until  the  whole  be 
precipitated  upon  the  zinc,  which  will  assume  the 
form  of  a tree  or  bush,  whose  leaves  and  branches 
are  laminal,  or  plates  of  a metallic  lustre. 

TO  PREPARE  THE  TIN  TREE. 

Into  the  same,  or  a similar  vessel  to  that  used 
in  the  last  experiment,  pour  distilled  water  as 
befoie,  and  put  in  3 drachms  of  muriate  of  tin, 
adding  10  drops  of  nitric  acid,  and  shake  the 
vessel  until  the  salt  be  completely  dissolved.  Re- 
place the  zinc  (which  must  be  cleared  from  the 
i effects  of  the  former  experiment,)  as  before,  and 
set  the  whole  aside  to  precipitate  without  disturb- 
ance. In  a few  hours,  the  effect  will  be  similar 
to  the  last,  on'y  that  the  tree  of  tin  will  have  more 
lustre.  In  these  experiments,  it  is  surprising  to 
ob-erve  the  lamina;  shoot  out  as  it  were  from  no- 
thing ; but  this  phenomenon  seems  to  proceed 
from  a galvanic  action  of  the  metals  and  the 
water. 

TO  PREPARE  THE  SILVER  TREE. 

Pour  into  a glass  globe  or  decanter,  4 drachms 
of  nitrate  of  silver,  dissolved  in  a pound  or  more 
of  distilled  water,  and  lay . the  vessel  on  the 
chimney  piece,  or  in  some  place  wlieie  it  may 
not  be  disturbed.  -Now  pour  in  4 drachms  of 
mercury.  In  a short  time  the  silver  will  be  pre- 
cipitated in  the  most  beautiful  arborescent  form, 
res<  mbling  real  vegetation.  This  has  been  gene- 
rally termed  the  Arbor  Diana*.. 

METALLIC  WATERING,  OR  FOR  BLANC  MOIRE. 

This  article,  of  Parisian  invention,  which  is 
much  employed  to  cover  ornamental  cabinet  work, 
dre-smg  boxes,  telescopes,  opera  glasses,  & c.  &c. 
is  pr<  paied  in  the  following  manner. 

Sulphnric  acid  is  to  be  diluted  with  from  seven 
to  nine  parts  of  water;  then  dip  a sponge  or  rag 
into  it,  and  wash  with  it  the  surface  of  a sheet  of 
- tin.  'I  his  will  speedily  exhibit  an  appearance  of 
crystallization,  which  is  the  moire. 
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This  effect,  however,  cannot  be  easily  produced 
upon  every  sort  of  sheet  tin,  for  if  the  sheet  has 
been  much  hardened  by  hammering  or  rolling, 
then  the  moirt*  cannot  be  effected  until  the  sheet 
lias  been  heated  so  as  to  produce  an  incipient 
fusion  on  the  surface,  after  which  the  acid  will 
act  upon  it,  and  produce  the  moirt*.  Almost  any 
acid  will  do  as  well  as  the  su'phuric,  and  it  is  said 
that  the  citric  acid  dissolved  in  a sufficient  quan- 
tity of  water,  answers  better  than  any  other. 

The  moir6  may  be  much  improved  by  employ- 
ing the  blow  pipe,  to  form  small  and  beautiful 
specks  on  the  surface  of  the  tin,  previous  to  the 
application  of  the  acid. 

When  the  moir6  has  been  formed,  the  plate  is 
to  be  varnished  and  polished,  the  varnisli  being 
tinted  with  any  glazing  colour,  and  thus  the  red, 
green,  yellow,  and  pearl  coloured  moirds  are 
manufactured. 

CHINESE  SHEET  LEAD.. 

The  operation  is  carried  on  by  two  men  ; one 
is  seated  on  the  floor  witli  a large  flat  stone  before 
him,  and  with  a moveable  flat  stone-stand  at  iiis 
side.  His  fellow  workman  stands  beside  him 
witli  a crucible  filled  with  melted  lead  ; and 
having  poured  a certain  quantity  upon  the  stone, 
the  other  lifts  the  moveable  stone,  and  dashing  it 
on  the  fluid  lead  presses  it  out  into  aflat  and  thin 
plate,  which  lie  instantly  removes  from  the  stone. 
A second  quantity  of  lead  is  poured  in  a similar 
manner,  and  a similar  plate  formed,  the  process. 
being  carried  on  with  singular  rapidity.  The 
rough  edges  of  the  plates  are  then  cut  off,  and 
they  are  soldered  together  for  use. 

Mr.  Waddell  lias  applied  this  method  witli  great 
success  to  the  formation  of  thin  plates  of  zinc, 
for  galvanic  ourposes. 


PARTING. 

By  this  process  gold  and  silver  are  separated 
from  each  other.  These  two  metals  equally  re- 
sisting the  action  of  fire  and  lead,  must  therefore 
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be  separated  by  other  means.  This  is  effected 
by  different  menstrua.  Nitrous  acid,  marine  acid, 
and  sulphur,  which  cannot  attack  gold,  operate 
upon  silver;  and  these  are  the  principal  agents 
employed  in  this  process. 

Parting  by  nitrous  acid  is  most  convenient, 
consequently  most  used, — indeed,  it  is  the  only 
one  employed  by  goldsmiths.  This  is  called  sim- 
ply parting. 

That  made  by  the  marine  acid  is  by  cementa- 
tion, and  is  called  centrated  parting ; anil  parting 
by  sulphur  is  made  by  fusion,  and  called  Dry 
Parting. 

PARTING  BY  AQUA  FORTI8. 

This  process  cannot  succeed  unless  we  attend 
*o  some  essential  circumstances:  1st.  The  gold 
and  silver  must  be  in  a proper  portion,  viz.  the 
silver  ought  to  be  three  parts  to  one  of  gold  ; 
though  a mass  containing  two  parts  of  silver  to 
one  of  gold  may  be  parted.  To  judge  of  the  qua- 
lity of  the  metal  to  be  parted,  assayers  make  a 
comparison  upon  a touch-stone,  between  it  and 
Certain  needles  composed  of  gold  and  silver,  in 
graduated  proportions,  and  properly  marked ; 
which  are  called  Proof  Needles.  If  this  trial 
shews  that  the  silver  is  not  to  the  gold  as  three  to 
one,  the  mass  is  improper  for  the  operation,  un- 
less more  silver  be  added;  and  2dly,  that  the 
parting  may  be  exact,  the  aqua  fortis  must  be 
very  pure,  especially  free  from  any  mixture  of 
the  vitriolic  or  marine  acid.  For  if  this  were  not 
attended  to,  a quantity  of  silver  proportionable 
to  these  two  foreign  acids  would  be  separated 
during  the  solution  ; and  this  quantity  of  sulphate 
of  silver  would  remain  mingled  with  the  gold, 
which  consequently  would  not  be  entirely  purified 
by  the  operation. 

The  gold  and  silver  to  be  parted  ought  previ- 
ously to  be  granulated,  by  melting  it  in  a cruci- 
ble, and  pouring  it  into  a vessel  of  water,  giving 
the  water  at  the  same  time  a rapid  circular  mo- 
tion, by  quickly  stirring  it  round  with  a stick. 
The  vessels  generally  used  in  this  operation  are 


called  parting  glasses,  which  ought  to  be  very 
well  annealed,  and  chosen  free  from  flaws ; as 
oue  of  the  chief  inconveniences  attending  the 
operation  is,  that  the  glasses  are  apt  to  crack  by 
exposure  to  cold,  or  even  when  touched  by  the 
hand.  Some  opirators  secure  the  bottom  of  the 
glasses  by  a coating  composed  of  a mixture  of 
new'-slaked  lime,  with  beer  and  whites  of  eggs 
spread  on  a cloth,  and  wrapped  round  the  glasses 
at  the  bottom  ; over  which  they  apply  a compo-  I 

sition  of  clay  and  hair.  The  parting  glasses 
should  be  placed  in  vessels  containing  water 
supported  by  trivets,  with  a fire  under  them ; 
because  if  a glass  should  break,  the  contents  ate  If  ( 
caught  in  the  vessel  of  water.  If  the  heat  commu-  II  f 
nicated  to  the  water  be  too  great,  it  may  be  pro-  1 e 
pcrly  regulated  by  pouring  cold  water  gradually 
and  carefully  down  the  side  of  the  vessel  into  a 
parting  glass  15  inches  high,  and  10  or  12  inches 
wide  at  the  bottom  ; placed  in  a copper  pan  12 
inches  wide  at  bottom,  15  inches  wide  at  top,  and 
10  inches  high,  there  is  usually  put  about  80  oz. 
of  metal,  with  twice  as  much  of  aqua  fortis. 

The  aqua  fortis  ought  to  be  so  strong  as  to  act 
sensibly  on  silver,  when  cold,  but  not  so  strong  as 
to  act  violently.  Little  heat  should  he  applied  at 
first,  as  the  liquor  is  apt  to  sw'ell  and  rise  over  the 
vessel ; but  when  the  acid  is  nearly  saturated,  the 
heat  may  safely  be  increased.  When  the  solution 
ceases,  which  is  known  by  the  effervescence  dis- 
continuing, the  liquor  is  to  be  poured  off,  if  any 
grains  appear  entire,  more  aqua  fortis  must  be 
added,  till  the  silver  is  all  dissolved.  If  the  ope-  , - , 
ration  has  been  performed  slowly,  the  remaining 
gold  will  have  the  form  of  distinct  masses.  The 
gold  appears  black  after  parting;  its  parts  have 
no  adhesion  together,  because  the  silver  dissolved 
from  it  l*is  left  many  interstices.  To  give  them 
more  solidity,  and  improve  their  colour,  they  are 
put  into  a test  under  a muffle,  and  made  red  hot, 
after  which  they  contract  and  become  more  solid, 
and  the  gold  resumes  its  colour  and  lustre.  It  is 
then  called  Grain  Gold;  If  the  operation  has 
been  performed  hastily,  the  gold  will  have  the 
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appearance  of  black  mud  or  powder,  which,  after 
well  washing,  must  be  melted. 

The  silver  is  usually  recovered  by  precipitating 
it  from  the  aqua  fortis  by  means  of  pure  copper. 
If  the  solution  be  perfectly  saturated,  no  precipi- 
tation can  take  place,  till  a few  drops  of  aqua 
fortis  are  added  to  the  liquor.  The  precipitate 
of  silver  must  be  well  washed  with  boiling  water, 
and  may  be  fused  with  nitre,  or  tested  off  with 
lead. 

PARTING  BY  CEMENTATION. 

A cement  is  prepared,  composed  of  four  parts 
of  bricks  powdered  and  sifted  ; of  one  part  of 
green  vitriol  calcined  till  it  becomes  red  ; and 
of  one  part  of  common  salt : this  is  to  he  made 
into  a firm  paste  with  a little  water.  It  is  called 
the  Cement  Royal. 

The  gold  to  be  cemented  is  reduced  into  plates 
as  thin  as  money.  At  the  bottom  of  the  crucible 
or  cementing  pot,  a stratum  of  cement,  of  the 
thickness  of  a finger,  is  put,  which  is  covered  with 
plates  of  gold  ; and  so  the  strata  are  placed  alter- 
nately. The  whole  is  covered  with  a lid,  which 
is  luted  with  a mixture  of  clay  and  sand.  This 
pot  must  be  placed  in  a furnace,  or  oven,  heated 
gradually  till  it  becomes  red  hot,  in  which  it  must 
be  continued  during  ~2±  hours.  The  heat  must 
not  melt  the  gold.  The  pot  or  crucible  is  then 
suffered  to  cool ; and  the  gold  carefully  separated 
from  the  cement,  and  boiled  at  different  times  in 
a large  quantity  of  pure  water.  It  is  then  assayed 
upon  a touch-stone,  or  otherwise  ; and  if  it  be 
not  sufficiently  pure,  it  is  cemented  a second 
time.  In  this  proce>s  the  vitriolic  acid  of  the 
bricks,  and  of  the  calcined  vitriol,  decomposes 
the  common  salt  during  the  cementation,  by  unit- 
ing to  its  alkaline  base,  w hile  the  marine  acid 
becomes  concentrated  by  the  heat,  and  dissolves 
the  silver  alloyed  with  the  gold,  'f  his  is  a very 
troublesome  process,  though  it  succeeds  when  the 
portion  of  silver  is  so  small  that  it  would  be  defend- 
ed from  the  action  of  aqua  fortis  by  the  super- 
abundant gold  ; but  is  little  used,  except  to  cx- 
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tract  silver,  or  base  metals,  from  the  surface  of 
gold,  and  thus  giving  to  an  alloyed  metal,  the 
colour  and  appearance  of  pure  gold. 

DRY  PARTING. 

This  process  is  performed  by  sulphur,  which 
will  easily  unite  with  silver,  but  dots  not  attack 
gold.  As  this  dry  parting  is  even  troublesome, 
as  well  as  expensive,  it  ought  not  to  be  under- 
taken but  on  a considerable  quantity  of  silver 
alloyed  with  gold.  The  general  procedure  is  as 
follows. — The  metal  must  be  granulated  ; from  r8 
to  l*5of  it  (according as  it  is  richer  orpoorerin  the 
gold,)  is  reserved,  and  the  rest  well  mingled  with 
an  eighth  of  powdered  sulphur  ; and  put  into  a 
crucible,  keeping  a gentle  fire,  that  the  silver,  be- 
fore melting,  may  be  thoroughly  penetrated  by 
the  sulphur  ; if  the  fire  be  hastily  urged,  the  sul- 
phur will  be  dissipated.  If  to  sulphurated  silver 
infusion,  pure  silver  be  added,  the  latter  falls  to 
the  bottom,  and  forms  there  a distinct  fluid,  not 
miscible  with  the  other.  The  particles  of  gold, 
having  no  affinity  with  the  sulphurated  silver,  join 
themselves  to  the  pure  silver  wherever  they  come 
in  contact,  and  are  thus  transferred  from  the 
former  into  the  letter,  more  or  less  perfectly, 
according  as  the  pure  silver  was  more  or  less  tho- 
roughly diffused  through  the  mixture.  It  is  for  this 
use  that  a part  of  the  granulated  silver  wras  re- 
served. The  sulphurated  mass  being  brought  into 
fusion,  and  kept  melting  for  nearly  an  hour  in  a 
covered  crucible,  one  third  of  the  reserved  grains 
is  thrown  in,  which,  when  melted,  the  whole  is 
well  stirred,  that  the  fresh  silver  may  be  distribu- 
ted through  the  mixed  to  collect  the  gold  from 
it;  this  is  performed  with  a wooden  red.  This  is 
repeated  till  the  whole  reserved  metal  be  intro- 
duced. The  sulphurated  silver  appears,  in  fusion, 
of  a dark  brown  colour  ; after  it  has  been  kept  in 
fusion  for  a certain  tinie,  a part  of  the  sulphur 
having  escaped  from  the  top,  the  surface  becomes 
white,  and  some  bright  drops  of  silver  about  the 
size  of  a pea,  are  perceived  on  it.  When  this 
happens  the  fire  mud  be  immediately  discontinu 
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ed,  for  otherwise  more  ana  more  of  the  silver 
thus  losing  its  sulphur,  would  subside  and  min- 
gle with  the  part  at  the  bottom,  in  which  the  gold 
is  collected.  The  whole  is  poured  into  an  iron 
mortar  greased  and  duly  heated.  The  gold  dif- 
fused at  first  through  the  whole  mass,  is  now  found 
collected  in  a part  of  it  at  the  bottom,  (amounting 
only  to  about  as  much  as  was  reserved  unsulphur- 
ated from  the  mass)  by  a chisel  or  hammer  ; or 
more  perfectly  by  placing  the  whole  mass  with  its 
bottom  upwards  in  a crucible,  the  sulphuiated 
part  quickly  melts,  leaving,  unmelted,  that  which 
contains  the  gold.  The  sulphurated  silver  is  as- 
sayed, by  keeping  a portion  of  it  in  fusion  in  an 
open  crucible,  ti  l the  sulphur  is  dissipated  ; and 
then  by  dissolving  it  in  aqua  fortis.  If  it  should  still 
be  found  to  contain  gold,  it  must  be  subjected  to 
the  same  treatment  as  before.  The  gold  thus  col- 
lected may  be  concentrated  into  a smaller  part 
by  repeating  the  whole  process,  so  that  at  last  it 
may  be  parted  by  aqua  fortis  without  too  much 
expense. 


IRON  AND  STEEL. 

EXPEDITIOUS  MODE  OF  REDUCING  IRON  ORE 
INTO  MALLEABLE  IRON. 

The  way  of  proceeding  is  by  stamping,  washing, 
Sic.  the  calcine  and  materials,  to  separate  the  ore 
from  extraneous  matter  ; then  fusing  the  prepared 
ore  in  an  open  furnace,  and  i.  stead  of  casting 
if,  to  suffer  it  to  remain  at  the  bottom  of  the  fur- 
nace till  it  becomes  cold. 

NEW  METHOD  OF  SHINGLING  AND  MANUFAC- 
TURING IRON. 

The  ore  being  fused  in  a reverberating  furnace, 
is  conveyed,  while  fluid,  into  an  air-furnace, 
where  it  is  exposed  to  a strong  heat,  till  a bluish 
flame  is  observed  on  the  surface,  it  is  then  agi- 
tated on  the  surface,  till  it  loses  its  fusibility,  and 
is  collected  into  lumps  called  loops.  These  loops 
ate  then  put  into  another  air-furnace,  brought  to 
a white  or  w'elding  heat,  and  then  sliivgled  into 
half-blooms  or  slabes.  They  are  again  exposed  to 


the  air-furnace,  and  the  half-blooms  taken  out 
and  forged  into  anconies,  bars,  half-fiats,  and  rods 
for  wire;  while  the  slabes  are  passed,  wdienofa 
welding  heat,  through  the  grooved  rollers.  In 
this  way  of  proceeding,  it  matters  not  whether 
the  iron  is  prepared  from  cold,  or  hot-short  metal, 
nor  is  there  any  occasion  for  the  use  of  finery, 
charcoal,  coke,  chafl  ry  or  hollow  fire  ; or  any 
blast  by  bellows  ; or  otherwise  ; or  the  use  of 
fluxes,  in  any  part  of  the  process. 

APPROVED  METHOD  OF  WELDING  IRON. 

This  consists  in  the  skilful  bundling  of  the  iron 
to  he  welded ; in  the  use  of  an  extraordinary 
large  forge  hammer,  in  employing  a balling-furnace , 
instead  of  a hollow-fire  or  chafery  ; and  in  passing 
the  iron,  reduced  to  a melting  heat,  through 
grooved  mill-rollers  of  different  shapes  and  sizes, 
as  required. — Repertory  of  Arts , vol.  iii. 

COMMON  HARDENING. 

Iron  by  being  heated  red  hot,  and  plunged  into 
cold  water,  acquires  a great  degree  of  hardness. 
This  proceeds  from  the  coldness  of  the  wa  er 
which  contracts  the  particles  of  the  iron  into  less 
space. 

CASE-HARDENING. 

Case-hardening  is  a superficial  conversion  of 
iron  into  steel  by  cementation.  It  is  performed 
on  small  pieces  of  iron,  by  enclosing  them  in  an 
iron  box,  containing  burnt  leather,  bone-dust,  or 
any  other  phlogistic  substance ; and  exposing 
them  for  some  hours  to  a red  heat.  The  surface 
of  the  iron  thus  becomes  perfectly  metallized. 
Iron  thus  treated  is  susceptible  of  the  finest  polish. 

TO  CONVERT  IRON  INTO  STEEL  BY  CEMENTATION. 

The  iron  is  formed  into  bars  of  a convenient 
size,  and  then  placed  in  a cementing  furnace, 
with  sufficient  quantity  of  cement,  which  is 
composed  of  coals  of  animal  or  vegetable  sub- 
stances, mixed  with  calcined  bones,  &c.  The 
following  arc  very  excellent  cement  1st,  one 
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part  of  powdered  charcoal,  and  half  a part  of 
wood-ashes  well  mixed  together  ; or,  2dly,  two 
parts  of  charcoal,  moderately  powdered,  one 
part  of  bones,  horn,  hair,  or  skins  of  animals, 
burnt  in  close  vessels  to  blackness  and  powdered  ; 
and  half  a part  of  wood  ashes;  mix  them  well 
together.  The  bars  of  iron  to  be  converted  into 
steel,  are  placed  upon  a stratum  of  cement,  and 
covered  all  over  with  the  same ; and  the  vessel 
which  contains  them  closely  luted,  must  be  ex- 
posed to  a red  heat  for  8 or  10  hours,  when  the 
iron  will  be  converted  into  steel. 

Steel  is  prepared  from  bar  iron  by  fusion  ; 
which  consists  of  plunging  a bar  into  melted  iron, 
and  keeping  it  there  for  some  time,  by  which 
process  it  is  converted  into  good  steel. 

All  iron  which  becomes  harder  by  suddenly 
quenching  in  cold  water  is  called  steel  ; and  that 
steel  which  in  quenching  acquires  the  greatest 
degree  of  hardness  in  the  lowest  degree  of  heat, 
and  retains  the  greatest  strength  in  and  after  in- 
duration, ought  to  be  considered  as  the  best. 

IMPROVED  PROCESS  OF  HARDENING  STEET.. 

Articles  manufactured  of  steel  for  the  purposes 
of  cutting,  are,  almost  without  an  exception, 
hardened  from  the  anvil ; in  other  words,  they  are 
taken  from  the  forger  to  the  hardener  without 
undergoing  any  intermediate  process;  and  such 
is  the  accustomed  routine,  that  the  mischief 
arising  has  escaped  observation.  The  act  of 
forging  produces  a strong  scale  or  coating,  which 
is  spread  over  the  whole  of  the  blade;  and  to 
make  the  evil  still  more  formidable,  this  scale  or 
coating  is  unequal  in  substance,  varying  in  pro- 
portion to  the  degree  of  heat  communicated  to 
the  steel  in  forging ; it  is,  partially,  almost  im- 
penetrable to  the  action  of  water  when  immersed 
for  the  purpose  of  hardening.  Hence  it  is  that 
different  degrees  of  hardness  prevail  in  nearly 
every  razor  manufactured : this  is  evidently  a 
positive  defect;  and  so  long  as  it  continues  to 
exist,  great  difference  of  temperature  must  exist 


likewise.  Razor-blades  not  unfreqnently  exhibit 
the  faet  here  stated  in  a very  striking  manner : 
what  are  termed  clouds,  or  parts  of  unequal 
polish,  derive  their  origin  from  this  cause  ; and 
clearly  and  distinctly,  or  rather  distinctly  though 
not  clearly,  show  how  far  this  partial  coating  has 
extended,  and  where  the  action  Of  the  water  has 
been  yielded  to,  and  where  resisted.  It  certainly 
cannot  be  matter  of  astonishment,  that  so  few 
improvements  have  been  made  in  the  hardening 
of  steel,  when  the  evil  here  complained  of  so  uni- 
versally obtains,  as  almost  to  warrant  the  suppo- 
sition that  no  attempt  has  ever  been  made  to 
remove  it.  The  remedy,  however,  is  easy  and 
simple  in  the  extreme,  and  so  evidently  efficient 
in  its  application,  that  it  cannot  but  excite  sur- 
prise, that,  iu  the  present  highly  improved  state  of 
our  manufactures,  such  a communication  should 
be  made  as  a discovery  entirely  new. 

Instead,  therefore,  of  the  customary  mode  of 
hardening  the  blade  from  the  anvil,  let  it  be 
passed  immediately  from  the  hands  of  the  forger 
to  the  grinder;  a slight  application  of  the  stone 
will  remove  the  whole  of  the  scale  or  coating, 
and  the  razor  will  then  be  properly  prepared  to 
undergo  the  operation  of  hardening  with  advan- 
tage. It  will  be  easily  ascertained,  that  steel  in 
this  state  heats  in  the  tire  with  greater  regularity, 
and  that  when  immersed,  the  obstacles  being  re- 
moved to  the  immediate  action  of  the  water  on 
the  body  of  the  steel,  the  latter  becomes  equally 
bard  from  one  extremity  to  the  other.  To  this 
may  be  added,  that,  as  the  lowest  possible  heat  at 
which  steel  becomes  hard  is  indubitably  the  best,  the 
mode  here  recommended  will  be  found  the  only 
one  by  which  the  process  of  hardening  can  be 
effected  with  a less  portion  of  tire  than  is,  or 
can  be,  required  in  any  other  way.  These  ob- 
servations are  decisive,  and  will,  in  all  probabi- 
lity, tend  to  establish  in  general  use  what  cannot 
but  be  regarded  as  a very  important  improve- 
ment in  the  manufacturing  of  edged  steel  instru- 
ments.—-Rhodes'  Essay  on  Ilia  Mam facture  of  u 
Razor 
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ENGLISH  CAST  STEEL. 

The  finest  kind  of  steel,  called  English  east  sled, 
is  prepared  by  breaking  to  pieces  blistered  steel, 
and  then  melting  it  in  a crucible  with  a flux  com- 
posed of  carbonaceous  and  vitrifiable  ingredients. 
The  vitrifiable  ingredient  is  used  only  inasmuch  as 
a fusible  body,  which  flows  over  the  surface  of  the 
metal  in  the  crucibles,  and  prevents  the  access  of 
the  oxygen  of  the  atmosphere.  Broken  glass  is 
sometimes  used  for  this  purpose. 

When  thoroughly  fused  it  is  cast  into  ingots, 
which,  by  gentle  heating  and  careful  hammering, 
are  tilted  into  bars.  By  this  process  the  steel 
becomes  more  highly  carbonized  in  proportion  to 
the  quantity  of  flux,  and  in  consequence  is  more 
brittle  and  fusible  than  before.  Hence,  it  sur- 
passes all  other  steel  in  uniformity  of  texture, 
hardness,  and  closeness  of  grain,  and  is  the  mate- 
rial employed  in  all  the  finest  articles  of  English 
cutlery. 

TO  MAKE  EDGE-TOOLS  FROM  CAST  STEEL  AND 
IRON. 

This  method  consists  in  fixing  a clean  piece  of 
wrought  iron,  brought  to  a welding  heat,  in  the 
centre  of  a mould,  and  then  pouring  in  melted 
steel,  so  as  entirely  to  envelope  the  iron  ; and 
then  forging  the  mass  into  the  shape  required. 

TO  COLOUR  STEEL  BLUE. 

The  steel  must  be  finely  polished  on  its  surface, 
and  then  exposed  to  an  uniform  degree  of  heat. 
Accordingly,  there  are  three  ways  of  colouring: 
first,  by  a flame  producing  no  soot,  as  spirit  of 
wine  ; secondly,  by  a hot  plate  of  iron ; and 
thirdly,  by  wood-ashes.  As  a very  regular  de- 
gree of  heat  is  necessary,  wood-ashes  for  fine 
work  bears  the  preference.  The  work  must  be 
covered  over  with  them,  and  carefully  watched  ; 
when  the  colour  is  sufficiently  heightened,  the 
work  is  perfect.  This  colour  is  occasionally  taken 
off  with  a very  dilute  marine  acid. 

TO  DISTINGUISH  STEEL  FROM  IRON. 

The  principal  characters  by  which  steel  may 
be  distinguished  from  iron,  are  as  follow  : — 


1.  After  being  polished,  steel  appears  of  a whiter, 
light  grey  hue,  without  the  blue  cast  exhibited  by 
iron.  It  also  takes  a higher  polish. 

2.  The  hardest  steel  when  not  annealed,  appears 
granulated,  but  dull,  and  without  shining  fibres. 

3.  When  steeped  in  acids  the  harder  the  steel 
is,  of  a darker  hue  is  its  surface. 

4.  Steel  is  not  so  much  inclined  to  rust  as  iron. 

5.  In  general,  steel  has  a greater  specific 
gravity. 

. 6.  By  being  hardened  and  wrought,  it  may  be 
rendered  much  more  elastic  than  iron. 

7.  It  is  not  attracted  so  strongly  by  the  magnet 
as  soft  iron.  It  likewise  acquires  magnetic 
properties  more  slowly,  but  retains  then!  longer ; 
for  which  reason,  steel  is  used  in  making  needles 
for  compasses,  and  artificial  magnets. 

8.  Steel  is  ignited  sooner,  and  fuses  with  less 
degree  of  heat,  than  malleable  iron,  which  can 
scarcely  be  made  to  fuse  without  the  addition  of 
powdered  charcoal ; by  which  it  is  converted  into 
steal,  and  afterwards  into  crude  iron. 

9.  Polished  steel  is  sooner  tinged  by  heat,  and 
that  with  higher  colours  than  iron. 

10.  In  a calcining  heat,  it  suffers  less  loss  by 
burning,  than  soft  iron  does  in  the  same  heat,  and 
the  same  time.  In  calcination  a light  blue  flame 
hovers  over  the  steel,  either  with  or  without  a 
sulphureous  odour. 

It.  The  scales  of  steel  are  harder  and  sharper, 
than  those  of  iron  ; and  consequently  more  fit  for 
polishing  with. 

12.  In  a white  heat,  when  exposed  to  the  blast 
of  the  bellows  among  the  coals,  it  begins  to 
sweat,  wet,  or  melt,  partly  with  light-coloured 
and  bright,  and  partly  with  red  sparkles,  but 
less  crackling  than  those  of  iron.  In  a melting 
heat  too,  it  consumes  faster. 

13.  In  the  vitriolic,  nitrous,  and  other  acids, 
steel  is  violently  attacked,  but  is  longer  in  dis- 
solving than  iron.  After  maceration,  accoidmg 
as  it  is  softer  or  harder,  it  appears  of  a lighter, 
or  darker  grey  colour  ; while  iron  on  the  other 
hand  is  white. 


VARNISHES 


3SS»- 


TO  GIVE  A DRYING  QUALITY  TO  POPPY  OIL. 

Into  3 lbs.  of  pure  water,  put  1 oz.  of  sulphate 
of  z'mc,  (white  vitriol)  and  mix  the  whole  with  2 
pounds  of  oil  of  pinks,  or  poppy  oil.  Expose  this 
mixture  in  an  earthen  vessel  capable  of  standing 
the  fire,  to  a degree  of  heat  sufficient  to  maintain 
it  in  a slight  state  of  ebullition.  When  one  half 
or  two-thuds  of  the  water  has  evaporated,  pour 
the  whole  into  a large  glass  bottle  or  jar,  and 
leave  it  at  rest  till  the  oil  becomes  clear.  Decant 
the  clearest  part  by  means  of  a glass  funnel,  the 
beak  of  which  is  stopped  with  a piece  of  cork  : 
when  the  separation  of  the  oil  from  the  water  is 
completely  effected,  remove  the  cork  stopper,  and 
supply  its  place  by  the  fore-finger,  which  must  be 
applied  in  such  a manner  as  to  suffer  the  water  to 
escape,  and  to  retain  only  the  oil. 

Poppy-oil  when  prepared  in  this  manner  be- 
come-, after  some  weeks,  exceedingly  limpid  and 
colourless 

ro  GIVE  A DRYING  QUALITY  TO  FAT  OILS. 
Take  of  nut-oil,  or  linseed-oil,  8 lbs. 

white  iead,  slightly  calcined, 
yellow  acetate  of  lead,  (sal  saturni)  also 
calcined, 

sulphate  of  zinc,  (white  vitriol)  each  1 oz. 
vitreous  oxide  of  lead,  (litharge)  12  oz. 
a head  of  garlic,  or  a small  onion. 

When  the  dry  substances  are  pulverized,  mix 
them  with  the  garlic  and  oil,  over  a fire  capable 
of  maintaining  the  oil  in  a slight  state  of  ebulli- 
tion : continue  it  till  the  oil  ceases  to  throw  up 
scum,  till  is  assumes  a reddish  colour,  and  till  the 
head  of  garlic  becomes  brown.  A pellicle  will 
then  be  soon  formed  on  the  oil,  which  indicates 
that  the  operation  is  completed,  'l’ake  the  vessel 
troin  the  fire,  and  the  pellicle,  being  precipitated 


by  rest,  will  carry  with  it  all  the  unctuous  parts 
which  rendered  the  oil  fat.  When  the  oil  becomes 
clear,  separate  it  from  the  deposit,  and  put  it 
into  wide-mouthed  bottles,  where  it  will  com- 
pletely clarify  itself  in  time,  and  improve  in  qua- 
lity. 

Another  Method .’ 

Take  of  vitreous  oxide  of  lead,  (litharge)  l|  oz. 

sulphate  of  zinc,  (white  vitriol)  J of  an 
oz.  or  3 gros. 
linseed,  or  nut-oil,  16  oz. 

The  operation  must  be  conducted  as  in  the  pre- 
ceding case. 

The  choice  of  the  oil  is  not  a matter  of  indif- 
ference. If  it  be  destined  for  painting  articles 
exposed  to  the  impression  of  the  external  air,  or 
for  delicate  painting,  nut-oil  or  poppy-oil  will 
be  requisite.  Linsced-oil  is  used  forcoarse  paint- 
ing, and  that  sheltered  from  the  effects  of  the 
rain  and  of  the  sun.  ’ 

A little  negligence  in  the  management  of  the 
fire,  has  often  an  influence  on  the  colour  of  the 
oil,  to  which  a drying  quality  is  communicated  ; 
in  this  case  it  is  not  proper  for  delicate  painting. 
This  inconvenience  may  be  avoided  by  tying  np 
the  drying  matters  in  a small  bag;  but  the  dose 
of  tlie  litharge  must  then  be  doubled.  The  bag 
must  be  suspended  by  a piece  of  packthread 
fastened  to  a stick,  which  is  made  to  rest  on  the 
edge  of  the  vessel  in  such  a manner  as  to  keep 
the  bag  at  the  distance  of  an  inch  from  tne  bot- 
tom of  the  vessel.  A pellicle  will  be  formed  as 
in  the  first  operation,  but  it  will  be  slower  in 
making  its  appearance. 

Another. 

A drying  quality  may  be  communicated  to  oil 
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by  treating,  in  a beat  capable  of  maintaining  u 
sliglit  ebullition,  linseed  or  nut  oil,  to  each  pound 
of  which  rs  added  3 oz.  of  vitreous  oxide  of  lead, 
(litharge)  reduced  to  fine  powder. 

The  preparation  of  fioor-cloths,  and  all  paint- 
ings of  large  figures  or  ornaments,  in  which  ar- 
gillaceous colours,  such  as  yellow  and  red  boles, 
Dutch  pink,  &c.  are  employed,  require  this  kind 
of  preparation,  that  the  desiccation  may  not  be 
too  slow  ; but  painting  for  which  metallic  oxides 
are  used,  such  as  preparations  of  lead,  copper, 
&c.  require  only  the  doses  before  indicated,  be- 
cause these  oxides  contain  a great  deal  of  oxygen, 
and  the  oil,  by  their  contact,  acquires  more  of  a 
drying  quality. 

Another. 

Take  of  nut-oil,  2 lbs. 

common  water,  3 do-. 

sulphate  of  zinc,  (white  vitriol)  2 oz. 

Mix  these  matters,  and  subject  them  to  a slight 
ebullition,  till  littde  water  remains.  Decant  the 
oil,  which  will  pass  over  with  a small  quantity  of 
water,  and  separate  the  latter  by  means  of  a 
funnel.  The  oil  remains  nebulous  for  some  time  ; 
after  which  it  becomes  clear,  and  seems  to  be 
very  little  coloured. 

Another, 

Take  of  r.ntoil,  or  linseed  oil,  6 lbs. 
common  water,  4 lbs. 
sulphate  of  zinc,  l oz. 
garlic,  one  head. 

MIX  these  matters  in  a large  iron  or  copper  pan  ; 
then  place  them  over  the  fire,  and  maintain  the 
mixture  in  a state  of  ebullition  during  the  whole 
day:  boiling  water  must  from  time  to  time  be 
added,  to  make  up  for  the  loss  of  that  by  eva- 
poration. The  garlic  will  assume  a brown  ap- 
pearance. Take  the  pan  from  the  fire,  and 
having  suffered  a deposit  to  be  formed,  decant 
the  oil,  which  will  clarify  itself  in  the  vessels. 
By  this  process  the  drying  oil  is  rendered  some- 
what more  coloured ; it  is  reserved  for  delicate 
colours. 


RESINOUS  DnYINC.  OIL. 

Take  10  lbs.  of  drying  nut  oil,  if  the  paint  is 
destined  for  external  articles,  or  10  lbs.  of  di  ving 
linseed  oil,  if  for  internal, 
resin,  3 lbs. 
turpentine,  6 oz. 

Cause  the  resin  to  dissolve  the  oil  by  means  of 
a gentle  heat.  When  dissolved  and  incorporated 
with  the  oil,  add  the  turpentine  : leave  the  varnish 
at  rest,  by  which  means  it  will  often  deposit 
portions  of  resin  and  other  impurities  ; and  then 
preserve  it  in  wide-mouthed  bottles.  It  mn>t  be 
used  fresh  ; when  suffered  to  grow  old  it  abandons 
some  of  its  resin.  If  this  resinous  oil  assumes  too 
much  consistence,  dilute  it  with  a little  essence, 
if  intended  for  articles  sheltered  from  the  sun,  or 
with  oil  of  poppies. 

In  Switzerland,  where  the  principal  part  of  the 
mason’s  work  consists  of  stones  subjec  t to  crumble 
to  pieces,  it  is  often  found  necessary  to  eive  them 
a coating  of  oil  paints  to  stop  the  effects  of  this 
decomposition.  This  painting  has  a great  deal 
of  lustre,  and  when  the  last  coating  is  applied 
with  resinous  oil,  it  has  the  effect  of  a varnish. 
To  give  it  more  durability,  the  first  ought  to  be  ap- 
plied exceedingly  warm  and  with  plain  oil,  or  oil 
very  little  charged,  with  the  grey  colour,  which  is 
added  to  the  two  follow  ing. — 

FAT  COPAL  VARNISH. 

Take  picked  copal,  16  ounces, 

prepared  linseed  oil,  or  oil  of  poppies,  8 do. 
essence  of  turpentine,  16  do. 

Liquefy  the  copal  in  a matrass  over  a common 
fire,  and  then  add  the  linseed  oil,  or  oil  of  pop- 
pies, in  a state  of  ebullition  ; when  these  matters 
are  incorporated,  take  the  matrass  from  the  fire, 
stir  the  matter  till  thegreatest  lieatis  subsided,  and 
then  add  the  essence  of  turpentine  warm.  Strain 
the  whole,  while  still  warm,  through  a piece  of 
linen,  and  put  the  varnish  into  a wide-mouthed 
bottle.  Time  contributes  towards  its  clarify- 
cation ; and  in  this  manner  it  acquires  a better 
quality. 
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TARNISH  FOR  WATCH  CASES,  IN  IMITATION  OF 
TORTOISE  SHELL. 

Take  copal  of  an  amber  colour,  6 oz. 

Venice  turpentine,  l£  oz. 
prepared  linseed  oil,  24  oz. 
essence  of  turpentine,  6 oz. 

It  is  customary  to  place  the  turpentine  over  the 
copal,  reduced  to  small  fragments,  in  the  bottom 
of  an  earthen  or  metal  vessel,  or  in  a matrass 
exposed  to  such  a heat  as  to  liquefy  the  copal: 
but  it  is  more  advantageous  to  liquefy  the  latter 
alone,  to  add  the  oil  in  a state  of  ebullition,  then 
the  turpentine  liquefied,  and  in  the  last  place,  the 
essence.  If  the  varnish  is  too  thick,  some  essence 
may  be  added.  The  latter  liquor  is  a regulator 
for  the  consistence  in  the  hands  of  an  artist. 

TO  MAKE  A COLOURLESS  COPAL  VARNISH. 

As  all  copal  is  not  fit  for  this  purpose,  in  order 
to  ascertain  such  pieces  as  are  good,  each  must  be 
taken  separately,  and  a single  drop  of  pure 
essential  oil  of  rosemary,  not  altered  by  keeping, 
muse  be  let  fall  on  it.  Those  pieces  which  soften 
at  the  part  that  imbibes  the  oil,  are  good  ; reduce 
them  to  powder,  which  sift  through  a very  fine 
hair  sieve,  and  put  it  into  a glass,  on  the  bottom 
of  which  it  must  not  lie  more  than  a finger’s 
breadth  thick.  Pour  upon  it  essence  of  rose- 
mary to  a similar  height;  stir  the  whole  for  a few 
minute-,  when  the  copal  will  dissolve  into  a vis- 
cous fluid.  Let  it  stand  for  two  hours,  and  then 
pour  gently  on  it  two  or  three  drops  of  very  pure 
alcohol,  which  distribute  over  the  oily  mass,  by 
inclining  the  bottle  in  different  directions  with  a 
very  gentle  motion.  Repeat  this  operation  by 
little  and  little,  till  the  incorporation  is  effected, 
and  the  varnish  reduced  to  a proper  degree  of 
fluidity.  It  must  then  be  left  to  stand  a few  days, 
and  when  very  clear  be  decanted  off.  This  var- 
nish, thus  made  without  heat,  may  be  applied  with 
equal  success  to  pasteboard,  wood,  and  metals, 
and  lakes  a better  polish  than  any  other.  It  may 
be  used  on  paintings,  the  beauty  of  which  it 
greatly  heightens. — Monthly  Mug,  Oct,  1U0‘J. 


GOLD-COLOURED  COPAI,  VARNISH. 

Take  copal  in  powder,  1 ounce, 

essential  oil  of  lavender,  2 do. 
essence  of  turpentine,  6 do. 

Put  the  essential  oil  of  lavender  into  a matrass 
of  a proper  size,  placed  on  a sand-bath  heated  bv 
an  Argand’s  lamp,  or  over  a moderate  coal  fir^ 
Add  to  the  oil  while  very  warm,  and  at  severa 
times,  the  copal  powder,  and  stir  the  mixture 
with  a stick  of  white  wood  rounded  at  the  end. 
When  the  copal  has  entirely  disappeared,  add  at 
three  different  times  the  essence  aim  st  in  a state 
of  ebullition,  and  keep  continually  stirring  the 
mixture.  When  the  solution  is  completed,  the 
result  will  be  a varnish  of  a gold  colour,  exceed- 
ingly durable  and  brilliant,  but  less  drying  than 
the  preceding. 

Another  Method. 

To  obtain  this  varnish  colourless,  it  will  be  pro- 
per to  rectify  the  essence  of  the  shops,  which  is 
often  highly  coloured,  and  to  give  it  the  necessary 
density  by  exposure  to  the  sun  in  bottles  closed 
with  cork  stoppers,  leaving  an  interval  of  some 
inches  between  the  stopper  and  the  surface  of  the 
liquid.  A few  months  are  thus  sufficient  to  com- 
municate to  it  the  required  qualities.  Besides, 
the  essence  of  the  shops  is  rarely  possessed  of 
that  state  of  consistence,  without  having  at  the 
same  time  a strong  amber  colour. 

The  varnish  resulting  from  the  solution  of  copal 
in  oil  of  turpentine,  brought  to  such  a state  as  to 
produce  the  maximum  of  solution,  is  exceedingly 
durable  and  brilliant.  It  resists  the  shock  of 
hard  bodies  much  better  than  the  enamel  of  toys, 
which  often  becomes  scratched  and  whitened  by 
the  impression  of  repeated  friction;  it  is  suscep- 
tible also  of  a fine  polish.  It  is  applied  with  the 
greatest  success  to  philosophical  instruments,  and 
the  paintings  with  which  vessels  and  other  utensils 
of  metal  are  decorated. 

Another. 

Take  copal,  4 ounces, 

clear  turpentine,  1 oz. 
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Put  the  copal,  coarsely  pulverised,  into  a var- 
nish pot,  and  give  it  the  form  of  a pyramid,  which 
must  be  covered  with  turpentine.  Shut  the  vessel 
closely,  and  placing  it  over  a gentle  fire,  increase 
the  heat  gradually  that  it  may  not  attack  the 
copal  : as  soon  as  the  matter  is  well  liquefied,  pour 
it  upon  a plate  of  copper,  and  when  it  has  re- 
sumed its  consistence  reduce  it  to  powder. 

Put  half  an  ounce  of  this  powder  into  a matrass 
with  four  ounces  of  the  essence  of  turpentine, 
and  stir  the  mixture  till  the  solid  matter  is  entirely 
dissolved. — Journal  de  Physique . 

CAMPHORATED  COPAT,  VARNISH. 

This  varnish  is  destined  for  articles  which  re- 
quire durability,  pliableness,  and  transparency, 
such  as  the  varnished  wire-gauze,  used  in  ships 
instead  of  glass. 

Take  of  pulverized  copal,  2 ounces, 

essential  oil  of  lavender,  6 ditto, 
camphor,  § of  an  ounce, 
esssence  of  turpentine,  a sufficient  quan- 
tity, according  to  the  consistence 
required  to  be  given  to  the  varnish. 

Put  into  a phial  of  thin  glass,  or  into  a small 
matrass,  the  essential  oil  of  lavender  and  the 
camphor ; and  place  the  mixture  on  a inoderately 
open  fire,  to  bring  the  oil  and  the  camphor  to  a 
slight  state  of  ebullition ; then  add  the  copal 
powder  in  small  portions,  which  must  be  renewed 
as  they  disappear  in  the  liquid.  Favour  the  solu- 
tion, by  continually  stirring  it  with  a stick  of 
white  wood  ; and  when  the  copal  is  incorporated 
with  the  oil,  add  the  essence  of  turpentine  boiling; 
but  care  must  be  taken  to  pour  in,  at  first,  only  a 
small  portion. 

This  varnish  is  little  coloured,  and  by  rest  it 
acquires  a transparency  which,  united  to  the 
solidity  observed  in  almost  every  kind  of  copal 
varnishes,  renders  it  fit  to  be  applied  with  great 
success  in  many  cases,  and  particularly  in  the 
ingenious  invention  of  substituting  varnished  me 
tallic  gauze  in  the  room  of  Muscovy  talc,  a kind 


of  mica,  in  large  laminae,  used  for  the  cabin  win- 
dows of  ships,  as  presenting  more  resistance  to 
the  concussion  of  the  air  during  the  fil  ing  of  the 
guns.  Varnished  metallic  gauze,  of  this  kind,  is 
manufactured  at  Rouen. 

ETHEREAL  COPAL  VARNISH. 

Take  of  amberry  copal,  \ ounce, 

ether,  2 ditto. 

Reduce  the  copal  to  a very  fine  powder,  and 
introduce  it  by  small  portions  into  the  flask  which 
contains  the  ether  ; close  the  flask  with  a glass  or 
a cork  stopper,  and  having  shaken  the  mixture 
for  half  an  hour,  leave  it  at  rest  till  the  next 
morning.  In  shaking  the  flask,  if  the  sides  be- 
come covered  with  small  undulations,  and  if  the 
liquor  be  not  exceedingly  clear,  the  solution  is 
not  complete.  In  this  case,  add  a little  ether, 
and  leave  the  mixture  at  rest.  The  varnish  is  of 
a light  lemon  colour.  The  largest  quantity  of 
copal  united  to  ether  may  be  a fourth,  and  the 
least  a fifth.  The  use  of  copal  varnish  made  w ith 
ether  seems,  by  the  expense  attending  it,  to  be 
confined  to  repairing  those  accidents  which  fre- 
quently happen  to  the  enamel  of  toys,  as  it  will 
supply  the  place  of  glass  to  the  coloured  var- 
nishes employed  for  mending  fractures,  or  to 
restoring  the  smooth  surface  of  paintings  which 
have  been  cracked  and  shattered. 

The  great  volatility  of  ether,  and  in  particular 
its  high  price,  do  not  allow  the  application  of  this 
varnish  to  be  recommended,  but  for  the  purpose 
here  indicated.  It  has  been  applied  to  wood 
with  complete  success,  and  the  glazing  it  pro- 
duced united  lustre  to  solidity.  In  consequence 
of  the  too  speedy  evaporation  of  the  liquid,  it 
often  boils  under  the  brush.  Its  evaporation, 
however,  may  be  retarded,  by  spreading  over  the 
wood  a slight  stratum  of  essential  oil  of  rosemary, 
or  lavender,  or  even  of  turpentine,  which  may 
afterwards  be  removed  by  a piece  of  linen  rag  j 
what  remains  is  sufficient  to  retard  the  evapora- 
tion of  the  ether. 


VARNISHES. 


TURPENTINE  COPAL  VARNISH. 

Take  of  copal,  of  an  amber  colour,  and  in  pow- 
der, ounce, 

best  oil  of  turpentine,  8 ditto. 

Expose  the  essence  to  a balneum  mariae,  in  a 
wide-mouthed  matrass  with  a short  neck  ; as  soon 
as  the  water  of  the  bath  begins  to  boil,  throw  into 
the  essence  a large  pinch  of  copal  powder,  and 
keep  the  matrass  in  a state  of  circular  motion. 
When  the  powder  is  incorporated  with  the  es- 
sence, add  new  doses  of  it;  and  continue  in  this 
manner  till  you  observe  that  there  is  formed  an 
insoluble  deposit.  Then  take  the  matrass  from 
the  bath,  and  leave  it  at  rest  for  some  days.  Draw 
off  the  clear  varnish,  and  filter  it  through  cotton. 

At  the  moment  when  the  first  portion  of  the 
copal  is  thrown  into  the  essence,  if  the  powder 
precipitate  itself  under  the  form  of  lumps,  it  is 
needless  to  proceed  any  further.  This  effect  arises 
from  two  causes:  either  the  essence  does  not 
possess  the  proper  degree  of  concentration,  or  it 
has"  not  been  sufficiently  deprived  of  water. 
Exposure  to  the  sun,  employing  the  same  ma- 
trass, to  which  a cork  stopper  ought  to  be  added, 
will  give  it  the  qualities  requisite  for  the  solution 
of  the  copal.  This  effect  will  be  announced  by 
the  diappearance  of  the  portion  of  copal  already 
put  into  it. 

ANOTHER  COPAL  VARWISH. 

Take  of  copal,  liquefied,  3 oz. 

essence  of  turpentine,  20  do. 

Place  t'ue  matrass  containing  the  oil  in  a bal- 
neum mariae,  and  when  the  water  boils  add  the 
pulverized  copal  in  small  doses.  Keep  stirring  the 
mixture  and  add  no  more  copal  tilt  the  former  be 
incorporated  withtheoil.  Ifthe  oil,  in  consequence 
of  its  particular  disposition,  can  take  up  3 ounces 
of  it,  add  a little  more  ; but  stop  if  the  liquid  be- 
comes nebulous ; then  leave  the  varnish  at  rest.  If 
it  be  too  thick,  dilute  it  with  a little  warm  essence, 
atter  having  heated  it  in  the  balneum  mariae. 
^ hen  cold,  filter  it  through  cotton,  and  preserve 
it  in  a clean  bottle. 
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This  varnish  has  a good  consistence,  and  is  as 
free  from  colour  as  the  best  alcoholic  varnish. 
When  extended  in  one  stratum  over  smooth  wood, 
which  has  undergone  no  preparation,  it  forms  a 
very  brilliant  glazing,  which,  in  the  course  of  two 
days,  in  summer,  acquires  all  the  solidity  that  may 
be  required. 

The  facility  which  attends  the  preparation  of 
this  varnish  by  the  new  method  here  indicated, 
will  admit  of  its  being  applied  to  all  coloured 
grounds  which  require  solidity,  pure  whites  alone 
excepted  ; painted  boxes,  therefore,  and  all  small 
articles,  coloured  or  not  coloured,  where  it  is 
required  to  make  the  veins  appear  in  all  the  rich- 
ness of  tbeir  tones,  call  for  the  application  of  this 
varnish,  which  produces  the  most  beautiful  effect, 
and  which  is  more  durable  than  turpentine  var- 
nishes composed  with  other  resinous  substances. 

FAT  AMBER  VARNISH. 

Take  of  amber,  coarsely  powdered,  16  oz. 

Venice  turpentine,  or  gum  lac,  2 do. 
prepared  linseed  oil,  10  do. 
essence  of  turpentine,  15  or  16  do. 

The  circumstances  of  the  process  are  the  same 
as  those  prescribed  for  the  preparation  of  the 
camphorated  copal  varnish. 

This  varnish  was  formerly  much  used  ; but  it 
lias  given  place,  in  part,  to  that  of  copal,  which  is 
preferred  on  account  of  its  being  less  coloured. 
Watin  introduces  more  essence  and  less  linseed 
oil ; experience  and  iong  practice  are  the  only 
authority  on  which  I recommend  the  adoption  of 
the  present  formula. 

AMBER  VARNISH  WITH  ESSENCE  OF 
TURPENTINE. 

Take  of  amber  liquefied,  and  separated  from 
the  oily  portions  which  alter  its  con- 
sistence, 6 or  7 oz. 

Reduce  the  amber  to  powder,  and  if  the  operation 
of  pounding  forms  it  into  a paste,  break  it  with 
your  fingers : then  mix  it  with  the  essence,  and  heat 
the  whole  in  a balneum  mariae.  It  will  speedily 
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dissolve,  and  tlie  essence  will  take  up,  at  the  leas*, 
a fourth  part  of  its  weight  of  the  prepared  amber. 

W hen  one  coating  ofit  is  applied  to  white  smooth 
wood,  but  without  any  preparation,  it  forms  a 
very  pure  and  very  durable  glazing,  which  speed- 
ily dries,  but  slower  than  copal  varnish. 

FAT  AMBER,  OR  COrAI,  VARNISH. 

Take  of  amber  or  copal  of  one  fusion,  4 oz. 
essence  of  turpentine, 
drying  linseed  oil,  of  each  10  oz. 

Put  the  whole  into  a pretty  large  matrass,  and 
expose  it  to  the  heat  of  a balneum  marias  or  move 
it  over  the  surface  of  an  uncovered  chaffing-dish, 
but  without  flame,  and  at  the  distance  from  it  of 
two  or  three  inches.  When  the  solution  is  com 
plet»  d,  add  still  a little  copal  or  amber  to  saturate 
the  liquid;  then  pour  the  whole  on  a filter  Pr<-- 
jrared  with  cotton,  and  leave  it  to  clarify  by  rest. 
If  the  varnish  is  too  thick,  add  a little  warm  es- 
sence to  prevent  the  separation  of  any  of  the  am 

Ijcr.  • 

This  varnish  is  coloured,  but  far  less  so  than 
those  composed  by  the  usual  methods.  When 
spread  over  white  wood,  without  any  preparation, 
it  forms  a solid  glazing,  and  communicates  a slight 

tint  to  the  wood.  . , ... 

If  it  is  required  to  charge  this  varnish  with 
more  copal,  or  prepared  amber,  the  liquid  must 
be  composed  of  two  parts  of  essence  for  one  ot  oil. 

COMPOUND  MASTIC  VARNISH. 

Take  of  pure  alcohol,  32  oz. 

purified  mastic,  6 oz. 

gmn  sandarac,  3 oz. 

very  clear  Venice  turpentine,  3 oz. 

glas«,  coarsely  pounded,  4 oz. 

Reduce  the  mastic  and  sandarac  to  fine  powder  ; 
mix  this  powder  with  white  glass,  from  which  the 
finest  parts  have  been  separated  by  means  ot  a 
hair  sieve  ; put  all  the  ingredients  with  alcohol 
into  a short-necked  matrass,  and  adapt  to  it  a 
stick  of  white  wood,  rounded  at  the  end,  and  ot  a 
length  proportioned  to  the  height  ot  the  matrass, 


that  it  may  be  put  in  motion.  Expose  the  matrass 
in  a vessel  filled  with  water,  made  at  first  a little 
warm,  and  which  must  afterwards  be  maintained 
in  a state  of  ebullition  for  one  or  two  liouis.  The 
matrass  may  be  made  fast  to  a ring  of  straw. 

When  the  solution  seems  to  be  sufficiently  ex- 
tended, add  the  turpentine,  which  must  be  kept 
separately  in  a phial  or  a pot,  and  which  must 
be  melted,  by  immersing  it  for  a moment  in  a 
balneum  marias.  The  matrass  must  be  still  left  in 
the  water  for  half  an  hour,  at  the  end  of  which  it 
is  taken  off;  and  the  varnish  is  continually  stirred 
till  it  is  somewhat  cool.  Next  day  it  is  to  be 
drawn  off,  and  filtered  through  cotton.  By  these 
means  it  will  become  exceedingly  limpid. 

The  addition  of  glass  may  appear  extraordinary ; 
but  this  substance  divides  the  parts  of  the  mixture, 
which  have  been  made  with  the  dry  ingredients, 
and  it  retains  die  same  quality  when  placed  over 
the  fire.  It  therefore  obviates  with  success  two 
inconveniences,  which  are  exceedingly  trouble- 
some to  those  who  compose  varnishes.  In  the 
first  place,  by  dividing  the  matters,  it  facilitates 
the  action  of  the  alcohol  ; and  in  the  second  its 
weight,  which  surpasses  that  of  resins,  prevents 
these  resins  from  adhering  to  the  bottom  ot  the 
matrass,  and  also  the  coloration  acquired  by  the 
varnish  when  a sand-bath  is  employed,  as  is  com- 
monly the  case.  , 

The  application  of  this  varnish  is  suited  to  ar- 
ticles belonging  to  the  toilette,  such  as  dressing- 
boxes,  cut  paper-works,  &c.  The  following 
possess  the  same  brilliancy  and  lustre  ; but  they 
have  more  solidity,  and  are  exceedingly  drying. 

CAMPHORATED  MASTIC  VARNISH  FOR 
PAINTINGS. 

Take  of  mastic,  cleaned  and  washed,  12  ounces, 
pure  turpentine,  lj  oz. 
camphor,  \ oz. 
white  glass,  pounded,  5 oz. 
ethereous  essence  of  turpentine,  J6  oz. 
Make  the  varnish  according  to  the  method  in- 
dicated for  Compound  Mastic  Varnish  of  the  fust 
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genus.  The  camphor  is  employed  in  pieces,  and 
the  turpentine  is  added  when  the  solution  of  the 
resin  is  completed.  But  if  the  varnish  is  to  be 
applied  to  old  paintings,  or  paintings  which  have 
been  already  varnished,  the  turpentine  may  be 
suppressed,  as  this  ingiedient  is  here  recommend- 
ed only  in  cases  of  a first  application  to  new 
paintings, and  justfreed  from  white  ofegg  varnish.. 

The  etherons  essence  recommended  tor  varnish, 
is  that  distilled  slowly,  without  any  intermediate 
substance,  according  to  the  second  process  al- 
i ready  given  for  its  rectification. 

The  question  by  able  masters,  respecting  the 
kind  of  varnish  proper  to  be  employed  for  paint- 
i ings,  has  never  yet  been  determined.  _ 

Some  artists,  who  have  paid  particular  at- 
tention to  this  object,  make  a mystery  of 
the  means  they  employ  to  obtain  the  desired 
effect.  The  real  end  may  be  accomplishe'd  by 
giving  to  the  varnish,  destined  for  painting,  plia- 
bility and  softness,  without  being  too  solicitous 
in  regard  to  what  may  add  to  its  consistence  or 
its  solidity.  The  latter  quality  is  particularly 
requisite  in  varnishes  which  are  to  be  applied  to 
articles  much  exposed  to  friction,  such  as  boxes, 

! furniture,  &c. 

TO  MAKE  PAINTERS’  CREAM. 

Painters,  who  have  long  intervals  between  their 
periods  of  labour,  are  accustomed  to  cover  the 
parts  they  have  painted  with  a preparation  which 
preserves  the  freshness  of  the  colours,  and  which 
they  can  remove  when  they  resume  their  work. 
This  preparation  is  as  follows  : 

Take  of  very  clear  nut  oil,  3 ounces, 

mastic  in  tears,  pulveiized,  i oz. 
sal  saturni,  in  powder  (acetate  of  lead), 
$ of  an  ounce. 

Dissolve  the  mastic  in  oil,  over  a gentle  fire,  and 
pour  the  mixture  into  a marble  mortar,  over  the 
pounded  salt  of  lead;  stir  it  with  a wooden  pes- 
tle, and  add  water  in  small  quantities,  till  the 
matter  assume  the  appearance  and  consistence  of 
cream,  and  refuse  to  admit  more  water. 
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SANDARAC  VARNISH 
Take  of  gum  sandarac,  8 oz. 

pounded  mastic,  2 oz. 
clear  turpentine,  4 oz. 
pounded  glass,  4 oz. 
alcohol,  32  oz. 

Mix,  and  dissolve  as  before. 

COMPOUND  SANDARAC  VARNISH. 

Take  of  pounded  copal  of  an  amber  colour,  once 
liquefied,  3 oz. 
gum  sandarac,  6 oz. 
mastic,  cleaned,  3 oz. 
clear  turpentine,  2f  oz. 
pounded  glass,  4 oz. 
pure  alcohol,  32  oz. 

Mix  these  ingredients,  and  pursue  the  same  me- 
thod as  above. 

This  varnish  is  destined  for  articles  subject  to 
friction,  such  as  furniture,  chairs,  fan-sticks, 
mouldings,  & c.,  and  even  metals, to  which  it  may 
be  applied  with  success.  The  sandarac  gives  it 
great  durability. 

CAMPHORATED  SANDARAC  VARNISH  FOR  CUT- 
PAPER  WORKS,  DRESSING-1SOXES,  &C. 

Take  of  gum  sandarac,  6 oz. 
gum  elemi,  4 oz. 
gum  anima,  1 oz. 
camphor,  \ oz. 
pounded  glass,  4 oz. 
pure  alcohol,  32  oz. 

Make  the  varnish  according  to  the  directions 
already  given.  The  soft  resins  must  be  pounded 
w ith  the  dry  bodies.  The  camphor  is  to  be  added 
in  pieces. 

Another. 

Take  of  gallipot,  or  white  incense,  6 oz. 
gum  ammi, 
gum  elemi,  each,  2oz. 
pounded  glass,  4 oz. 
alcohol,  32  oz. 

Make  the  varnish  with  the  precautions  indi 
cated  for  the  compound  mastic  varnish. 
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The  two  last  varnishes  are  to  be  used  for 
ceilings  and  wainscots,  coloured  or  not  coloured  : 
they  may  even  be  employed  as  a covering  to 
parts  painted  with  strong  colours. 

SPIRITUOUS  SANDARAC  VARNISH  FOR  WAIN- 

SUOTTING,  SMALL  ARTICLES  OF  FURNITURE, 

BALUSTRADES,  AND  INSIDE  RAILING. 

Take  gum  sandarac,  6 oz. 
shell  lac,  2 oz. 
colophoninm,  or  resin, 
white  glass  pounded, 
clear  turpentine,  each  4oz. 
pure  alcohol,  32  oz. 

Dissolve  the  varnish  according  to  the  directions 
given  for  compound  mastic  varnish. 

This  varnish  is  sufficiently  durable  to  be  applied 
to  articles  destined  to  daily  and  continual  use. 
Varnishes  composed  with  copal  ought,  however,  in 
these  cases  to  be  preferred. 

Another. 

There  is  another  composition  which,  without 
forming  part  of  the  compound  varnishes,  is  em- 
ployed with  success  for  giving  a polish  and  lustre 
to  furniture  made  of  wood  : wax  forms  the  basis 
of  it. 

Many  cabinet-makers  are  contented  with  wax- 
ing common  furniture,  such  as  tables,  chests  of 
drawers,  &c.  This  covering,  by  means  of  re- 
peated friction,  soon  acquires  a polish  and 
transparency  which  resemble  those  of  varnish. 
Waxing  seems  to  possess  qualities  peculiar  to 
itself;  but,  like  varnish,  it  is  attended  with  incon- 
veniences as  well  as  advantages. 

Varnish  supplies  better  the  part  of  glazing;  it 
gives  a lustre  to  the  wood  which  it  covers,  and 
heightens  the  colours  of  that  destined,  in  particu- 
lar, for  delicate  articles.  These  real  and  valua- 
ble advantages  are  counterbalanced  by  its  want 
of  consistence:  it  yields  too  easily  to  the  shrink- 
ing or  swelling  of  the  wood,  and  rises  in  scales,  or 
splits  on  being  exposed  to  the  slightest  shock. 
These  accidents  can  be  repaired  only  by  new 


strata  of  varnish,  which  render  application  to 
the  varnisher  necessary,  and  oc  a cuble  and 
expense. 

Waxing  stands  shocks  ; but  it  does  not  possess, 
in  the  same  degree  as  varnish,  the  property  ot 
giving  lustre  to  the  bodies  on  which  it  is  applied, 
and  of  heightening  their  tints.  The  lustre  it  com- 
municates is  dull,  but  this  inconvenience  is  com- 
pensated by  the  facility  with  which  any  accident 
that  may  have  altered  its  polish  can  be  repaired, 
by  rubbing  it  with  a piece  of  fine  cork.  There 
are  some  Circumstances,  therefore,  under  which 
the  application  of  wax  ought  to  be  preferred  to 
that  of  varnish.  This  seems  to  be  the  case  in 
particular  with  tables  of  walnut-tree  wood, 
exposed  to  daily  use,  chairs,  mouldings,  and 
for  all  small  articles  subject  to  constant  employ- 
ment. 

But  as  it  is  of  importance  to  make  the  stratum 
of  wax  as  thin  as  pos-ible  in  order  that  the  veins 
of  the  wood  may  be  more  apparent,  the  following 
process  will  be  acceptable  to  the  reader. 

Melt  over  a moderate  fire,  in  a very  clean  ves- 
sel, two  ounces  of  white  or  yellow  wax  ; and, 
when  liquefied,  add  four  ounces  of  good  essence 
of  turpentine.  Stir  the  whole  until  it  is  entirely 
cool,  and  the  result  will  be  a kind  of  pomade 
fit  for  waxing  furniture,  and  which  must  be  rub- 
bed over  them  according  to  the  usual  method.. 
’I’he  essence  of  turpentifje  is  soon  dissipated  ; but 
the  wax,  which  by  its  ‘yiixture  is  reduced  to  a 
state  of  very  great  division,  may  be  extended 
with  more  ease,  and  in  a more  uniform  manner. 
The  essence  soon  penetrates  tile  pores  of  the 
wood,  calls  forth  the  colour  of  it,  causes  the  wax 
to  adhere  better,  and  the  lustre  which  thence  re- 
sults is  equal  to  that  of  varnish,  without  having 
any  of  its  inconveniences. 

COLOURED  VARNISH  FOR  VIOLINS,  AND  OTHER 

STRINGED  INSTRUMENTS,  ALSO  FOR  PLUM 

TREE,  MAHOGANY,  AND  ROSE  WOOD. 

Take  gum  sandarac,  4 oz. 
seed  lac,  2 ou. 
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mastic, 

.Benjamin  in  tears,  eacli  1 oz. 
pounded  glass,  4 oz. 

Venice  turpentine,  2 oz. 
pure  alcoliol,  32  oz. 

The  gum  sandarac  and  lac  render  this  varnish 
durable  : it  may  be  coloured  with  a little  saffron 
or  dragon’s  blood. 

FAT  VARNISH  OF  A GOLD  COLOUR. 

Take  amber,  8 oz. 
gum  lac,  2 oz. 
drying  linseed  oil,  8 oz. 
essence  of  turpentine,  16  oz. 

Dissolve  sepai  ately  the  gum  lac,  and  then  add 
the  amber,  prepared  and  pulverized,  with  the 
linseed  oil  and  essence  very  warm.  When  the 
< whole  has  lost  a part  of  its  heat,  mix  in  relative 
proportions,  tinctures  of  annatto,  of  terra  merita, 
gum  guttas-,  and  dragon’s  blood.  This  varnish, 
when  applied  to  white  metals,  gives  them  a gold 
colour. 

FAT  TURPENTINE  OR  GOLDEN  VARNISH,  BEING  A 
MORDANT  TO  GOLD  AND  DARK.  COLOURS. 

Take  boiled  linseed  oil,  16  oz. 

Venice  turpentine,  8 oz 
Naples  yellow,  5 oz. 

Heat  the  oil  with  the  turpentine  ; and  mix  the 
' Naples  yellow  pulverized. 

Naples  yellow  is  an  oxide  of  lead,  the  com- 
position of  which  will  be  given  when  we  come  to 
treat  of  colouring  substances.  It  is  substituted 
i here  for  resins,  on  account  of  its  drying  qualities, 

: and  in  particular  of  its  colour,  which  resembles 

that  of  gold  ; great  use  is  made  of  the  varnish  in 
> applying  gold  leaf. 

The  yellow,  however,  may  be  omitted  when 
thi3  species  of  varnish  is  to  be  solid  and  coloured 
® I coverings.  In  this  case  an  ounce  of  litharge  to 
i ! each  pound  of  composition  may  be  substituted 
| in  its  stead,  without  this  mixture  doing  any  injury 
1 to  the  colour  which  is  to  constitute  the  ground, 
(la  teinle  dure). 
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TO  MAKE  TURNERS’  VARNISH  FOR  BOX-WOOD. 

Take  seed  lac,  5 oz. 

gum  sandarac,  2 oz. 
gum  eleini,  1^  oz. 

Venice  turpentine,  2 oz. 
pounded  glass,  5 oz. 
pure  alcohol,  24  oz. 

The  artists  of  St.  Claude  do  not  all  employ 
this  formula,  which  required  to  be  corrected  on 
account  of  its  too  great  dryness,  which  is  here 
lessened  by  the  turpentine  aud  gum  elemi.  This 
composition  is  secured  from  cracking,  which  dis- 
figures these  boxes  after  they  have  been  used  for 
some  months. 

Another. 

Other  turners  employ  the  gum  lac  united  to  a 
little  elemi  and  turpentine  digested  some  months 
in  pure  alcohol  exposed  to  the  sun.  If  this  me- 
thod be  followed,  it  will  be  proper  to  substitute 
for  the  sandarac,  the  same  quantity  of  gum 
lac  reduced  to  powder,  and  not  to  add  the  tur- 
pentine to  the  alcohol,  which  ought  to  be  ex-  % 
ceedingly  pure,  till  towards  the  end  of  the  infu- 
sion. 

Solar  infusion  requires  care  and  attention. 
Vessels  of  a sufficient  size  to  allow  the  spirituous 
vapours  to  circulate  freely  ought  to  be  employed, 
because  it  is  necessary  that  the  vessels  should  be 
closely  shut.  Without  this  precaution  the  spirits 
would  become  weakened,  and  abandon  the  resin 
which  they  laid  hold  of  during  the  first  days  of 
exposure.  This  perfect  obituration  will  not 
admit  of  the  vessels  being  too  full. 

In  general,  the  varnishes  applied  to  articles 
which  may  be  put  into  the  lathe  acquire  a great 
deal  of  brilliancy  by  polishing,  a piece  of  woollen 
cloth  is  sufficient  for  the  operation.  If  turpen- 
tine predominates  too  much  in  these  compositions 
the  polish  does  not  retain  its  lustre,  because  the 
beat  of  the  hands  is  capable  of  softening  the  sur- 
face of  the  varnish,  and  in  this  state  it  readily 
tarnishes. 
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TO  VARNISH  DRESSING-BOXES 
The  most  of  spirit  of  wine  varnishes  are  destined 
for  covering  preliminary  preparations,  which 
have  a certain  degree  of  lustre.  They  consist  of 
cement,  coloured  or  not  coloured,  charged  with 
landscapes  and  figures  cut  out  in  paper,  which 
produces  an  effect  under  the  transparent  var- 
nish : most  of  the  dressing-boxes,  and  other  small 
articles  of  the  same  kind,  are  covered  with  this 
particular  composition,  which,  in  general,  consists 
of  three  or  four  coatings  of  Spanish  white  pound- 
ed in  water,  and  mixed  up  with  parchment  glue. 
The  first  coating  is  smoothed  with  pumice-stone, 
and  then  polished  with  a piece  of  new  linen  and 
water.  The  coating  in  this  state  is  fit  to  receive 
the  destined  colour,  after  it  has  been  ground  with 
water,  and  mixed  with  parchment  glue  diluted 
with  water.  The  cut  figures  with  which  it  is  to 
be  embellished,  are  then  applied,  and  a coating  of 
gum,  or  fish-glue  is  spread  over  them,  to  prevent 
the  varnish  from  penetrating  to  the  preparation, 
and  from  spoiling  the  figures.  The  operation  is 
finished  by  applying  three  or  four  coatings  of  var- 
nish, which,  when  dry,  are  polished  with  tripoli 
and  water,  by  means  of  a piece  of  cloth.  A lus- 
tre is  then  given  to  the  surface  with  starch  and  a 
bit  of  doe-skin,  or  very  soft  cloth. 

GALLIPOT  VARNISH. 

Take  of  gallipot,  or  white  incense,  12  oz. 
white  glass,  pounded,  5 oz. 

Venice  turpentine,  2 oz. 
essence  of  turpentine,  32  oz. 

Make  the  varnish  after  the  white  incense  has 
been  pounded  with  the  glass, 

Some  authors  recommend  mastic  or  sandaric  in 
the  room  of  gallipot ; but  the  varnish  is  neither 
more  beautiful  nor  more  durable.  When  the  co 
lour  is  ground  with  the  preceding  varnish,  and 
mixed  up  with  the  latter,  which,  if  too  thick,  is 
thinned  with  a little  essence,  and  which  is  ap- 
plied immediately,  and  without  any  sizing,  to 
boxes  and  other  articles,  the  coatings  acquire 
sufficient  strength  to  resist  the  blows  of  a mallet. 


But  if  the  varnish  be  applied  to  a sized  colour,  it 
must  be  covered  with  a varnish  of  the  first  or 
second  genus. 

MASTI'C  GALLIPOT  VARNISH,  FOR  GRINDING 
COLOURS. 

Take  of  new  gallipot,  or  white  incense,  4oz. 
mastic,  2 oz. 

Venice  turpentine,  6 oz. 
pounded  glass,  4 oz. 
essence  of  turpentine,  32  oz. 

When  the  varnish  is  made  with  the  precautions 
already  indicated,  add  prepared  nut  oil  or  linseed 
oi  . i v o ounces. 

The  matters  ground  with  this  varnish  dry  more 
slowly  ; they  are  then  mixed  up  with  the  follow- 
ing varnish,  if  it  be  for  common  painting,  or  with 
particular  varnishes  destined  for  colours  and  for 
grounds. 

LACQUER  FOR  BRASS. 

Take  of  seed  lac,  6 oz. 

amberor  copal,  ground  on  porphyry,  2 oz. 
dragon’s  blood,  40  giains, 
extract  of  red  sandal  wood,  obtained  by 
water,  30  grains, 

Oriental  saffron,  36  grains, 
pounded  glass,  4 oz. 
very  pure  alcohol,  40  oz. 

To  apply  this  varnish  to  articles  or  ornaments  of 
brass,  expose  them  to  a gentle  heat,  and  dip  them 
into  varnish.  Two  or  three  coatings  may  be  ap- 
plied in  this  manner,  if  necessary.  The  varnish 
is  durable,  and  has  a beautiful  colour.  Articles 
varnished  in  this  manner,  may  be  cleaned  with 
water  and  a bit  of  dry  rag 

LACQUER  FOR  PHILOSOPHICAL  INSTRUMENTS. 

This  lacquer  or  varnish  is  destined  to  change, 
or  to  modify  the  colour  of  those  bodies  to  which  it 
is  applied. 

Take  of  gum  guttae,  | oz. 
gum  sandaric, 
gum  elemi,  each  2 oz. 
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dragon’s  blood,  of  the  best  q uality,  l oz. 
seed  lac,  1 oz. 
terra  merita,  ^ oz. 

Oriental  saffron,  2 grains, 
pounded  glass,  3 oz. 
pure  alcohol,  20  oz. 

The  tincture  of  saffron  and  of  terra  merita,  is 
first  obtained  by  infusing  them  in  alcohol  for 
twenty-four  hours,  or  exposing  them  to  the  heat 
of  the  sun  in  summer.  The  tincture  must  be 
strained  through  a piece  of  clean  linen  cloth,  and 
; ought  to  be  strongly  squeezed.  This  tincture  is 
j poured  over  the  dragon’s  blood,  the  gum  elemi, 
t the  seed  lac,  and  the  gum  guttae,  all  pounded  and 
mixed  with  the  glass.  The  varnish  is  then  made 
according  to  the  directions  before  given. 

It  may  be  applied  with  great  advantage  to  phi- 
losophical instruments  : the  use  of  it  might  be 
extended  also  to  various  cast  or  moulded  articles 
i with  which  furniture  is  ornamented. 

If  the  dragon’s  blood  be  of  the  first  quality,  it 
may  give  too  high  a colour  ; in  this  case  the  dose 
i may  be  lessened  at  pleasure,  as  well  as  that  of 

• the  other  colouring  matters. 

It  is  with  a similar  kind  of  varnish  that  the 

• artists  of  Geneva  give  a golden  orange  colour  to 
the  small  nails  employed  to  ornament  watch- 
cases  ; but  they  keep  the  process  very  secret.  A 
beautiful  bright  colour  might  be  easily  communi- 
cated to  this  mixture  ; but  they  prefer  the  orange 
colour  produced  by  certain  compositions,  the  pre- 
paration of  which  has  no  relation  to  that  of  var- 
nish, and  which  has  been  successfully  imitated  with 
saline  mixtures,  in  which  orpiment  is  a principal 
ingredient.  The  nails  are  healed  before  they  are 
immersed  in  the  varnish,  and  they  are  then 
spread  out  on  sheets  of  dry  paper. 

gold-coloured  lacquer,  for  brass  watch- 
cases,  WATCH-KEYS,  &C. 

Take  of  seed  lac,  6 oz. 
amber, 

gum  guttae,  eai  h 2 oz. 
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extract  of  red  sandal  wood  in  water,  24 
grains, 

dragon’s  blood,  60  grains, 

Oriental  saffron,  36  grains, 
pounded  glass,  4 oz. 
pure  alcohol,  36  oz. 

Grind  the  amber,  the  seed  lac,  gum  guttae,  and 
dragon’s  blood  on  a piece  of  porphyry  ; then  mix 
them  with  the  pounded  glass,  and  add  the  alcohol, 
after  forming  with  it  an  infusion  of  the  saffron  and 
an  extract  of  the  sandal  wood.  The  varnish  must 
then  be  completed  as  before.  The  metal  articles 
destined  to  be  covered  by  this  varnish  are  heat- 
ed, and  those  which  will  admit  of  it,  are  im- 
mersed in  packets.  The  tint  of  the  varnish  may 
be  varied  by  modifying  the  doses  of  the  colour- 
ing substances. 

LACQUER  OF  A LESS  DRYING  QUALITY. 
Take  of  seed  lac,  4 oz. 

saudarac,  or  mastic,  4oz. 
dragon’s  blood,  \ oz. 
terra  nicrita, 

gum  guttep,  each  36  grains, 
pounded  glass,  5 ounces, 
clear  turpentine,  2 oz. 
essence  of  turpentine,  32  oz. 

Extract  by  infusion  the  tincture  of  the  colour- 
ing substances,  and  then  add  the  resinous  bodies 
according  to  the  directions  for  compound  mastic 
varnish. 

Lacquer  or  varnishes  of  this  kind  are  called 
changing,  because,  when  applied  to  metals,  such 
as  copper,  brass,  or  hammered  tin,  or  to  wooden 
boxes  and  other  furniture,  they  communicate  to 
them  a more  agreeable  colour.  Besides,  by  their 
contact  with  the  common  metals,  they  acquire  a 
lustre  which  approaches  that  of  the  precious  me- 
tals, and  to  which,  in  consequence  of  peculiar  in- 
trinsic qualities  or  certain  laws  of  convention,  a 
much  greater  value  is  attached.  It  is  by  means 
of  these  changing  varnishes,  that  artists  are  able 
to  communicate  to  their  leaves  of  silver  and  cop- 
per, J^ose  shining  colours  observed  in  foils.  This 
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product  of  industry  becomes  a source  of  pros- 
perity to  the  manufacturers  of  buttons  and  works 
formed  with  foil,  which  in  the  hands  of  the  jew- 
eller contributes  with  so  much  success  to  pro- 
duce that  reflection  of  the  rays  of  light  which 
doubles  the  lustre  and  sparkling  quality  of  pre- 
cious stones. 

It  is  to  varnish  of  this  kind  that  we  are  indebted 
for  the  manufactory  of  gilt  leather,  which,  taking 
refuge  in  England,  has  given  place  to  that  of 
papier  machee,  which  is  employed  for  the  deco- 
ration of  palaces,  theatres,  &c. 

In  the  last  place,  it  is  by  the  effect  of  a foreign 
tint,  obtained  from  the  colouring  part  of  saffron, 
that  the  scales  of  silver  disseminated  in  confection 
d’ hyaci.nl lie  reflect  a beautiful  gold  colour. 

The  colours  transmitted  by  different  colouring 
substances,  require  tones  suited  to  the  objects  for 
which  they  are  destined.  The  artist  has  it  in  his 
own  power  to  vary  them  at  pleasure.  The  ad- 
dition of  annatto  to  the  mixture  of  dragon’s  blood, 
saffron,  &c.  or  some  changes  in  the  doses  of 
the  mode  intended  to  be  made  in  colours.  It  is, 
therefore,  impossible  to  give  limited  formulae. 

TO  MAKE  LACQUERS  OF  VARIOUS  TINTS. 

There  is  one  simple  method  by  which  artists 
may  be  enabled  to  obtain  ail  the  different  tints 
they  require.  Infuse  separately  4 ounces  of  gum 
gattae  in  32  ounces  of  essence  of  turpentine,  and 
4 ounces  of  dragon’s  blood,  and  an  ounce  of  an- 
natto also  in  separate  doses  of  essence.  These 
infusions  may  be  easily  made  in  the  sun.  After 
fifteen  days’  exposure  pour  a certain  quantity  of 
these  liquors  into  a flask,  and  by  varying  the 
doses  different  shades  of  colour  will  be  obtained. 

These  infusions  may  be  employed  also  for 
changing  alcoholic  varnishes;  but  in  this  case  the 
use  of  saffron,  as  well  as  that  of  red  sandal  wood, 
which  does  not  succeed  with  essence,  will  soon 
give  the  tone  necessary  for  imitating  with  other 
tinctures  the  colour  of  gold. 

MORDANT  VARNISH  FOR  GILDING. 

Take  of  mastic,  t ounce, 
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gum  sandarac,  1 do, 
gum  gatta;,  ^ do. 
turpentine,  £ do. 
essence  of  turpentine,  6 do. 

Some  artists  who  make  use  of  mordants,  substi- 
tute for  the  turpentine  an  ounce  of  the  essence 
of  lavender,  which  renders  this  composition  still 
less  drying. 

In  general,  the  composition  of  mordants  admits 
of  modifications,  according  to  the  kind  of  work 
for  which  they  are  destined.  , The-  application  of 
them,  however,  is  confined  chiefly  to  gold.  When 
it  is  required  to  fill  up  a design  with  gold  leaf  on 
any  ground  whatever,  the  composition  which  is 
to  serve  as  the  means  of  union  between  the  metal 
and  the  ground,  ought  to  be  neither  too  thick  nor 
too  fluid  ; because  both  these  circumstances  are 
equally  injurious  to  delicacy  in  the  strokes  ; it 
will  be  requisite  also  that  the  composition  should 
not  dry  till  the  artist  has  completed  his  design. 

OTHER  MORDANTS. 

Some  prepare  their  mordants  with  Jew’s  pitch 
and  drying  oil  diluted  with  essence  of  turpentine. 
They  employ  it  for  gilding  pale  gold,  or  for  bronz- 
ing. 

Other  artists  imitate  the  Chinese,  and  mix  with 
their  mordants  colours  proper  for  assisting  the 
tone  which  they  are  desirous  of  giving  to  the  gold, 
such  as  yellow,  red,  & c. 

Others  employing  merely  fat  varnish,  to  which 
they  add  a little  red  oxide  of  lead  (minium). 

Others  make  use  of  thick  glue,  in  which  they 
dissolve  a little  honey.  This  is  what  they  call 
balture.  When  they  are  desirous  ofheightening  the 
colour  of  the  gold,  they  employ  this  glue,  to  which 
the  gold  leaf  adheres  exceedingly  well. 

Another. 

The  qualities  of  the  following  are  fit  for  every 
kind  of  application,  and  particularly  to  metals. 
Expose  boiled  oil  to  a strong  heat  in  a pan : when  a 
black  smoke  is  disengaged  from  it,  set  it  on  fire, 
and  extinguish  it  a -few  moments  after  by  putting  on 


VARNISHES. 

the  cover  of  the  pan.  Then  pour  the  matter  still 
warm,  into  a heated  bottle,  and  add  to  it  a little 
essence  of  turpentine.  This  mordant  dries  very 
' tpeedily  ; it  has  body  and  adheres  to,  and  strou-ly 
retains,  gold  Ieat,  when  applied  to  wood,  metals, 
and  other  substances. 
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TTO  PREPARE  A COMPOSITION  FOR  MAKING  CO 
LOURED  DRAWINGS  AND  PRINTS  RESEMBLE 
PAINTINGS  IN  OIL. 

Take  ot  Canada  balsam,  1 ounce,  spirit  of  tur- 
pentine, 2 ounces  : mix  them  together.  Before 
this  composition  is  applied,  the  drawing  or  print 
should  be  sized  with  a solution  of  isinglass  in  wa- 
ser,  and  when  dry,  apply  the  varnish  with  a camel 
hair  brush. 


A VARNISH  TO  COLOUR  BASKETS. 

Take  either  red,  black,  or  white  sealing  wax 
whichever  colour  you  wish  to  make:  to  every 
.2  ounces  ot  sealing  wax,  add  1 ounce  of  spirft 
of  wine  : pound  the  wax  fine,  then  sift  it  through 
afine  lawn  sieve,  till  you  have  made  it  extremely 
fine;  put  it  into  a large  phial  with  the  spirit  of 

-hTifi’ s ,a,ker|t'  let  stani1  near  the  fire  48  hours, 
■shakmg  it  often;  then,  with  a little,  brush  the 
baskets  all  over  with  it;  let  them  dry,  and  do 
them  over  a second  time.  ' ’ 


nish  and  then  spread  it  on  the  pales,  or  other 
bykee^in00*1  asCotmnient>  for  il  quickly  hardens 

1 his  mixture  must  be  laid  on  the  wood  to  be 
varnished  by  a large  brush,  or  house  painter’s 
toed  ; and  the  work  should  then  be  kept  as  free 
fioii)  dust  and  insects  as  possible,  till  the  varnish 

wood°rghly  d'y-  Jt.  will>  if  laid  °n  smooth 
wood,  have  a very  good  gloss,  and  is  an  excellent 

preservation  of  it  against  moisture;  on  which 


account  as  w'ell  as  its  being  cheaper,  it  is  far 
preferable  to  painting,  not  only  for  pales,  but  for 
weather  boarding,  and  all  other  kinds  of  wood- 


work for 


grosser  purposes.  Where  the  -lossy 
brown  colour  is  not  liked,  the  work  may  be  made 
of  a greyish  brown,  by  mixing  a small  proportion 

A BLACK 


STRAW  OR  CHIP 


TO  PRETARE  ANTI-ATTRITION. 
According  to  the  specification  of  the  patent, 
H is  mixture  consists  of  one  hundred  weight  of 
plumbago  to  four  hundred  of  hog’s-lard,  or  other 
grease;  the  two  to  be  well  incorporated.  The 
application  is  to  prevent  the  effects  of  fiction  in 
aU  descriptions  of  engines  or  machines  • and  i 

far^ofil  /'"T"*  "'T  be  rtlbbed  over  the  sur- 
hearil  " ^ *p,ndle>  or  other  where  the 


■ I H FOR  PALES  AND  COARSE  WOOD-WORK 


VARNISH  FOR  OLD 
HATS. 

re^rfikced0LIl.ntnfIaC-k  sealinR  vvax>  i an 

lectmcd  spun  of  wine,  2 ounces;  powder  the 
ealmg-wax,  and  put  ,t  with  the  spirft  of  win! 
nto  a four-ounce  phial;  digest  them  in  a sand 
ieat  o,  near  a fire,  till  the  wax.  is  dissolved  lay 

fire  or  h,',''  WUh  3 ,fine  sott  ‘‘air-brush,  before 
old  straw  haN  i 11  fVes  a S°od  stiffness  to 
new,  and  resists  wet.  ” bCaU'"1"  Sl0SS'  e(lual  '» 

TO  PAINT  SAIL-CLOTH,  &C.  SO  AS  TO  BE  PLIANT 
DURABLE,  and  IMPERVIOUS  TO  WATER. 

1 his  process,  which  is  extracted  from  the 
lonsactions  of  the  Societij  of  Arts,  is  now  nniver 
sai'y  P,actlsed  m the  public  dock-yards. 

ie  paint  usually  laid  upon  canvas  hardens  to 
such  a degree  a<  to  crack,  and  eventually  to  bre  ik 
the  canvas,  which  renders  it  unse  Jiceal  h n K 
short  time. ; but  the  canvas  painted  hi  tl  ! 
manner  is  so  superior,  that  all  canvas  used  in  the 
navy  is  thus  prepared;  and  a savin-  of  a 

is  made  in  every  one  hundred  square  vafds  nf 
canvas  so  painted.  » lle  yarns  of 

The  old  mode  of  painting  canvas,  was  to  wet 
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the  cairvas,  and  prime  it  with  Spanish  brown  ; 
then  to  give  it  a second  coat  of  a chocolate  co- 
lour, made  by  mixing  Spanish  brown  and  black 
paint ; and,  lastly,  to  finish  it  with  black. 

The  new  method  is  to  grind  96  lbs.  of  English 
ocre  with  boiled  oil,  and  to  add  16  lbs.  of  black 
paint,  which  mixture  forms  an  indifferent  black. 
A pound  of  yellow  soap  dissolved  in  6 pints  of 
water  over  the  fire,  is  mixed,  while  hot,  with  the 
paint.  This  composition  is  then  laid  upon  the 
canvas,  (without  being  wetted,  as  in  the  usual 
way,)  as  stiff  as  can  conveniently  be  dor,«e  with 
the  brush,  so  as  to  form  a smooth  surface ; the 
next  day,  or  still  better,  on  the  second  day,  a 
second  coat  of  ochre  and  black  (without  any,  or 
but  a very  small  portion  of  soap)  is  laid  on,  and 
allowing  this  coat  an  intermediate  day  for  drying, 
the  canvas  is  then  finished  with  black  paint  as 
usual.  Three  days  being  then  allowed  for  it  to 
dry  and  harden,  it  does  not  stick  together  when 
taken  down,  and  folded  in  cloths  containing  60  or 
70  yards  each  ; and  canvas  finished  entirely  with 
the  composition,  leaving  it  to  dry  one  day  be- 
tween each  coat,  will  not  stick  together,  if  laid  in 
quantities. 

It  has  been  ascertained  from  actual  trials,  that 
the  solution  of  yellow  soap  is  a preservative  to 
red,  yellow,  and  black  paints,  when  ground  in 
oil  and  put  into  casks,  as  they  acquire  no  im- 
proper hardness,  and  dry  in  a remarkabls  man- 
ner when  laid  on  with  the  brush,  without  the  use 
of  the  usual  drying  articles. 

It  is  suprising  that  the  adoption  of  soap,  which 
is  so  well  known  to  be  miscible  with  oily  sub- 
stances, or,  at  least,  the  alkali  of  which  it  is  com- 
posed, has  not  already  been  brought  into  use  in 
the  composition  of  oil  colours. 

COLOURED  COMPOSITION  FOR  RENDERING  LINEN 
AND  CLOTH  IMPENETRABLE  TO  WATER. 

Begin  by  washing  the  stuff  with  hot  water; 
then  dry  and  rub  it  between  the  hands  until  such 
time  as  it  becomes  perfectly  supple ; afterwards 
spread  it  out  by  drawing  it  into  a frame,  and 


give  it,  with  the  aid  of  a brush,  a first  coat  coin- 
posed  of  a mixture  of  8 quarts  of  boiling  linseed 
oil,  15  grammes  of  calcined  amber  and  acetate  of 
lead,  (of  each  7\  grammes)  to  which  add  90 
grammes  of  lamp-black.  For  the  second  coat  use 
the  same  ingredients  as  above,  except  the  caix 
of  lead.  This  coat  will  give  a few  hours,  ac 
cording  to  the  season  ; afterwards  take  a dry 
plaisterer’s  brush,  and  rub  the  stuff  strongly  with 
it,  when  the  hair,  by  this  operation,  w ill  become 
very  smooth.  The  third  and  last  coat  will  give  a 
perfect  and  durable  jet  black. 

Or  rather,  take  12  quarts  of  boiling  linseed  oil, 
30  grammes  of  amber,  15  grammes  of  acetate  ot 
lead,  ?i  sulphate  of  zinc,  15  Prussian  blue,  and 
7§  verdigris;  mix  them  very  fine  with  a little 
oil,  and  add  120  grammes  of  lamp-black.  These 
coats  are  used  at  discretion,  as  is  done  with  paint 
ing. — Annules  de  V Indus,  1121. 

TO  THICKEN  LINEN  CLOTH  FOR  SCREENS  AND 
BED  TESTERS. 

Grind  whiting  with  zinc,  and  to  prevent  its 
cracking  add  a little  honey  to  it ; then  take  a 
soft  brush,  and  lay  it  upon  the  cloth,  and  so  do 
tw’O  or  three  times,  suffering  it  the  mean  while  to 
dry  between  layings  on,  and  for  the  last  laying, 
smooth  it  over  with  Spanish  white,  ground  with 
linseed  oil,  the  oil  being  first  heated,  and  mixed 
with  a small  quantity  of  the  litharge  of  gold,  the 
better  to  endure  the  weather,  and  so  it  will  be 
lasting. 

COMMON  WAX,  OR  VARNISHED  CLOTH. 

The  manufacture  of  this  kind  of  cloth  is  very 
simple,  'fhe  cloth  and  linseed  oil  are  the  prin 
cipal  aiticles  required  for  the  establishment. 
Common  canvas,  of  an  open  and  coarse  texture, 
is  extended  on  large  frames,  placed  under  sheds, 
the  sides  of  which  arc  open,  so  as  to  afford  a free 
passage  to  the  external  air.  The  manner  in  which 
the  cloth  is  fastened  to  these  frames  is  as  follows  . 
it  is  fixed  to  each  side  of  the  frame  by  hooks 
which  catch  the  edge  of  the  cloth,  and  by  pieces 
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of  strong  packthread  passing  through  holes  at  the 
other  extremity  of  the  hooks,  which  are  tied 
round  moveable  pegs  placed  iu  the  lower  edge  of 
the  frame.  The  mechanism  by  which  the  strings 
of  a violin  are  stretched  or  unstretched,  will  give 
some  idea  of  the  arrangement  of  the  pegs  em- 
ployed for  extending  the  cloth  in  this  apparatus. 
By  these  means  the  cloth  can  be  easily  stretched 
or  relaxed,  when  the  oily  varnish  has  exercised  an 
action  on  its  texture  in  the  course  of  the  opera- 
tion. The  whole  being  thus  arranged,  a liquid 
paste  made  with  drying  oil,  which  may  be  varied 
at  pleasure,  is  applied  to  the  cloth. 

TO  MAKE  LIQUID  PASTE  WITH  DRYING  OIL. 

Mix  Spanish  white  or  tobacco-pipe  clay,  or 
any  other  argillaceous  matter,  with  water,  and 
leave  it  at  rest  some  hours,  which  will  be  suffici- 
ent to  separate  the  argillaceous  parts,  and  to  pro- 
duce a sediment.  Stir  the  sediment  with  a broom, 
to  complete  the  division  of  the  earth  ; and  after 
it  has  rested  some  seconds,  decant  the  turbid 
water  into  an  earthen  or  wooden  vessel.  By  this 
process  the  earth  will  be  separated  from  the  sand 
and  other  foreign  bodies,  which  are  precipitated, 
and  which  must  be  thrown  away.  If  the  earth  has 
been  washed  by  the  same  process,  on  a large  scale ; 
it  is  divided  by  kneading  it.  The  supernatant 
water  is  thrown  aside,  and  the  sediment  plac- 
ed in  sieves,  on  pieces  of  doth,  where,  it  is  suffer- 
’ td  to  drain  : it  is  then  mixed  up  with  oil  ren- 
dered drying  by  a large  dose  of  litharge,  that  is 
i about  a fourth  of  the  weight  of  the  oil.  The 
consistence  of  thin  paste  being  given  to  the  mix- 
ture, it  is  spread  over  the  cloth  by  means  of  an 
iron  spatula,  the  length  of  which  is  equal  to  that 
of  the  breadth  of  the  cloth.  This  spatula  per- 
forms the  part  of  a knife,  and  pushes  forward  the 
' excess  of  matter  above  the  quantity  sufficient  to 

' cover  the  cloth.  When  the  fiiv>t  stratum  is  dry, 

a second  is  applied.  The  inequalities  produced 
by  the  coarseness  of  the  cloth,  or  by  an  unequal 
extension  of  the  paste,  are  smoothed  down  with 
l!  pumice-stone.  The  pumice-stone  is  reduced  to 
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powder,  and  rubbed  over  the  cloth  with  a piece 
of  soft  serge  or  cork  dipped  in  water.  The 
cloth  must  then  be  well  washed  in  water  to  clean 
it ; and  after  it  is  dried,  a varnish  of  gum  lac 
dissolved  in  linseed  oil  boiled  with  turpentine,  is 
to  be  applied  to  it. 

This  preparation  produces  yellowish  varnished 
cloth.  When  wanted  black,  mix  lamp-black 
with  the  Spanish  white,  or  tobacco-pipe  clay, 
which  forms  the  basis  of  the  liquid  paste.  Various 
shades  of  grey  may  be  obtained,  according  to  the 
quantity  of  lamp-black  which  is  added.  Umber, 
Cologne  earth,  and  different  oclny  argillaceous 
earths,  may  be  used  to  vary  the  tints,  without 
causing  any  addition  to  the  expense. 

TO  PREPARE  FINE  PRINTED  VARNISHED  CLOTHS 

The  process  just  described  for  manufacturing 
common  varnished  and  polished  cloths  may  serve 
to  give  some  idea  of  that  employed  for  making 
fine  cloths  of  the  same  kind,  decorated  with  a 
coloured  impression.  The  manufactories  of  Gei- 
many  have  varnished  cloths  embellished  with 
large  and  small  subjects,  figures,  and  landscapes, 
well  executed,  and  which  are  destined  for  cover- 
ing furniture  subjected  to  daily  use. 

This  process,  which  is  only  an  improvement  of 
the  former,  requires  a finer  paste,  and  cloth  of  a 
more  delicate  texture.  The  stratum  of  paste  is 
applied  in  the  same  manner,  and  when  dry  and 
polished,  the  cloth  is  taken 'from  the  frame  and 
removed  to  the  painter’s  table,  where  the  art  of 
the  colourist  and  designer  is  displayed  under  a 
thousand  forms ; and,  as  in  that  of  printed  Cot- 
Ions,  exhibits  a richness  of  tints,  and  a distribu- 
tion of  subjects,  which  discover  taste,  and  ensure 
a ready  sule  for  the  articles  manufactured. 

The  processes,  however,  employed  in  these 
two  arts  to  extract  the  colouring  parts  are  not  the 
same.  In  the  art  of  cotton  printing  the  colours 
are  extracted  by  the  bath,  as  in  that  of  dyeing. 
In  pi  in  ling  varnished  cloths,  the  colouring  parts 
arc  the  result  ot  the  union  cf  drying  oil  mixed 
D 3 
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with  varnish  ; and  the  different  colours  employed 
in  oil  painting  or  painting  in  varnish. 

The  varnish  applied  to  common  oil  cloth  is 
composed  of  gum  lac  and  drying  linseed  oil  ; 
but  that  destined  for  printed  varnished  cloths 
requires  some  choice,  both  in  regard  to  the  oil 
and  the  resinous  matter  which  gives  it  consistence. 
Prepared  oil  of  pinks  and  copal  form  a varnish 
very  little  coloured,  pliable,  and  solid. 

TO  PREPARE  VARNISHED  SILK. 

Varnished  silk,  for  making  umbrellas,  capots, 
coverings  for  bats,  &c.  is  prepared  in  the  same 
manner  as  the  varnished  and  polished  cloths  al- 
ready described,  but  with  some  variation  in 
the  liquid  paste  or  varnish. 

If  the  surface  of  the  silk  be  pretty  large,  it  is 
made  fast  to  a wooden  frame  furnished  with 
hooks  and  moveable  pegs,  such  as  that  used  in  the 
manufacture  of  common  varnished  cloths.  A 
soft  paste,  composed  of  linseed  oil  boiled  with  a 
fourth  part  of  litharge;  tobacco-pipe  clay,  dried 
and  sifted  through  a silk  sieve,  16  parts;  litharge 
ground  on  porphyry  with  water,  dried  and  sifted 
in  the  .same  manner,  3 parts  ; and  lamp-black, 
1 part.  This  paste  is  then  spread  in  an  uniform 
manner  over  the  surface  of  the  silk,  by  means  of 
a long  knife,  having  a handle  at  each  extremity. 
In  summer,  twenty-four  hours  are  sufficient  for 
its  desiccation.  When  dry,  the  knots  produced 
by  the  inequalities  of  the  silk  are  smoothed  with 
pumice-stone.  This  operation  is  performed  with 
water,  and  when  finished,  the  surface  of  the 
silk  is  washed.  It  is  then  suffered  to  dry,  and 
flat  copal  varnish  is  applied. 

If  it  be  intended  to  polish  this  varnish,  apply  a 
second  stratum;  after  which  polish  it  with  a 
ball  of  cloth  and  very  fine  tripoli.  The  varnished 
silk  thus  made,  is  very  black,  exceedingly  pliable, 
and  has  a fine  polish.  It  may  be  rumpled  a thou- 
sand ways  without  retaining  any  fold,  or  even  the 
mark  of  one.  It  is  light,  and  thereby  proper  for 
coverings  to  hats,  and  for  making  cloaks  and  caps 
so  useful  to  travellers  in  wet  weather. 


Another  Method. 

A kind  of  varnished  silk,  which  has  only  a yel- 
lowish  colour,  and  which  suffers  the  texture  of  the 
stuff  to  appear,  is  prepared  with  a mixture  of  3 
parts  boiled  oil  of  pinks,  and  1 part  of  fat  copal 
varnish,  which  is  extended  with  a coarse  brush 
or  a knife.  Two  strata  are  sufficient  when  oil 
has  been  freed  from  its  greasy  particles  over  a 
slow  fire,  or  when  boiled  with  a fourth  part  of  its 
weight  of  litharge. 

The  inequalities  are  removed  by  pumice-stone 
and  water ; after  which  the  copal  varnish  is  ap  • 
plied.  This  simple  operation  gives  to  white  silk 
a yellow  colour,  which  arises  from  the  boiled  oil 
and  the  varnish. 

This  varnished  silk  possesses  all  those  quali- 
ties ascribed  to  certain  preparations  of  silk 
which  are  recommended  to  be  worn  as  jackets  by 
persons  subject  to  rheumatism. 

TO  PREPARE  WATER-PROOF  BOOTS. 

Boots  and  shoes  may  be  rendered  impervious  to 
water  by  the  following  composition. — Take  3 oz. 
of  sperinacetti,  and  melt  it  in  a pipkin,  or  other 
earthen  vessel,  over  a slow  fire  : add  thereto  six 
drachms  of  Indian  rubber,  cut  into  slices,  and 
these  will  presently  dissolve.  Then  add  seriatim 
of  tallow,  8 ounces  ; hog’s  lard,  2 ounces  ; amber 
varnish,  4 ounces.  Mix,  and  it  will  be  fit  for  use 
immediately.  The  boots  or  other  material  to  be 
treated,  are  to  receive  two  or  three  coats,  with  a 
common  blacking  brush,  and  a fine  polish  is  the 
result. 

TO  MAKE  BLACK  JAPAN. 

Take  of  boiled  oil,  1 gallon, 
umber,  8 oz. 
asphaltum,3  oz. 

oil  of  turpentine,  as  much  as  will  reduce 
it  to  the  thinness  required. 

TO  PRESERVE  TILES, 

After  the  adoption  of  glazing,  varnishing,  & c. 
to  increase  the  hardnes  of  tiles,  tarring  has  been 
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found  completely  to  stop  their  pores,  and  to 
render  them  impervious  to  water.  The  process  is 
practicable,  and  not  expensive.  Lime  and  tar, 
whale  oil,  or  dregs  of  oil,  are  equally  adapted  to 
the  purpose,  and  still  cheaper.  Tarring  is  par- 
ticularly efficacious  when  tiles  are  cracked  by  the 
frost.  It  is  calculated,  that  the  expense  of  coal 
tar  fora  roof  of  a middling  extent,  and  supposing 
such  a i oof  to  require  one  hundred  weight,  would 
not  exceed  two  guineas. 

TO  BRONZE  PLASTER  FIGURES. 

For  the  ground,  after  it  has  been  sized  and  rub- 
bed down,  take  Prussian  blue,  verditer,  and 
spruce  ochre.  Grind  them  separately  in  water, 
turpentine,  or  oil,  according  to  the  work,  and 
mix  them  in  such  proportions  as  will  produce  the 
colour  desired.  Then  grind  Dutch  metal  in  a 
part  of  this  composition : laying  it  with  judg- 
ment on  the  prominent  parts  of  the  figure,  which 
produces  a grand  effect. 

TO  POLISH  VARNISHED  FURNITURE. 

Take  two  ounces  of  tripoli  powdered,  put  it 
in  an  earthen  pot,  with  water  to  cover  it;  then 
take  a piece  ot  white  flannel,  lay  it  over  a piece 
of  cork  or  rubber,  and  proceed  to  polish  the 
varnish,  always  wetting  it  with  the  tripoli  and 
water.  It  will  be  known  when  the  process  is  finish- 
ed by  wiping  a part  of  the  w ork  with  a sponge, 
and  observing  whether  there  is  a fair  even  gloss. 
When  this  is  the  case,  take  a bit  of  mutton  suet 
and  fine  flour,  and  clean  the  work. 

TO  POLISH  WOOD. 

Take  a piece  of  pumice  stone,  and  water,  and 
pass  regularly  over  the  work  until  the  rising  of 
the  g-ain  is  cut  down  : then  take  powdered  tripoli 
ana  boiled  limeed  oil,  and  polish  the  work  to  a 
bright  surface. 

TO  POLISH  BRASS  ORNAMENTS  INLAID  IN  WOOD. 

Fde  the  brass  very  clean  with  a smooth  file; 
then  take  some  tripoli  powdered  very  fine,  and 
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mix  it  with  the  linseed  oil.  Dip  in  this  a rubber 
of  hat,  with  which  polish  the  work  until  the 
desired  effect  is  obtained. 

If  the  work  is  ebony,  or  black  rose  wood,  take 
some  elder  coal  powdered  very  fine,  and  apply  it 
dry  after  you  have  done  with  the  tripoli,  and  it 
will  produce  a superior  polish. 

The  French  mode  of  ornamenting  with  brass 
differs  widely  from  ours ; theirs  being  chiefly 
water-gilt  (ur  mouLu),  excepting  the  flutes  of 
columns,  &c.  which  are  polished  very  high  with 
rotten  stone,  and  finished  with  elder  coal, 

TO  BROWN  GUN  BARRELS. 

After  the  barrel  is  finished  rub  it  over  with 
aquafortis,  or  spirit  of  salt,  diluted  with  water. 
Then  lay  it  by  for  a week,  till  a complete  coat  of 
oil  is  formed.  A little  oil  is  then  to  be  applied, 
and  after  rubbing  the  surface  dry,  polish  it  with 
a hard  brush  and  a little  bees’  wax. 

TO  MAKE  BLACKING. 

Take  of  ivory  black  and  treacle,  each  12  oz. 
spermaceti  oil,  4 oz. 
white  wine  vinegai,  4 pints. 

Mix.  This  blacking,  recommended  by  Mr. 
Gray,  lecturer  on  the  materia  medica,  is  superior 
in  giving  leather  a finer  polish  than  any  of  those 
that  arc  advertized,  as  they  all  contain  sulphuric 
acid,  (oil  of  vitriol,)  which  is  necessary  to  Hive  it 
the  polishing  quality,  but  it  renders  leather  rotten 
and  very  liable,  to  crack. 

TO  MAKE  LIQUID  BLACKING. 

Take  of  vinegar,  No.  1 8,  (the  common,)  l quart, 
ivory-black,  and  treacle,  each  6 oz. 
vitriolic  acid,  and  spermaceti,  or  com- 
mon oil,)  each  1§  oz. 

Mix  the  acid  and  oil  first,  afterwards  add  the 
other  ingiedients  ; if,  wdien  it  is  used,  it  does  not 
dry  quick  enough  on  the  leather,  add  a little  more 
of  the  vitriol,  a little  at  a time,  till  it  dries  quick 
enough.  When  there  is  too  much  of  the  vitriolic 
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acid,  which  is  various  in  its  strength,  the  mixture 
will  give  it  a brown  colour. 

N.B.  Vinegar  is  sold  by  numbers,  viz.  No.  18 
(the  weakest),  19, 20,  21, 22.  Thecelebrated  black- 
ing is  made  with  No.  18.  When  this  mixture  is 
properly  finished,  the  ivory-black  will  be  about 
one-third  the  contents  of  the  bottle. 

TO  MAKE  bailey’s  COMPOSITION  FOR  BLACK- 
ING CAKES. 

Take  gum  tragacanth,  one  ounce  ; neat’s-foot- 
oil,  superfine  ivory  black,  deep  blue,  prepared 
from  iron  and  copper,  each  two  ounces;  brown 
sugar-candy,  river  water,  each  four  ounces.  Hav- 
ing mixed  well  these  ingredients,  evaporate  the 
water,  and  form  your  cakes. 

TO  MAKE  BLACKING-BALLS  FOR  SHOES. 

Take  mutton  suet,  4 ounces  ; bees’  wax,  one 
ounce  ; sweet  oil,  one  ounce ; sugar-candy  and 
gum-arabic,  one  dram  each,  in  fine  powder:  melt 
these  well  together  over  a gentle  fire,  and  add 
thereto  about  a spoonful  of  turpentine,  and  lamp- 
black sufficient  to  give  it  a good  black  colour. 
While  hot  enough  to  run,  make  it  into  a ball,  by 
pouring  the  liquor  into  a tin  mould  ; or  let  it 
stand  till  almost  cold  : or  it  may  be  moulded  by 
the  hand. 

TO  MAKE  LIQUID  JAPAN  BLACKING. 

Take  3 ounces  of  ivory-black,  2 ounces  of  coarse 
sugar,  one  ounce  of  sulphuric  acid,  one  ounce  of 
muriatic  acid,  one  table-spoonful  of  sweet  oil  and 
lemoii  acid,  and  one  pint  of  vinegar.  First  mix  the 
ivory-black  and  sweet  oil  together,  then  the  lemon 
and  sugar,  with  a little  vinegar,  to  qualify  the 
blacking;  then  add  the  sulphuric  and  muriatic 
acids,  and  mix  tlient  all  well  together. 

Observation.  The  sugar,  oil,  and  vinegar,  pre- 
vent the  acids  from  injuring  the  leather,  and  add 
to  the  lustre  of  the  blacking. 

A Cheap  Method. 

Ivory  black,  two  ounces  ; brown  sugar,  one 


Ounce  and  a half ; and  sweet  oil,  half  a table 
spoonful.  Mix  them  well,  and  then  gradually  add 
half  a pint  of  small  beer. 

Another  Method. 

A quarter  of  a pound  of  ivory-black,  a quarter 
of  a pound  of  moist  sugar,  a table-spoonful  of 
flour,  a piece  of  tallow  about  the  size  of  a walnut, 
and  a small  piece  of  gum-arabic.  Make  a paste 
of  the  flour,  and  whilst  hot,  put  in  the  tallow',  then 
the  sugar,  and  afterwards  mix  the  whole  well  to- 
gether in  a quart  of  water. 

TO  RENDER  LEATHER  WATER-PROOF. 

1 his  is  done  by  rubbing  or  brushing  into  the 
leather  a mixture  of  drying  oils,  and  any  of  the 
oxides  or  calxes  of  lead,  copper,  or  iron ; or  by 
substituting  any  of  the  gummy  resins,  in  the 
room  of  the  metallic  oxides. — Repertory , vol.x. 

TO  MAKE  VARNISH  FOR  COLOURED  DRAWINGS. 

Take  of  Canada  balsam  one  ounce,  spirit  of 
turpentine,  two  ounces.  Mix  them  together.  Be 
fore  this  composition  is  applied,  the  drawing  or 
print  should  be  sized  with  a solution  of  isinglass 
in  water ; and  when  dry,  apply  the  varnish  with 
a cainel’s-hair  brush. 

TO  MAKE  FURNITURE  PASTE. 

Scrape  four  ounces  of  bees’-wax  into  a basin, 
and  add  as  much  oil  of  turpentine  as  will  moisten 
it  through.  Now  powder  a quartei  of  an  ounce 
of  resin,  and  add  as  much  Indian  red  as  will 
bring  it  to  a deep  mahogany  colour.  When  the 
composition  is  properly  stirred  up,  it  will  prove  an 
excellent  cement  or  paste  for  blemishes  in  maho- 
gany, and  other  furniture. 

Another  Method. 

Scrape  four  ounces  of  bees’-wax,  as  before.  To 
a pint  of  oil  of  turpentine,  in  a glazed  pipkin,  add 
an  ounce  of  alkanet-root.  Cover  it  close,  and 
put  it  over  a slow  fire,  attending  it  carefully  that 
it  may  not  boil  over,  or  catch  fire.  When  the 
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liquid  is  of  a deep  red,  add  as  moth  of  it  to  the 
wax  as  will  moisten  it  through,  also  a quarter 
of  an  ounce  of  powdered  resin.  Cover  the  whole 
close,  and  let  it  stand  six  hours,  when  it  will  be 
fit  for  use. 

TO  MAKE  FURNITURE  OIL. 

i ake  linseed-oil,  put  it  into  a glazed  pipkin, 
with  as  much  alkanet-root  as  it  will  cover.  Let 
it  bod  gently,  and  it  will  become  of  a strong  red 
colour : when  cool  it  will  be  fit  for  use. 

ro  MAKE  WASH  FOR  PRESERVING  DRAWINGS 
MAKE  WITH  A BLACK  LEAD  PENCIL. 

A thin  wash  of  isinglass  will  fix  either  black 
lead,  or  hard  black  chalk,  so  as  to  prevent  their 
rubbing  out ; or  the  same  effect  may  be  pioduced 
by  the  simple  application  of  skimmed  milk, as  have 
been  proved  by  frequent  trials.  The  best  way  of 
using  the  latter  is  to  lay  the  drawing  flat  upon  the 
surface  of  the  milk  ; and  then  taking  it  up  by 
one  corner  till  it  drains  and  dries.  The  milk  must 
be  perfectly  free  from  cream,  or  it  will  grease 
the  paper. 

TO  MAKE  VARNISH  FOR  WOOD,  WHICH  RESISTS 
THE  ACTION  OF  BOILING  WATER. 

Take  a pound  and  a half  of  linseed-oil,  and 
boil  it  in  a red  copper  vessel,  not  tinned,  boldine 
snspended  over  it,  in  a small  linen  bag,  five 
ounces  ot  litharge,  and  three  ounces  of  pulverized 
uimium;  taking  care  that  the  bag  does  not 
touch  the  bottom  of  the  vessel.  Continue  the 
ebul.ition  until  the  oil  acquires  a deep  brown  co- 
onr  ; then  take  away  the  bag,  and  substitute  ano- 
ther in  its  place,  containing  a clove  of  oarlic  • 
continue  the  ebullition,  and  renew  the  cfove  of 

garuc  seven  or  eight  times,  or  rather  put  them  all 
in  at  once. 

amber*1  tr/0W. int0  the  vcsscl  a pound  of  yellow 

manner  / MaVmT  mel,ed  il  in  the  following 
vert,.., | ‘ dd  to  t,ie  poundof  amber,  well  pul- 

wholel’n  °r°nncec0f  hnseedoil,  and  place  the 
whole  on  a strong  fire.  When  the  fusion  is  corn- 
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plete,  pour  it  boiling  into  tne  prepared  linseed-oil, 
and  continue  to  leave  it  boiling  for  two  or  three 
minutes,  stirring  the  whole  up  well.  It  is  then 
left  to  settle ; the  composition  is  decantered  and 
preserved,  when  it  becomes  cold,  in  well-corked 
bottles. 

After  polishing  the  wood  on  which  this  varnish 
is  to  be  applied,  you  give  to  the  wood  the  colour 
required  ; for  instance,  for  walnut  wood,  a slight 
coat  of  a mixture  of  soot  with  the  essence  of  tur- 
pentine. When  this  colour  is  perfectly  dry,  give 
it  a coat  of  varnish  with  a fine  sponge,  in  order 
to  spread  it  very  equal ; repeat  these  coats  four 
times,  taking  care  always  to  let  the  preceding  coat 
be  dried. — Annales  die  l’ Industrie,  1821. 

TO  RESTORE  THE  BLACKNESS  OF  OLD  LEATHER 
CHAIRS,  &C. 

Many  families,  especially  in  the  country,  pos- 
sess chairs,  settees,  &c.  covered  with  black  lea- 
ther these,  impaired  by  long  use,  may  be  restor- 
ed nearly  to  their  original  good  colour  and  gloss 
by  the  following  easy  and  approved  process  : — 
Take  two  yolks  of  new-laid  eggs,  and  the  white  of 
one.  Let  these  be  well  beaten  up,  and  then 
shaken  in  a glass  vessel  or  jug,  to  become  like 
thick  oil ; dissolve  in  about  a table-spoonful  or 
less  of  geneva,  an  ordinary  tea-lump  of  loaf-su- 
gar ; make  this  thick  with  ivory  black,  well 
worked  up  with  a bit  of  slick  ; mix  witn  the  egg 
for  use.  Let  this  he  laid  on  as  blacking  ordina- 
rily is  for  shoes  ; after  a very  few  minutes’  polish 
with  a soft,  very  clean  brush,  till  completely 
dry  and  shining,  then  let  it  remain  a day  to 
harden. 

The  same  process  answers  admirably  for  ladies 
cordovan,  or  gentlemen’s  dress-shoes,  but  w'itli  the 
following  addition  for  protecting  the  stockings 
from  soil.  Let  the  white  or  glair  of  eggs  be 
shaken  in  a large  glass  phial  until  it  becomes  a 
perfect  oil;  brush  over  the  inner  edges  of  the 
shoes  with  it,  and  when  completely  dry,  it  will 
prevent  all  soiling  from  the  leather.  This  requires 
to  be  repeated. 
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TO  POLISH  AND  SOFTEN  IVORY. 

This  article  is  polished  with  putty  and  water,  by 
means  of  a rubber,  made  of  hat,  which  in  a short 
time,  produces  a fine  gloss.  The  following  direc- 
tions are  given  to  soften  ivory.  Let  it  stand  in  a 
warm  place  48  hours,  and  yon  will  be  able  to 
bend  the  ivory  in  any  form. 

TO  VARNISH  DRAWINGS  AND  CARD  WORK. 

Boil  some  clear  parchment  cuttings  in  water,  in 
a glazed  pipkin,  till  they  produce  a very  clear 
size.  .Strain  it,  and  keep  it  for  use. 

Give  the  work  two  coats  of  the  size,  passing 
the  brush  quickly  over  the  work,  not  to  disturb 
the  colours. 

TO  MAKE  TURPENTINE  VARNISH. 

Mix  one  gallon  of  oil  of  turpentine,  and  five 
pounds  of  powdered  resin  ; put  it  in  a tin  can,  on 
stove,  and  let  it  boil  for  half  an  hour.  When 
cool  it  is  fit  for  use. 

TO  MAKE  VARNISHES  FOR  VIOLINS,  &C. 

To  a gallon  of  rectified  spirit  of  wine,  add  six 
ounces  of  gum  sandarac,  three  ounces  of  gum 
mastich,  and  half  a pint  of  turpentine  varnish. 
Put  the  whole  into  a tin  can,  which  keep  in  a 
warm  place,  frequently  shaking  if,  for  twelve 
days,  until  it  is  dissolved.  Then  strain  and  keep 
it  for  use. 

TO  VARNISH  HARPS  AND  DULCIMERS. 

Prepare  the  wfork  with  size  and  red  ocre ; 
then  take  ocre,  burnt  umber,  and  red  lead,  well 
ground,  and  mix  up  a dark  brown  colour  in  tur- 
pentine varnish,  adding  as  much  oil  of  turpentine 
that  the  brush  may  just  be  able  to  pass  over  the 
work  fair  and  even.  While  yet  wet,  take  a mus- 
lin sieve,  and  sift  as  much  Dutch  metal,  previous- 
ly powdered,  upon  it  as  is  requisite  to  produce 
the  effect,  after  which  varnish  and  polish  it. 

TO  PRESERVE  STEEL  GOODS. 

Mr.  Aikin  recommends  a thin  coating  of  ca 
outchouc  as  an  excellent  preservative  of  iron  and 


steel  articles  from  the  action  of  the  air  ami 
moisture  ; its  unalterability,  consistence  when 
heated,  adhesion  to  iron  and  steel,  and  facility  of 
removal,  render  it  an  admirable  substance  for 
this  purpose. 

The  caoutchouc  is  to  be  melted  in  a close  ves- 
sel, that  it  may  not  inflame.  It  will  require 
nearly  the  temperature  of  fusing  lead,  and  must 
be  stirred  to  prevent  burning. 

Mr.  Parkins,  to  whom  Mr.  Aiken  communi- 
cated this  process,  has  made  much  use  of  it  in 
his  blocks,  plates,  dies,  &c.  He  mixes  some  oil 
of  turpentine  with  the  caoutchouc,  which  renders 
it  easily  applicable,  and  leaves  the  substance, 
when  dry,  as  a firm  varnish,  impermeable  to 
moisture.  This,  when  required,  may  easily  be 
removed  by  a soft  brush  dipped  in  warm  oil  of 
turpentine. 

TO  PREPARE  OIL  FOR  WATCH-WORK,  &C. 

Oil  used  for  diminishing  frictions  in  delicate 
machinery,  should  be  free  from  all  acids  and  mu- 
cilage. 

Put  into  a matrass  or  glass  flask,  a portion  of 
any  fine  oil,  with  seven  or  eight-  times  its  weight 
of  alcohol,  and  heat  the  mixture  almost  to  boil- 
ing, decant  the  clear  upper  stratum  of  fluid,  and 
suffer  it  to  cool ; a solid  portion  of  fatty  matter 
separates,  which  is  to  be  removed,  and  then  the 
alcoholic  solution  evaporated  in  a retort  or  basin, 
until  reduced  to  one  fifth  of  its  bulk.  'The  fluid 
part  of  the  oil  will  be  deposited.  It  should  be 
colourless  and  tasteless,  almost  free  from  smell, 
without  action  on  infusion  of  litmus,  having  the 
consistence  of  white  olive-oil,  and  not  easily  con 
gealable.  — Journal  of  Science,  1822. 

TO  MAKE  PAPIER  MACHE. 

This  is  a substance  made  of  cuttings  of  white 
or  brown  paper,  boiled  in  water,  and  beaten  in 
a mortar  till  they  are  reduced  into  a kind  of 
paste,  and  then  boiled  with  a solution  of  gum 
arabic,  or  of  size,  to  give  tenacity  to  the 
paste,  which  is  afterwards  formed  into  different 
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toys,  &c.  by  pressing  it  into  oiled  moulds.  When 
drv,  it  is  done  over  with  a mixture  of  size  and 
.amp-black,  and  afterwards  varnished.  The 
black  varnish  for  these  toys,  according  to  Dr. 
Lewis,  is  prepared  as  follows-  Some  colophony, 
or  turpentine,  boiled  down  till  it  becomes  black 
and  friable,  is  melted  in  a glazed  earthen  vessel, 
and  thrice  as  much  amber  in  fine  powder  sprink- 
led in  by  degrees,  with  the  addition  of  a little 
spirit  or  oil  of  turpentine  now  and  then:  when 
the  amber  is  melted,  sprinkle  in  the  same  quan- 
tity of sarcocolla,  continuing  to  stir  them,  and  to 
add  more  spirit  of  turpentine,  till  the  whole  be- 
comes fluid  ; then  strain  out  the  clear  through  a 
coarse  hair  bag,  pressing  it  gently  between  hot 
boards.  This  varnish,  mixed  with  ivory-black  in 
fine  powder,  is  applied,  in  a hot  room,  on  the 
dried  paper  paste  ; which  is  then  set  in  a gently 
heated  oven,  next  day  in  a hotter  oven,  and  the 
third  day  in  a very  hot  one,  and  let  stand  each 
time  till  the  oven  grows  cold.  The  paste  thus 
varnished  is  hard,  durable,  glossy,  and  bears  li- 
quors hot  or  cold. 

TO  VARNISH  GLASS. 

Pnlverize  a quantity  of  gum  adragant,  and  let 
it  dissolve  for  twenty-four  hours  in  the  white  of 
eggs  well  beat  up ; then  rub  it  gently  on  the 
glass  with  a brush. 

TO  APPLY  COPAL  VARNISH  TO  THE  REPARA- 
TION OF  OPAKE  ENAMELS. 

The  properties  manifested  by  these  varnishes, 
and  which  render  ihem  proper  for  supplying  the 
i vitreous  and  transparent  coating  of  enamel,  by  a 
t coveriug  equally  brilliant,  but  more  solid,  and 
which  adheres  to  vitreous  compositions,  and  to 
metallic  surfaces,  admits  of  their  being  applied 
to  other  purposes  besides  those  here  enumerated. 

By  slight  modifications  they  may  be  used  also 
for  the  reparation  of  opake  enamel  which  lias 
’ been  fractured.  These  kinds  of  enamel  admit  the 
n»e  of  cements  coloured  throughout,  or  only  mi-  | 
| perficially,  by  copil  varnish  charged  with  colour- j 


ing  parts.  On  this  account  they  must  be  attended 
with  less  difficulty  in  the  reparation  than  trans- 
parent enamel,  because  they  do  not  require  the 
same  reflection  of  the  light.  Compositions  of 
paste,  therefore,  the  different  grounds  of  which 
may  always  harmonize  with  the  colours  or  ground 
of  the  pieces  to  be  repaired,  and  which  may  be 
still  strengthened  by  the  same  tint  introduced  into 
the  solid  varnish,  with  which  the  articles  are 
glazed,  will  answer  the  views  of  the  artist  in  a 
wonderful  manner. 

The  base  of  the  cement  ought  to  be  pure  clay, 
without  colour,  and  exceedingly  dry.  If  solidity 
be  required,  ceruse  is  the  only  sub-tance  that  can 
be  substituted  in  its  place.  Diyitig  oil  of  pinks 
will  form  an  excellent  excipient,  and  the  con- 
sistence of  the  cement  ought  to  be  such  that  it  can 
be  easily  extended  by  a knife  or  spatula,  pos- 
sessed of  a moderate  degree  of  flexibility.  This 
sort  of  paste  soon  dries.  It  has  the  advantage 
also  of  presenting  to  the  colours,  applied  to  it 
with  a brush,  a kind  ofground  which  contributes 
to  their  solidity.  The  compound  mastic  being 
exceedingly  drying,  the  application  of  it  will  be 
proper  in  cases  where  speedy  reparation  of  the 
damaged  articles  is  required. 

In  more  urgent  cases,  the  paste  may  be  com- 
posed with  ceruse,  and  the  turpentine  copal 
varnishes  ; which  dries  more  speedily  than  oil  of 
pinks;  and  the  colours  may  then  be  glazed  with 
the  ethereal  copal  varnish. 

The  application  of  the  paste  will  be  necessary 
only  in  cases  when  the  accident,  which  has  hap- 
pened to  the  enamel,  leaves  too  great  a vacuity 
to  be  filled  up  by  several  strata  of  coloured  var- 
nish. But  in  all  cases,  the  varnish  ought  to  be 
well  dried,  that  it  may  acquire  its  full  lustre  by 
I olishing. 

To  make  White  copal  Varnish, 

White  oxide  of  lead,  ceruse,  Spanish  white, 
white  clay.  Such  of  these  substances  as  are 
preferred  ought  to  be  carefully  dried.  Ceruse 
and  clays  obstinately  retain  a great  deal  f f htv> 
i)  3 
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midity,  which  would  oppose  their  adhesion  (o 
drying  oil  or  varnish.  The  cement  then  crumbles 
under  the  fingers,  and  does  not  assume  a body. 

Another. 

On  16  ounces  of  melted  copal,  pour  4,  6,  or  8 
ounces  of  linseed  oil  boiled  and  quite  free  from 
grease.  When  well  mixed  by  repeated  stirrings, 
and  after  they  are  pretty  cool,  pour  in  16  ounces 
of  the  essence  of  Venice  turpentine.  Pass  the 
varnish  through  a cloth.  Amber  varnish  is  made 
the  same  way. 

To  make  Black  copal  Varnish. 

Lamp-black,  made  of  burnt  vine  twigs,  black 
of  peach-stones.  The  lamp-black  must  be  care- 
fully washed,  and  afterwards  dried.  Washing 
carries  off  a great  many  ofits  impurities. 

To  make  Yellow  copal  Varnish. 

Yellow'  oxide  of  lead  of  Naples  and  Montpel- 
lier, both  reduced  to  impalpable  powder.  These 
yellows  are  hurt  by  the  contact  of  iron  and  steel; 
in  mixing  them  up,  therefore,  a horn  spatula  with 
a glass  mortar  and  pestle  must  be  employed. 

Gum  guttas,  yellow  ochre,  or  Dutch  pink, 
according  to  the  nature  and  tone  of  the  colour  to 
be  imitated. 

To  make  Blue  copal  Varnish. 

Indigo,  prussiate  of  iron,  (Prussian  blue)  blue 
verditer,  and  ultra  marine.  All  these  substances 
must  be  very  much  divided. 

Vo  make  Gr<en  copal  Varnish. 

Verdigris,  crystallized  verdigris,  compound 
green,  (a  mixture  of  yellow  and  blue).  The  first 
two  require  a mixture  of  white  in  proper  propor- 
tions, from  a fourth  to  tvro-thirds,  according  to 
the  tint  intended  to  be  given.  The  white  used 
for  this  purpose  is  ceruse,  or  the  white  oxide  of 
lead,  or  Spanish  white,  which  is  less  solid,  or 
white  of  Moudon 

To  make  Red  copal  Varnish. 

Red  sulphurated  oxide  of  mercury  (cinnabar 


vermilion).  Red  oxide  of  lead  (minium),  dif- 
ferent red  ochres,  or  Prussian  reds,  &c. 

To  make  Purple  copal  Varnish. 

Cochineal,  carmine,  and  carminated  VJcss,  with  . 
ceruse  and  boiled  oil. 

Brick  Red. 

Dragon’s  blood. 

Chamois  Colour. 

Dragon’s  blood  with  a paste  composed  of  flow- 
ers of  zinc,  or,  what  is  still  better,  a little  red  b 
vermilion. 

Violet , 

Red  sulphurated  oxide  of  mercury,  mixed  with  jj 
lamp-black,  washed  very  dry,  or  with  the  black  > 
of  burnt  vine-twigs  ; and  to  render  it  mellower,  a 
proper  mixture  of  red,  blue,  and  white. 

Pearl  Grey. 

White  and  black ; white  and  blue ; for  exam- 
ple, ceruse  and  lamp-black  ; ceruse  and  indigo. 

Flaxen  Grey. 

Ceruse,  which  forms  the  ground  of  the  paste, 
mixed  with  a small  quantity  of  Cologne  earth,  as 
much  English  red,  or  carminated  lake,  which  is  not 
so  durable,  and  a particle  of  prussiate  of  iron, 
(Prussian  blue). 

TO  DISSOLVE  ELASTIC  GUM,  &C. 

M.  Grossart,  by  an  ingenious  method,  succeed- 
ed in  forming  India  rubber  into  elastic  tubes. 
Cut  a bottle  of  the  gum  circularly,  in  a spiral  slip 
of  a few  lines  in  breadth  ; then  plunge  the  whole 
of  the  slip  into  vitriolic  Eether,  till  it  becomes  sof- 
tened ; half  an  hour  is  generally  sufficient  for 
this  purpose.  The  slip  is  then  taken  out  of  the 
liquid,  and  one  of  the  extremities  applied  to  the 
end  of  a mould,  first  rolling  it  on  itself,  and  pres- 
sing it,  then  mounting  spirally  along  the  cylinder, 
taking  care  to  lay  over  and  compress  with  the 
hand  every  edge,  one  against  the  other,  so  that 
there  may  not  be  any  vacant  space,  and  that  all  ,1 
th*  edges  may  join  exactly;  the  whole  is  then  to  ft 
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be  bound  haid  with  a tape  of  an  inch  in  width, 
taking  care  to  turn  it  the  same  way  with  the 
slip  o?  caoutchouc.  Over  the  tape,  packthread  is 
to  be  applied,  in  such  a manner,  that  by  every 
turn  of  the  thread  joining  another,  an  equal  pres- 
sure is  given  to  every  part.  It  is  then  left  to  dry. 
and  the  tube  is  made.  In  removing  the  bandage 
great  care  must  be  taken,  that  none  of  the  out- 
ward surface,  which  may  have  lodged  within  the 
interstices  of  the  tape,  (of  which  the  caoutchouc 
takes  the  exact  impression,)  may  be  pulled  asun- 
der. If  it  is  found  difficult  to  withdraw  the 
mould,  it  may  be  plunged  into  hot  water.  If  the 
mould  were  previously  smoked  or  rubbed  with 
chalk,  it  might  be  removed  with  less  difficulty. 
Polished  metallic  cylinders  are  the  most  eligible 
moulds  for  this  purpose.  As  solvents,  oils  of  tur- 
pentine and  lavender  may  be  employed,  but  both 
are  much  slower  of  evaporating  the  aether,  and 
the  oil  of  turpentine,  particularly,  appears  always 
to  have  a kind  of  stickiness.  Nevertheless,  there 
is  a solvent  which  has  not  that  inconvenience,  is 
cheaper,  and  may  easily  be  procured  by  every 
one,  viz.  water.  Proceed  in  the  same  manner  as 
with  asther.  The  caoutchouc  is  sufficiently  pre- 
pared for  use  when  it  has  been  a quarter  of  an 
hour  in  boiling  water : by  this  time  its  edges  are 
sometimes  transparent.  It  is  to  be  turned  spi- 
rally round  the  mould,  and  replunged  frequently 
into  the  boiling  water,  during  the  time  employed 
in  forming  the  tube.  When  the  whole  is  bound 
with  packthread,  it  is  to  be  kept  some  hours  in 
boiling  water,  after  which  it  is  to  be  dried,  still 
keeping  on  the  binding.  This  method  may  be 
successfully  employed  in  forming  the  larger  sort 
of  tubes,  and  in  any  other  instruments,  but  it 
would  be  impracticable  to  make  the  small  tubes 
in  this  way. 

Oil  of  lavender,  of  turpentine,  and  of  spike- 
nard, dissolve  elastic  gum,  with  the  assistance  of 
a gentle  heat ; but  a mixture  of  volatile  oil  and 
alcohol  forms  a better  solvent  for  it  than  oil  alone, 
and  the  varnish  dries  sooner.  If  boiled  in  a solu- 
tion of  alum  in  water,  it  is  rendered  softer  than 
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in  water  alone.  Yellow  wax,  in  a state  of  ebul- 
lition, may  be  saturated  with  it,  by  putting  it, 
cut  in  small  pieces,  gradually  into  it.  By  this 
means  a pliable  varnish  is  formed,  which  may  be 
applied  to  cloth  with  a brush,  but  it  still  retains 
a clamminess. 

TO  MAKE  CAOUTCHOUC  VARNISH. 

Take  caoutchouc,  or  elastic  resin, 
boiled  linseed  oil, 
essence  of  turpentine,  each  16  oz. 

Cut  the  caoutchouc  into  thin  slips,  and  put  them 
into  a matrass  placed  in  a very  hot  sand-bath. 
When  the  matter  is  liquefied,  add  the  linseed  oil 
in  a state  of  ebullition,  and  then  the  essence 
warm.  When  the  varnish  has  lost  a great  part 
of  its  heat,  strain  it  through  a piece  of  linen,  and 
preserve  it  in  a wide-mouthed  bottle.  This  var- 
nish dries  very  slowly,  a fault  which  is  owing  to 
the  peculiar  nature  of  the  caoutchouc. 

The  invention  of  air  balloons  led  to  the  idea  of 
applying  caoutchouc  to  the  composition  of  var- 
nish. It  was  necessary  to  have  a varnish  which 
should  unite  great  pliability  and  consistence.  No 
varnish  seemed  capable  of  corresponding  to  these 
view's,  except  that  of  caoutchouc,  but  the  desicca- 
tion of  it  is  exceedingly  tedious. 

TO  VARNISH  BALLOONS. 

The  compositions  for  varnishing  balloons  have 
been  variously  modified  ; but,  upon  the  whole, 
the  most  approved  appears  to  be  the  bird-lime 
varnish  of  M.  Faujas  St.  Fond,  prepared  after 
M.  Cavallo’s  method  as  follows  : “ In  order  to 
render  linseed  oil  drying,  boil  it  with  ounces 
of  sugar  of  lead,  and  3 ounces  of  litharge,  for 
every  pint  of  oil,  till  they  are  dissolved,  which 
may  be  in  half  an  hour.  Then  put  a pound  of 
bird-lime,  and  half  a pint  of  the  drying  oil,  into 
an  iron  or  copper  vessel,  whose  capacity  should 
equal  about  a gallon,  and  let  it  boil  very  gently 
over  a slow  charcoal  fire,  till  the  bird-lime  ceases 
to  crackle,  which  will  be  in  about  half,  or  three- 
quarters,  of  an  hour:  then  pour  upon  it  pints 
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more  of  the  drying  oil,  and  let  it  boil  about  an 
hour  longer  ; stirring  it  frequently  with  an  iron 
or  wooden  spatula.  As  the  varnish,  whilst  boil- 
ing, and  especially  when  nearly  ready,  swells  very 
much,  care  should  be  taken  to  remove,  in  those 
eases,  the  pot  from  the  fire,  and  to  replace  it  when 
the  varnish  subsides  ; otherwise  it  will  boil  over. 
Whilst  the  stuff  is  boiling,  the  operator  should 
occasionally  examine  whether  it  has  boiled  enough ; 
which  may  be  known  by  observing  whether, 
when  rubbed  between  two  knives,  which  are  then 
to  be  separated  from  one  another,  the  varnish 
forms  threads  betweeu  them,  as  it  must  then  be 
removed  from  the  fire.  When  nearly  cool,  add 
about  an  equal  quantity  of  oil  of  turpentine.  In 
using  the  varnish,  the  stuff  must  be  stretched,  and 
the  varnish  applied  lukewarm.  In  24  hours  it 
will  dry.” 

Another. 

As  the  elastic  resin,  known  by  the  name  of 
Indian  rubber,  has  been  much  extolled  for  a var- 
nish, the  following  method  of  making  it,  as  prac- 
tised bv  M.  Blanchard,  may  not  prove  unaccept- 
able.— Dissolve  elastic  gum,  cut  small,  in  fire 
times  its  weight  of  rectified  essential  oil  of  tur- 
pentine, by  keeping  them  some  days  together : 
then  boil  1 ounce  of  this  solution  in  8 ounces  of 
drying  linseed  oil  fOr  a few  minutes;  strain  the 
solution,  and  use  it  warm. 

TO  VARNISH  RAREFIED  AIR  BALLOONS. 

With  regard  to  the  rarefied-air  machines,  M. 
Cavallo  recommends,  first,  to  soak  the  cloth  in  a 
solution  of  sal-ammoniac  and  common  size,  using 
one  pound  of  each  to  every  gallon  of  wrater  ; and 
when  the  cloth  is  quite  dry,  to  paint  it  over  on  the 
inside  w ith  some  earthy  colour,  and  strong  size  or 
glue.  When  this  paint  has  dried  perfectly,  it  will 
then  be  proper  to  cover  it  with  oily  varnish, 
which  might  dry  before  it  could  penetrate  quite 
through  the  cloth.  Simple  drying  linseed  oil  will 
answer  the  purpose  ai  well  as  any,  provided  it  be 
not  very  fluid. 


TO  MAKE  VARNISH,  FOR  SILKS,  &C. 

To  1 quart  of  cold-drawn  linseed  oil,  poured 
oft  from  the  lees  (produced  on  the  addition  of 
wnslacked  lime,  on  which  the  oil  has  stood  8 or 
10  days  at  the  least,  in  order  to  communicate  a 
drying  quality, — or  brown  umber,  burnt  and  pow- 
dered, which  will  have  the  like  effect,)  and  half 
an  ounce  of  litharge  ; boil  them  for  half  an  hour, 
then  add  half  an  ounce  of  the  copal  varnish. 
While  the  ingredients  are  on  the  fire,  in  a copper 
vessel,  put  in  1 oz.  of  Chios  turpentine,  or  common 
resin,  and  a few  drops  of  neatsfoot  oil,  and  stir 
the  whole  with  a knife  ; when  cool,  it  is  ready 
for  use.  The.  neatsfoot  oil  prevents  the  varnish 
from  being  sticky  or  adhesive,  and  may  be  put 
into  the  linseed  oil  at  the  same  time  with  the  lime, 
or  burnt  umber.  Kcsin  or  Chios  turpentine  maybe 
added  till  the  varnish  has  attained  the  desired 
thickness. 

The  longer  the  raw  linseed  oil  remains  on  the 
unslacked  lime  or  umber,  the  sooner  will  the  oil 
dry  after  it  is  used  ; if  some  months,  so  much  the 
better  : such  varnish  will  set,  that  is  to  say,  not 
run,  but  keep  its  place  on  the  silk  in  four  hours  ; 
the  silk  may  then  be  turned  and  varnished  on  the 
other  side. 

TO  MAKE  PLIABLE  VARNISH  FOR  UMBRELLAS. 

Take  any  quantity  of  caoutchouc,  as  10  or  12 
ounces,  cut  into  small  bits  with  a pair  of  scissors, 
and  put  a strong  iron  ladle  (such  as  painters, 
plumbers,  or  glaziers  melt  their  lead  in,)  over  a 
common  pit-coal  or  other  fire ; which  must 
be  gentle,  glowing,  and  without  smoke.  When 
the  ladle  is  hot  put  a single  bit  into  it : if  black 
smoke  issues,  it  will  presently  flame  and  disappear, 
or  it  will  evaporate  without  flame  : the  ladle  is 
then  too  hot.  When  the  ladle  is  less  hot,  put  in  a 
second  bit,  which  will  produce  a white  smoke; 
this  white  smoke  will  continue  during  the  opera- 
tion, and  evaporate  the  caoutchouc ; therefore 
no  time  is  to  be  lost,  but  little  bits  are  to  be  put 
in,  a few  at  a time,  till  the  whole  are  melted ; it 
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ghoii.d  be  continually  and  gently  stirred  with  an 
iron  or  brass  spoon.  The  instant  the  smoke  changes 
from  white  to  black,  take  off  the  ladle,  or  the 
whole  will  break  out  into  a violent  flame,  or  be 
spoiled,  or  lost.  Care  must  be  taken  that  no  wa- 
ter be  added,  a few  drops  only  of  which  would, 
on  account  of  its  expansibility,  make  it  boil 
over  furiously  and  with  great  noise ; at  this  period 
of  the  process,  2 pounds  or  1 quart  of  the  best 
drying  oil  is  to  be  put  into  the  melted  caoutchouc 
and  stirred  till  hot,  and  the  whole  poured  into  a 
glazed  vessel  through  a coarse  gauze,  or  wire 
sieve.  When  settled  and  clear,  which  will  be  in 
a few  minutes,  it  is  fit  for  use,  either  hot  or  cold. 

The  silk  should  be  always  stretched  horizontally 
by  pins  or  tenter-hooks  on  frames:  (the  greater 
they  are  in  length  the  better,)  and  the  varnish 
poured  on  cold  in  hot  weather,  and  hot,  in  cold  weu- 
ther.  It  is  perhaps  best,  always  to  lay  it  on  when 
cold.  The  art  of  laying  it  on  properly,  consists 
in  making  no  intestine  motion  in  the  varnish, 
which  would  create  minute  bubbles,  therefore 
brushes  of  every  kind  are  improper,  as  each  bub- 
ble breaks  in  drying,  and  forms  a small  hole, 
through  which  the  air  will  transpire. 

This  varnish  is  pliant,  unadhesive,  and  unalter- 
able by  weather. 

VARNISH  USED  FOR  INDIAN  SHIELDS. 

Shields  made  at  Silhet,  in  Bengal,  are  noted 
throughout  India,  for  the  lustre  and  durability  of 
the  black  varnish  with  which  they  are  covered  ; 
Silhet  shields  constitute,  therefore,  no  inconsider- 
able article  of  traffic,  being  in  request  among  na- 
tives who  carry  arms,  and  retain  the  ancient  predi- 
•ection  for  the  scimitar  and  buckler.  The  varnish 
is  composed  of  the  expressed  juice  of  the  marking 
nut,  Semecarpus  Anacardium,  and  that  of  another 
kindred  fruit,  Holigarna  Longifolia. 

The  shell  of  the  Semecurpus  Anacardium  contains 
between  its  integuments  numerous  cells,  filled 
with  a black,  acrid,  resinous  juice  ; w hich  like- 
w ise  is  found,  though  less  abundantly,  in  the  w'ood 
of  the  tree.  It  is  commonly  employed  as  an  in- 


delible ink,  to  mark  all  sorts  of  cotton  cloth.  The 
colour  is  fixed  with  quick  lime.  The  cortical  part 
of  the  fruit  of  Holigarna  Longifolia  likewise  con, 
tains  between  its  laminae  numerous  cells,  filled 
with  a black,  thick,  acrid  fluid.  The  natives  of 
Malabar,  extract  by  incision,  with  which  they  var- 
nish targets. 

To  prepare  the  varnish  according  to  the  method 
practised  in  Silhet,  the  nuts  of  the  Semecarpus  Ana - 
cardium,  and  the  berries  of  the  Holigarna  Langi- 
folia,  having  been  steeped  for  a month  in  clear  wa- 
ter, axe  cut  transversely,  and  pressed  in  a mill. 
The  expressed  juice  of  each  is  kept  for  several 
months,  taking  off  the  scum  from  time  to  time. 
Afterwards  the  liquor  is  decanted,  and  two  parts 
of  the  one  are  added  to  one  part  of  the  other,  to  be 
used  as  varnish.  Other  proportions  of  ingredients 
are  sometimes  employed  ; but  i.n  all,  the  resinous 
-juice  of  the  Semecarpus  predominates.  The  var- 
nish is  laid  on  like  paint,  and  when  dry,  is  polish- 
ed by  rubbing  it  with  an  agate,  or  smooth  pebble. 
This  varnish  also  prevents  destruction  of  wood, 
&c.  by  the  white  ant. 

TO  VARNISH  LIKE  GOLD  SILVER  LEAF 

Fix  the  leaf  on  the  subject,  similar  to  gold  leaf, 
by  the  interposition  of  proper  glutinous  matters, 
spread  the  varnish  upon  the  piece  with  a pencil. 
When  the  first  coat  is  dry  wash  the  piece  again 
and  again  with  the  varnish  till  the  colour  appears 
sufficiently  deep.  What  is  called  gilt  leather, 
and  many  picture  frames,  have  no  other  than  this 
gilding;  washing  them  with  a little  rectified  spirit 
of  wine  affords  a proof  of  this  ; the  spirit  dissolv- 
ing the  varnish,  and  leaving  the  silver  leaf  of  its 
own  whiteness;  for  plain  frames  thick  tinfoil  may 
be  used  instead  of  silver.  The  tin  leaf  fixed  on 
the  piece  with  glue  is  to  be  burnished,  then  po- 
lished with  emery  and  a fine  linen  cloth,  and 
afterwards  with  putty  applied  in  the  same  man- 
ner: being  then  lacquered  over  with  varnish  five 
or  six  times,  it  looks  very  nearly  like  burnished 
gold.  The  same  varnish,  made  with  a less  pro- 
portion of  colouring  materials,  is  applied  also  on 
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works  of  brass  ; both  for  heightening  the  colour  of 
the  metal  to  a resemblance  with  that  of  gold,  and 
for  preserving  it  from  being  tarnished  by  the  air. 
TO  RECOVER  VARNISH. 

Clear  off  the.  filth  with  a ley  made  of  potash, 
and  the  ashes  of  the  lees  of  wine;  then  take 
48  ounces  of  potash,  and  16  of  the  above-men- 
tioned ashes,  and  put  them  into  6 quarts  of  water, 
and  this  completes  the  ley. 

TO  POLISH  VARNISH. 

This  is  effected  with  pumice  stone  and  Tripoli  j 


earth.  The  pumice-stone  must  be  reduced  to  an 
impalpable  powder,  and  put  upon  a piece  of 
serge  moistened  with  water:  with  this  rub  lightly 
and  equally  the  varnished  substance.  The  tripoli 
must  also  be  reduced  to  a very  fine  powder, 
and  put  upon  a clean  woollen  cloth,  moistened 
W'itli  olive  oil,  with  which  the  polishing  is  to  be 
performed.  The  varnish  is  then  to  be  wiped  off 
with  soft  linen,  and  w hen  quite  dry,  cleaned  with 
starch  or  Spanish  white,  and  rubbed  with  the 
palm  of  the  hand. 


OIL  AND  WATER  COLOURS. 


HOUSE  PAINTING. 

TO  MIX  THE  COLOURS  FOR  HOUSE  PAINTING. 

All  simple  or  compound  colours,  and  all  the 
shades  of  colour  which  nature  or  art  can  produce, 
and  which  might  be  thought  proper  for  the  differ- 
ent kinds  of  painting,  would  form  a very  exten- 
sive catalogue,  were  we  to  take  into  considera- 
tion only  certain  external  characters,  or  the  in- 
tensity of  their  tint.  But  art,  founded  on  the  i 
experience  of  several  centuries,  has  prescribed 
bounds  lo  the  consumption  of  colouring  substan- 
ces, and  to  the  application  of  them  to  particular 
purposes.  To  cause  a substance  to  be  admitted 
into  the  class  of  colouring  bodies  employed  by 
painters,  it  is  not  sufficient  for  it  to  contain  a 
colour:  to  brightness  and  splendour  it  must  also 
unite  durability  in  the  tint  or  colour  which  it 
communicates. 

TO  MAKE  BLACK  PAINT. 

Usage  requires  attention  in  the  choice  of  the 
matters  destined  for  black.  The  following  are 
their  properties  . 

Black  from,  peach-stones  is  dull. 

Ivory-black  is  strong  and  beautiful,  when  it  has 
be  in  well  attenuated  under  the  muller. 


Black  from  the  charcoal  qf  beech  wood,  ground  on 
prrpltyry,  has  a bluish  tone. 

Lamp  black  may  be  rendered  mellower  by 
flaking  it  with  black  which  has  been  kept  an 
nour  in  a state  of  redness  in  a close  crucible.  It 
then  loses  the  fat  matter  which  accompanies  this 
kind  of  soot. 

Black  furnished  by  the  charcoal  of  vine-twigs, 
ground  on  porphyry,  is  weaker,  and  of  a dirty 
grey  colour,  when  coarse  and  alone,  but  it  be- 
comes blacker  the  more  the  charcoal  has  been 
divided.  It  then  forms  a black  very  much  sought 
after,  and  which  goes  a great  way. 

TO  MAKE  PAINTS  FROM  LAMP  BLACK. 

The  consumption  of  lamp-black  is  very  exten- 
sive in  common  painting.  It  serves  to  modify 
the  brightness  of  the  tones  of  the  other  colours,  or 
to  facilitate  the  composition  of  secondary  colours. 
The  oil  paint  applied  to  iron  grates  and  railing, 
and  the  paint  applied  to  paper  snuft-boxes,  to 
those  made  of  tin  plate,  and  to  other  articles  with 
dark  grounds,  consume  a very  large  quantity  of 
this  black.  Great  solidity  may  be  given  to  works 
of  this  kind,  by  covering  them  with  several  coat 
ings  of  the  fat  turpentine,  or  golden  varnish. 


Oil.  AND  WATER  COLOURS. 


which  lias  been  mixed  with  lamp  black,  washed  in 
water,  to  separate  the  foreign  bodies  introduced 
into  it,  by  the  negligence  of  the  workmen  who 
prepare  it. 

After  the  varnish  is  applied,  the  articles  are 
dried  in  a stove,  by  exposing  them  to  a heat 
omewhat  greater  than  that  employed  for  articles 
of  paper.  Naples  yellow,  which  enters  into  the 
composition  of  black  varnish,  is  the  basis  of  the 
dark  brown  observed  on  tobacco-boxes  of  plate- 
iron,  because  this  colour  changes  to  brown  when 
tdried  with  the  varnish. 

TO  MAKE  A SUPERIOR  LAMP  BLACK. 

Suspend  over  a lamp  a funnel  of  tin  plate, 
having  above  it  a pipe,  to  convey  from  the  apart- 
ment the  smoke  which  escapes  from  the  lamp. 
-Large  mushrooms,  of  a very  black  carbonaceous 
matter,  and  exceedingly  light,  will  be  formed  at 
the  summit  of  the  cone.  This  carbonaceous  part 
is  carried  to  such  a state  of  division  as  cannot  be 
.given  to  any  other  matter,  by  grinding  it  on  a 
piece  of  porphyry.  This  black  goes  a great  way 
in  every  kind  of  painting.  It  may  be  rendered 
drier  by  calcination  in  close  vessels. 

The  funnel  ought  to  be  united  to  the  pipe,  whit  h 
conveys  off  the  smoke,  by  means  of  wire,  because 
•solder  would  be  melted  by  the  flame  of  the  lamp. 

TO  MAKE  BLACK  FROM  GROUND  PITCOAL. 

The  best  for  this  purpose  is  that  which  has  a 
■ shining  fracture.  It  affords,  perhaps,  the  most 
useful  brown  the  artist  can  place  on  his  palet; 
being  remarkably  clear,  not  so  warm  as  Vandyke- 
brown,  and  serving  as  a shadow  for  blues,  reds, 
or  yellows,  when  glazed  over  them.  It  seems 
almost  certain  that  Titian  made  large  use  of  this 
material.  Coal,  when  burnt  to  a white  heat,  then 
quenched  in  water,  and  ground  down,  gives  an 
excellent  blue  black.  This  belongs  to  artists’ 
colours. 

TO  MAKE  BLACK  FROM  WINE  LEES. 

This  black  results  from  the  calcination  of  wine 
lees  and  taitar  ; and  is  manufactured  on  a large 
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scale  in  some  districts  of  Germany,  in  the  envi- 
rons of  Mentz,  and  even  in  France.  This  ope- 
ration is  performed  in  large  cylindric  vessels,  or 
in  pots,  having  an  aperture  in  the  cover  to  afford 
a passage  to  the  smoke,  and  to  the  acid  and  alka- 
line vapours  which  escape  during  the  process. 
When  no  more  smoke  is  observed,  the  operation  is 
finished.  The  remaining  matter,  which  is  merely 
a mixture  of  salts  and  a carbonaceous  part  very 
much  attenuated,  is  then  washed  several  times  in 
boiling  water ; and  it  is  reduced  to  the  proper 
degree  of  fineness  by  grinding  it  on  porphyry. 

If  this  black  be  extracted  from  dry  lees,  it  is 
coarser  than  that  obtained  from  tartar ; because 
the  lees  contain  earthy  matters  which  are  con- 
founded with  the  carbonaceous  part. 

This  black  goes  a great  way,  and  has  a velvety 
appearance.  It  is  used  chiefly  by  copper-plate 
printers. 

Another. 

Peach  stones,  burnt  in  a close  vessel,  produce 
a charcoal,  which,  when  ground  on  porphyry,  is 
employed  in  painting  to  give  an  old  grey. 

Another. 

Vine  twigs  reduced  to  charcoal  give  a bluish 
black,  which  goes  a great  way.  When  mixed 
with  white  it  produces  a silver  white,  which  is 
not  produced  by  other  blacks;  it  has  a pretty 
near  resemblance  to  the  black  of  peach  stones ; 
but  to  bring  this  colour  to  the  utmost  degree  of 
perfection,  it  must  be  carefully  ground  on  por- 
phyry. 

TO  MAKE  IVORY  AND  BONE  BLACK. 

Put  into  a crucible,  surrounded  by  burning 
coals,  fragments  or  turnings  of  ivory,  or  of  the 
osseous  parts  of  animals,  and  cover  it  closely. 
The  ivory  or  bones,  by  exposure  to  the  heat,  will 
be  reduced  to  charcoal.  When  no  more  smoke  is 
seen  to  pass  through  the  joining  of  the  cover,  leave 
the  crucible  over  the  fire  for  half  an  hour  longer, 
or  until  it  has  completely  cooled.  They  will  then 
be  found  in  it  a hard  carbonaceous  matter,  which, 
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when  pounded  and  ground  on  porphyry  with 
water,  is  washed  on  a filtre  with  warm  water,  and 
then  dried.  Before  it  is  used  it  must  be  again 
subjected  to  the  matter. 

Black  furnished  by  bones  is  reddish.  That 
produced  by  ivory  is  more  beautiful.  It  is  brighter 
than  black  obtained  from  peach  stones.  When 
mixed  in  a proper  dose  with  white  oxide  of  lead, 
it  forms  a beautiful  pearl  grey.  Ivory  black  is 
richer.  The  Cologne  and  Cassel  black  are 
formed  from  ivory. 

TO  PAINT  IN  WHITE  DISTEMPER. 

Grind  tine  in  water,  Bougival  white,  a kind  of 
atari,  or  chalky  clay,  and  mix  it  with  size.  It 
may  he  brightened  by  a small  quantity  of  indigo, 
or  charcoal  black. 

TO  MAKE  WHITE  PAINT. 

The  white  destined  for  varnish  or  oil  requires  a 
metallic  oxide,  which  gives  more  body  to  the 
colour.  Take  ceruse,  reduced  to  powder,  and 
grind  it  with  oil  of  pinks,  and  £ oz.  of  sulphate  of 
zinc  for  each  pound  of  oil.  Apply  the  second 
coating  without  the  sulphate  of  zinc,  and  suffer  it 
to  dry.  Cover  the  whole  with  a stratum  of  san- 
darac  varnish.  This  colour  is  durable,  brilliant, 
and  agreeable  to  the  eye. 

Boiled  linseed  oil  might  be  employed  instead  of 
oil  of  pinks,  but  the  colour  of  it  would  in  some 
degree  injure  the  purity  of  the  white. 

Another 

White  is  prepared  also  with  pure  white  oxide  of 
ead,  ground  with  a little  essence,  added  to  oil  of 
pinks,  and  mixed  with  gallipot  varnish.  The 
colour  may  be  mixed  also  with  essence  diluted 
with  oil,  and  without  varni«h,  which  is  reserved 
for  the  two  last  coatings.  If  for  a lively  white, 
the  colour  is  heightened  with  a little  Prussian 
blue,  or  indigo,  or  with  a little  prepared  black. 
The  latter  gives  it  a grey  cast.  But  pure  white 
lead,  the  price  of  which  is  much  higher  than 
ceruse,  is  reserved  for  valuable  articles.  In  this 


particular  case,  if  a very  fine  durable  white  b* 
required,  grind  it  with  a little  essence,  and  mix 
it  with  sandarac  varnish. 

TO  PAINT  IN  LIGHT  GREY,  AND  DISTEMPER. 

Ceruse,  mixed  with  a small  quantity  of  lamp 
black,  composes  a grey,  more  or  less  charged  ac- 
cording to  the  quantity  of  black.  With  this  mat- 
ter, therefore,  mixed  with  black  in  different  doses, 
a great  variety  of  shades  may  be  formed,  from 
the  lightest  to  the  darkest  grey. 

If  this  colour  be  destined  for  distemper,  it  is 
mixed  with  water ; if  intended  for  oil  painting, 
it  is  gronnd  with  nut  oil,  or  oil  of  pinks  ; and  with 
essence  added  to  oil,  if  designed  for  varnish.  This 
colour  is  durable  and  very  pure,  if  mixed  with 
camphorated  mastic  varnish  : the  gallipot  varnish 
renders  it  so  solid  that  it  can  bear  to  be  struck 
with  a hammer,  if,  after  the  first  stratum  it  has 
been  applied  with  varnish,  and  without  size.  For 
the  last  coating  sandaric  varnish,  and  cam- 
phorated ditto,  are  proper ; and  for  the  darkest 
grey,  spirituous  sandaric  varnish. 

TO  MAKE  ECONOMICAL  WHITE  HOUSE-PAINT, 
skim-milk,  2 quarts, 
fresh  slaked  lime,  8 oz. 
linseed-oil,  6 oz, 
white  burgundy  pitch,  2 oz. 

Spanish  white,  3 pounds. 

The  lime  to  be  slaked  in  water,  exposed  to  the 
air,  mixed  in  about  one-fourth  of  the  milk  ; the 
oil  in  which  the  pitch  is  previously  dissolved,  to 
be  added,  a little  at  a time ; then  the  rest  of  the 
milk,  and  afterwards  the  Spanish  white.  This 
quantity  is  sufficient  for  27  square  yards,  two 
coats,  and  the  expense  not  more  than  ten-pence. 

TO  MAKE  PEARL  GREY  PAINT. 

Tf  a particle  of  blue  be  substituted  for  the 
black  in  the  preceding  composition,  or  if  this 
blue  be  combined  with  a slight  portion  of  black, 
a silver  or  pearl  grey  will  be  obtained ; but  that 
the  ground  may  not  be  altered  by  a foreign  tint, 
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the  colour  for  the  first  coating  must  be  ground 
with  essence  mixed  with  a little  oil  of  pinks  : for 
the  succeeding  strata,  grind  with  camphorated 
mastic  varnish,  softened  with  a little  oil  of  pinks, 
and  mix  the  colour  with  the  same  varnish.  The 
pearl  grey  will  be  still  brighter,  if  the  last  stra- 
tum be  glazed  with  sandarac  varnish  mixed  with 
ia  little  colour. 

TO  MAKE  FLAXEN  GREY. 

Ceruse  still  predominates  in  this  colour,  which 
is  treated  as  the  other  greys,  but  with  this  dif- 
ference, that  it  admits  a mixture  of  lake  instead 
. of  black.  Take  the  quantity,  therefore,  of  ceruse 
necessary,  and  grind  it  separately.  Then  mix  it 
up,  and  add  the  lake  and  Prussian  blue,  also 
.ground  separately.  The  quantities  of  the  last 
two  colours  ought  to  be  proportioned  to  the  tone 
of  colour  required. 

This  colour  is  proper  for  distemper,  varnish, 
and  oil-painting.  For  varnish,  grind  it  with 
mastic  gallipot  varnish,  to  which  a little  oil  of 
ppinks  has  been  added,  and  then  mix  it  up  with 
common  gallipot  varnish.  For  oil  painting,  grind 
■'with  unprepared  oil  of  pinks,  and  mix  up  with 
resinous  drying  nut  oil.  The  painting  is  bril- 
liant and  solid. 

When  the  artist  piques  himself  in  carefully  pre- 
paring those  colours  which  have  splendour,  it 
•will  be  proper,  before  he  commences  his  labour, 
to  stop  up  the  holes  formed  by  the  heads  of  the 
nails  in  w ainscoting  with  a cement  made  of  ceruse 
or  pntly. 

Every  kind  of  sizing  which,  according  to  usual 
custom,  pr  cedes  the  application  of  varnish,  ought 
to  be  proscribed  as  highly  prejudicial,  when  the 
•wainscoting  consists  of  fir  wood.  Sizing  may  be 
admitted  for  plaster,  but  without  any  mixture. 
A plain  stratum  of  strong  glue  and  water  spread 
over  it,  is  sufficient  to  fill  up  the  pores  to  prevent 
any  unnecessary  consumption  of  the  varnish. 

The  first  stratum  of  colour,  is  ceruse  without 
any  mixture,  ground  with  essence  added  to  a 
little  oil  of  pinks,  and  mixed  up  with  essence.  If 


any  of  the  traces  are  uneven,  rub  it  lightly,  when 
dry,  with  puinice  stone.  This  operation  contri- 
butes greatly  to  the  beauty  and  elegance  of  the 
polish  when  the  varnish  is  applied. 

The  second  stratum  is  composed  of  ceruses 
changed  to  flaxen  grey  bv  the  mixture  of  a little 
Cologne  earth,  as  much  English  red  or  lake,  and 
a particle  of  Prussian  blue.  First  so  make  the 
mixture  with  a small  quantity  of  ceruse,  that  the 
result  shall  be  a smoky  grey,  by  the  addition  of 
the  Cologne  earth.  The  red  which  is  added, 
makes  it  incline  to  flesh  colour,  and  the  Prussian 
blue  destroys  the  latter  to  form  a dark  flaxen 
grey.  The  addition  of  ceruse  brightens  the  tone. 
This  stratum  and  the  next  are  ground,  and 
mixed  up  with  varnish  as  before. 

This  mixture  of  colours,  which  produces  flaxen 
grey,  has  the  advantage  over  pearl  grey/hs  it  de- 
fends the  ceruse  from  the  impression  of  the  air  and 
light,  which  makes  it  assume  a yellowish  tint. 
Flaxen  grey,  composed  in  this  manner,  is  unalter- 
able. Besides,  the  essence  which  forms  the  vehicle 
of  the  first  stratum  contributes  to  bring  forth  a 
colour,  the  tone  of  which  decreases  a little  by 
the  effect  of  drying.  This  observation  ought  to 
serve  as  a guide  to  the  artist,  in  regard  to  the 
tint,  which  is  always  stronger  in  a liquid  mixture 
than  when  the  matter  composing  it  is  extended  iu 
a thin  stratum,  or  when  it  is  dry. 

TO  MAKE  OAK  WOOD  COLOUR. 

The  basis  of  this  colour  is  still  formed  of  ceruse. 
Three-fourths  of  this  oxide,  and  a fourth  of  ochre 
de  rue,  umber  earth,  and  yellow  de  Berri  ; the 
last  three  ingredients  being  employed  in  propor- 
tions which  lead  to  the  required  tint,  give  a mat- 
ter equally  proper  for  distemper,  varnish,  and 
oil. 

TO  MAKE  WALNUT  WOOD  COLOUR. 

A given  quantity  of  ceruse,  half  that  quantity 
of  ochre  de  rue,  a little  umber  eaitli,  red  ochre , 
and  yellow  ochre  de  Berri,  compose  this  colour 
proper  for  distemper  varnish,  and  oil 
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For  varnish,  grind  with  a little  dryin 
and  mix  up  with  the  gallipot  varnish. 

For  oil  painting,  grind  with  fat  oil  of  pinks 
added  to  drying  oil  or  essence,  and  mix  up  with 
plain  drying  oil,  or  with  resinous  drying  oil. 

TO  MAKE  NAPLES  AND  MONTPELLIER  YELLOW. 

The  composition  of  these  is  simple,  yellow 
ochre  mixed  with  ceruse,  ground  with  water,  if 
destined  for  distemper;  or  drying  nut  oil  and 
essence,  in  equal  parts,  if  intended  for  varnish ; 
and  mixed  up  with  camphorated  mastic  varnish; 
if  for  delicate  objects,  or  with  gallipot  varnish, 
give  a very  fine  colour,  the  splendour  of  which 
depends  on  the  doses  of  the  ceruse  ; which  must 
be  varied  according  to  the  particular  nature  of 
the  colouring  matter  employed.  If  the  ground  of 
the  colour  is  furnished  by  ochre,  and  if  oil  paint- 
ing be  intended,  the  grinding  with  oil  added  to 
essence  may  be  omitted,  as  essence  alone  will  be 
sufficient.  Oil,  however,  gives  more  pliability 
and  more  body. 

TO  MAKE  JONQUIL. 

This  is  employed  only  in  distemper.  It  may, 
however,  be  used  with  varnish.  A vegetable 
colour  serves  as  its  base.  It  is  made  with  Dutch 
pink  and  ceruse,  and  ground  with  mastic  gallipot 
varnish,  and  mixed  up  with  gallipot  varnish. 

TO  MAKE  GOLDEN  YELLOW  COLOUR. 

Cases  often  occur  when  it  is  necessary  to  pro- 
duce a gold  colour  without  employing  a metallic 
substance.  A colour  capable  of  forming  an  illu- 
sion is  then  given  to  the  composition,  the  greater 
part  of  which  consists  of  yellow.  This  is  accom- 
plished by  Naples  or  Montpellier  yellow,  bright 
ened  by  Spanish  white,  or  by  white  of  Morat, mixed 
with  ochre  de  Berri  and  realgar.  The  last  sub- 
stance, even  in  small  quantity,  gives  to  the  mix- 
ture a colour  imitating  gold,  and  which  may  be 
employed  in  distemper,  varnish,  or  oil.  When 
destined  for  oil,  it  is  ground  with  drying  or  pure 


nut  oil  added  to  essence,  and  mixed  up  with  dry*  j 
ing  oil. 

TO  MAKE  CHAMOIS  AND  BUFF  COLOUR. 

Yellow  is  the  foundation  of  chamois  colour, 
which  is  modified  by  a particle  of  minium,  or 
what  is  better,  cinnabar  and  ceruse  in  small 
quantity.  This  colour  may  be  employed  in  diw 
temper,  varnish,  and  oil.  For  varnish,  it  is  ground 
with  one-half  common  oil  of  pinks,  and  one-half  I 
of  mastic  gallipot  varnish.  It  is  mixed  with  com- 
mon gallipot  varnish.  For  oil  painting,  it  is  j 
ground  and  mixed  up  with  drying  oil. 

TO  MAKE  OLIVE  COLOUR  FOR  OIL  AND  VARNISH. 

Olive  colour  is  a composition  the  shades  of  [ 
which  may  be  diversified.  Black  and  a little  blue, 
mixed  with  yellow,  will  produce  an  olive  colour.  ; 
Yellow  de  Berri,  or  d’  Auvergne,  with  a little  ver-  i 
digris  and  charcoal,  will  also  form  this  colour. 

It  is  ground  and  mixed  up  with  mastic,  gallipot, 
and  common  gallipot  varnishes.  For  oil  painting,  I 
it  is  ground  with  oil  added  to  essence,  and  mixed 
up  with  drying  oil. 

TO  MAKE  OLIVE  COLOUR  FOR  DISTEMPER. 

When  intended  for  distemper,  it  will  be  neces- 
sary to  make  a change  in  the  composition.  The 
yellow  above-mentioned,  indigo,  and  ceruse,  or 
Spanish  white,  are  the  new  ingredients  which  f 
must  be  employed. 

TO  MAKE  BLUE  COLOURS. 

Blue  belongs  to  the  order  of  vegetable  substan-  i 
ces,  like  indigo  ; or  to  that  of  metallic  substances,  ij 
like  Prussian  bine  ; or  to  that  of  stony  mineral 
substances,  as  ultra  marine ; or  to  that  of  vi-  I 
treous  substances  coloured  by  a metallic  oxide, 
as  Saxon  blue.  Ultra  marine  is  more  particularly 
reset  ved  for  pictures.  The  same  may,  in  some 
degree,  be  said  of  Saxon  blue. 

When  prussiate  of  iron  or  indigo  is  employed 
without  mixture,  the  colour  produced  is  too  dark. 
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It  has  no  splendour,  and  very  often  the  light 
makes  it  appear  black : it  is,  therefore,  usual  to 
soften  it  with  white. 

to  make  blue  distemper. 

Grind  with  water  as  much  ceruse  as  may  be 
thought  necessary  for  the  whole  of  the  intended 
work  ; and  afterwards  mix  it  with  indigo,  or 
Prussian  blue. 

This  colour  produces  very  little  effect  in  dis- 
temper, but  it  is  not  very  favourable  to  the  play 
of  the  light;  but  it  soon  acquires  brilliancy  and 
splendour  beneath  the  vitreous  lamina  of  the  var- 
nish. Painting  in  distemper,  when  carefully 
varnished,  produces  a fine  effect. 

TO  MAKE  PRUSSIAN  BLUE  PAINT. 

The  ceruse  is  ground  with  oil,  if  for  varnish 
made  with  essence,  or  merely  with  essence,  which 
is  equally  proper  for  oil  paint'ing  ; and  a quantity 
of  either  of  these  blues  sufficient  to  produce  the 
required  tone  is  added. 

For  varnish,  the  ceruse  is  generally  ground 
with  oil  of  pinks  added  to  a little  essence,  and  is 
mixed  up  with  camphorated  mastic  varnish,  if 
the  colour  is  destined  for  delicate  objects  ; or  with 
. gallipot  varnish  if  for  wainscoting.  This  colour, 

• when  ground  and  mixed  up  with  drying  oil,  pro- 
duces a fine  effect,  if  covered  by  a solid  varnish 
made  with  alcohol  or  essence. 

If  this  oil  colour  be  destined  for  expensive 
articles,  such  as  valuable  furniture  subject  to 
friction,  it  may  be  glazed  with  the  turpentine 
copal  varnish. 

TO  MAKE  SAXON  BLUE. 

Saxon  blue,  a vitreous  matter  coloured  by  ox- 
ide of  cobalt,  gives  a tone  of  colour  different 
from  that  of  the  prussiate  of  iron  and  indigo.  It 
is  err  ployed  for  sky-blues.  The  case  is  the  same 
with  blue  verditer,  a preparation  made  from  ox- 
ide of  copper  and  lime.  Both  these  blues  stand 
well  in  distemper,  in  varnish,  and  in  oil. 

Saxon  blue  requires  to  be  gcouud  with  drying 
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oil,  and  to  be  mixed  with  gallipot  varnish.  I. 
intended  for  oil  painting,  it  is  to  be  mixed  up  with 
resinous  drying  oil,  which  gives  body  to  this  vitre- 
ous matter. 

TO  MAKE  BLUE  VERDITER. 

This  may  be  ground  with  pure  alcoholic  var- 
nish added  to  a little  essence ; and  may  be  mixed 
up  with  compound  mastic  varnish  if  the  colour  is 
to  be  applied  to  delicate  articles.  Or  mastic 
gallipot  varnish  added  to  a little  drying  oil,  may  be 
used  for  grinding,  and  common  gallipot  var- 
nish for  mixing  up,  if  the  painting  is  intended  for 
ceilings,  wainscoting, &c.  This  colour  is  soft  and 
dull,  and  requires  a varnish  to  heighten  the  tone 
of  it,  and  give  it  play.  Turpentine  copal  varnish 
is  proper  for  this  purpose,  if  the  article  has  need 
of  a durable  varnish. 

TO  MAKE  GREEN  COLOUR. 

Every  green  colour,  simple  or  compound,  when 
mixed  up  with  a white  ground,  becomes  soft,  and 
gives  a sea-green,  of  greater  or  less  strength,  and 
more  or  less  delicate,  in  the  ratio  of  the  respec- 
tive quantities  of  the  principal  colours.  'Thus, 
green  oxides  of  copper,  such  as  mountain  green, 
verdigris,  dry  crystallized  acetate  of  copper,  green 
composed  with  blue  verditer,  and  the  Dutch  pink 
of  Troyes,  or  any  other  yellow,  will  form,  with 
a base  of  a white  colour,  a sea  green,  the  inten- 
sity of  which  may  be  easily  changed  or  modified. 
The  white  ground  for  painting  in  distemper  is 
generally  composed  of  Bougival  white  (white 
marl),  or  white  of  Troyes  (chalk),  or  Spanish 
white,  (pure  clay) ; but  for  varnish  or  oil  paint- 
ing, it  is  sought  for  in  a metallic  oxide.  In  this 
case,  ceruse  or  pure  white  oxide  of  lead  u 
employed. 

TO  MAKE  SEA  GREEN  FOR  DISTEMPER. 

Grind  separately  with  water,  mountain  green 
and  ceruse  ; and  mix  up  with  parchment  size  anc 
water,  adding  ceruse  in  sufficient  quantity  to  pro 
duce  the  degree  of  intensity  required  in  Mi. 
colour.  Watin  recommends  the  use  of  Dutch 
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pink  of  Iroyfes  and  white  oxide  of  lead,  in  pro- 
portions pointed  out  by  experience;  because  the 
colour  thence  resulting  is  more  durable. 

In  the  case  of  a triple  composition,  begin  to 
make  the  green  by  mixing  Dutch  pink  with  blue 
verditer,  and  then  lower  the  colour  to  sea  green, 
by  the  addition  of  ceruse  ground  with  water. 

TO  MAKE  SEA  GREEN  FOR  VARNISH  AND  OILS. 

Varnish  requires  that  this  colour  should  possess 
more  body  than  it  has  in  distemper  ; and  this  it 
acquires  from  the  oil  which  is  mixed  with  it.  This 
addition  even  gives  it  more  splendour.  Besides, 
a green  of  a metallic  nature  is  substituted  for  the 
green  of  the  Dutch  pink,  which  is  of  a vegetable 
nature. 

A certain  quantity  of  verdigris,  pounded  and 
sifted  through  a silk  sieve,  is  ground  separately 
with  nut  oil,  half  drying  and  half  fat ; and  if  the 
colour  is  intended  for  metallic  surfaces,  it  must 
be  diluted  with  camphorated  mastic,  or  gallipot 
varnish. 

On  the  other  hand,  the  ceruse  is  ground  with 
essence,  or  with  oils  to  which  one  half  of  essence 
has  been  added,  and  the  two  colours  are  mixed 
in  proportions  relative  to  the  degree  of  intensity 
intended  to  be  given  to  the  mixture.  It  may 
readily  be  conceived  that  the  principal  part  of 
this  composition  consists  of  ceruse. 

If  this  colour  be  destined  for  articles  of  a cer- 
tain value,  crystallized  verdigris,  dried  and  pul- 
verized, ought  to  be  substituted  for  common  ver- 
digris, and  the  painting  must  be  covered  with  a 
stratum  of  the  transparent  or  turpentine  copal 
varnish. 

The  sea-greens,  which  admit  into  their  compo- 
sition metallic  colouring  parts,  are  durable,  and 
do  not  change. 

The  last  compositions  may  be  employed  for 
sea-green  in  oil-painting  ; but  it  will  be  proper  to 
brighten  the  tone  a little  more  than  when  varnish 
is  used  ; because  this  colour  becomes  darker  by 
the  addition  of  yellow,  which  the  oil  developes  in 
the  course  of  time. 


GREEN  FOR  DOORS,  SHUTTERS,  BALUSTRADES 
AND  ARTICLES  EXPOSED  TO  THE  AIR. 

Ceruse  is  the  principal  base  of  this  colour 
When  it  is  required  to  bring  it  to  the  tone  most 
agreeable,  grind,  with  nut-oil,  two  parts  of  ce- 
ruse, and  with  essence  of  turpentine  one  part  of 
verdigris.  Then  mix  up  the  two  colours  with  one- 
half  of  common  drying  nut-oil,  and  one-half  of  re- 
sinous drying  nut-oil.  This  colour  appears  at 
first  to  be  a pale  blue  ; but  the  impression  of  the 
light  soon  makes  it  pass  to  green,  and  in  this  state 
it  is  very  durable. 

The  doses  of  the  ceruse  ought  to  be  carried  to  a 
third  more,  when  the  colour  is  intended  to  be 
employed  in  the  centre  of  large  cities;  without 
this  precaution  it  acquires  a gloomy  tone,  which 
leads  to  a blackish  green.  This  effect  arises  from 
the  thick  atmosphere,  and  Jhe  exhalations  which 
vitiate  the  air  in  large  cities.  In  these  cases 
white  ought  to  be  preferred  to  yellow,  as  the 
ground  to  a green  colour.  The  custom  amoug 
painters  is  to  make  the  first  coating  yellow. 

TO  MAKE  COMPOUND  GREEN  FOR  ROOMS. 

Take  two  pounds  of  ceruse,  four  ounces  of 
Dutch  pink  ofTroyes,  and  one  ounce  of  Prussian 
blue  or  indigo.  This  mixture  produces  a green, 
the  intensity  of  which  may  be  increased  or  dimi- 
nished by  the  addition  of  yellow  or  blue.  Grind 
with  oil,  to  which  a fourth  part  of  essence  has 
been  added,  and  mix  up  with  camphorated  mastic 
or  gallipot  varnish.  Both  these  contribute  to  the 
durability  of  the  colour.  If  it  be  required  to  de- 
stroy the  smell  of  the  turpentine,  form  a glazing 
with  compound  mastic  varnish. 

TO  MAKE  A GREEN  FOR  ARTICLES  EXPOSED  TO 

FRICTION,  AS  WHEELS  OF  CARRIAGES,  &C. 

The  great  wear  to  which  carriages  are  exposed) 
by  friction  and  continual  washing,  requires  that  a 
durable  varnish  should  be  employed  when  they  are 
painted.  Whatever  care  may  betaken  by  coach-1 
men,  it  is  impossible  that  continual  rubbing  with  a 
mop  or  sponge,  which  becomes  filled  with  earthyl 
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articles,  should  not  produce  an  alteration  in  the 
est  varnish.  To  render  the  work  solid,  first  apply 
. around  composed  of  boiled  linseed  oil,  ceruse 
reviously  dried  over  a pretty  strong  fire,  to 
lake  it  lose  the  white,  and  a little  white  vitriol, 

1 a dose  of  a quarter  of  an  ounce  to  each  pound 

■ f matter.  The  second  stratum  must  be  composed 
t the  preceding  green  colour,  viz.  two  parts  of 
emse.  and  one  part  of  verdigris,  pulverized  and 

■ round  with  boiled  nut-oil,  added  to  a fourth  part  of 
at  oil  of  pinks,  and  mixed  up  with  drying  oil.  The 
nrd  stratum  consists  of  the  same  colour  mixed 
p with  camphorated  copal  varnish. 

0 MAKE  RED  FOR  THE  BODIES  OF  CARRIAGES. 

Artists  differ  in  regard  to  the  composition  of 
it  tir>t  strata.  Matin  recommends  red  de  Berri, 

1 kmd  of  argillaceous  ochre,  mixed  with  litharge.) 
Jthers  prefer  red  oxide  of  lead.  Either  of  these 
ub-tances  may  be  employed,  as  the  artist  finds 
.lost  convenient.  Take  one-third  of  these  bases 
or  the  first  stratum,  adding  a little  litharge, 

round  on  porphyry,  if  red  de  Berri  be  used, 
irind  with  oil,  half  fat  and  half  drying,  and  mix 
;p  with  drying  oil.  The  second  stratum  should 
ie  red  oxide  of  lead,  ground  with  drying  oil, 
.dded  to  one  half  of  essence.  The  third  ought 
o be  composed  in  the  same  manner,  but  with 
•trmilion.  Now  glaze  the  whole  with  fat  copal 
, -amish,  heightened  with  a little  vermilion,  and 
■ rasten  the  desiccation  of  the  varnish  by  exposure 
. o die  sun,  or  to  a strong  current  of  air. 

. The  red  is  often  prepared,  from  motives  of 

• iconoiny,  with  red  oxide  of  lead,  without  ver- 
niliou. 

TO  PAINT  IN  VARNISH  ON  WOOD. 

Lay  on  the  wood  two  coats  of  Troyes  white, 
1 diluted  with  size  water.  Next,  lay  over  these  a 

• third  coat  of  ceruse,, then  mix  the  colour  wanted 
with  turpentine  oil ; add  the  varnish  to  it,  and 

• lay  it  on  the  wood,  previously  prepared  as  fol- 
i(  lows 
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Polish  the  wood  first  with  shave-grass  or  horse- 
tail, and  then  with  pounce-stone.  Lay  after- 
wards  six  or  seven  coats  of  colour,  mixed  with 
varnish,  allowing  after  each  coat,  a sufficient  time 
to  dry,  before  laying  on  the  next;  then  polish 
over  the  last  coat  witli  pounce-stone,  ground  on 
marble  into  a subtle  powder.  When  this  is  done, 
lay  two  or  three  coats  of  pure  white  varnish.  As 
soon  as  this  is  dry,  rub  it  over  with  a soft  r<ig, 
dipped  in  fine  olive  oil  ; then  rub  it  with  tiipoli, 
reduced  to  subtle  powder,  and  having  wiped  it 
with  a clean  piece  of  linen,  pass  a piece  of  wash 
leather  all  over  it. 

TO  MAKE  RED  FOR  CUFFETS. 

Varnish  with  vermilion  is  not  confined  merely 
to  the  wheels  and  bodies  of  carriages  ; it  often 
forms  the  ground  ; and  in  this  case  it  ought  to  be 
treated  in  the  same  manner.  It  requires,  however, 
a little  more  labour.  After  the  first  stratum  is 
applied,  it  is  rubbed  with  pumice-stone;  the  var- 
nish is  then  laid  on,  at  several  times,  and  polished. 
Grind  with  boiled  oil,  added  to  essence  red  oxide 
of  lead,  and  mix  up  with  gallipot  varnish.  The 
second  stratum  is  formed  of  vermilion,  heighten- 
ed with  a small  particle  of  Naples  yellow.  Then 
apply  a third  stratum  of  the  varnish  of  the  second, 
a little  charged  with  vermilion.  This  varnish  is 
very  durable,  and  is  susceptible  of  a fine  polish. 

TO  MAKE  BRIGHT  RED. 

A mixture  of  lake  with  vermilion  gives  that 
beautiful  bright  red  which  painters  employ  for  the 
sanguine  parts.  This'red  is  sometimes  imitated 
for  varnishing  small  appendages  of  the  toilette. 
It  ought  to  be  ground  with  varnish,  and  mixed  up 
with  the  same,  after  which  it  is  glazed  and  polish- 
ed. The  mastic  gallipot  varnish  is  used  for  grind- 
ing;. gallipot  varnish  for  mixing  up  ; and  cam- 
phorated mastic  varnish  for  glazing. 

TO  MAKE  CRIMSON,  OR  ROSE  COLOUR. 

I Carminated  lake,  that  which  is  composed  of 
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alum,  charged  with  the  colouring  part  of  cochi- 
neal, ceruse,  and  carmine,  forms  a beautiful 
crimson.  It  reauircs  a particle  of  vermilion  and 
of  white  lead. 

The  use  of  this  varnish  is  confined  to  valuable 
articles. 

TO  MAKE  VIOLET  COLOUR. 

Violet  is  made  indifferently  with  red  and  black, 
or  red  and  blue ; and  to  render  it  more  splendid, 
with  red,  white,  and  blue.  To  compose  violet, 
therefore,  applicable  to  varnish,  take  minium,  or 
what  is  still  better,  vermilion,  and  grind  it  with 
the  camphorated  mastic  varnish,  to  which  a fourth 
part  of  boiled  oil,  and  a little  ceruse  have  been 
added : then  add  a little  Prussian  bine,  ground 
in  oil.  The  proportions  requisite  for  the  degree 
of  intensity  to  be  given  to  the  colour  will  soon  be 
found  by  experience.  The  white  brightens  the 
tint.  The  vermilion  and  Prussian  blue,  separate 
or  mixed,  give  hard  tones,  which  must  be  softened 
by  an  intermediate  substance,  that  modifies,  to 
their  advantage,  the  reflections  of  the  light. 

TO  MAKE  CHESNUT  COLOUR. 

This  colour  is  composed  of  red,  yellow,  and 
black.  The  English  red,  or  red  ochre  of  Auvergne, 
ochre  de  rue,  and  a little  black,  form  a dark 
chesnut  colour.  It  is  proper  for  painting  of  every 
kind.  If  English  red,  which  is  drier  than  that, 
of  Auvergne,  be  employed,  it  will  be  proper, 
when  the  colour  is  intended  for  varnish,  to  grind 
it  with  drying  nut  oil.  The  ochre  of  Auvergne 
may  be  ground  with  the  mastic  gallipot,  and  mix- 
ed up  with  gallipot  varnish. 

The  most  experienced  artists  grind  dark  colours 
with  linseed  oil,  when  the  situation  will  admit  of 
its  being  used,  because  it  is  more  drying.  For 
articles  without  doors  nut  oil  is  preferable.  The 
co'ours  of  o-ak-wood,  walnut-tree,  chesnut,  olive, 
and  yellow,  require  the  addition  of  a little  litharge 
ground  on  porphyry  ; it  hastens  the  desiccation 
cf  the  colour,  and  gives  it  body 

But  if  it  is  intended  to  cover  these  colours  with 


varnish,  as  is  generally  done  in  wainscoting,  they 
must  be  mixed  up  with  essence,  to  which  a little 
oil  has  been  added.  The  colour  is  then  much 
better  disposed  to  receive  the  varnish,  under 
which  it  exhibits  all  the  splendour  it  can  deiive 
from  the  reflection  of  the  light. 

TO  MAKE  A DRIER  FOR  PAINTING. 

Vitreous  oxide  of  lead,  (litharge,)  is  of  no 
other  use  in  painting  than  to  free  oils  from  their 
greasy  particles,  for  the  purpose  of  communica- 
ting to  them  a drying  quality.  Red  litharge,  hou’- 
ever,  ought  to  be  preferred  to  the  greenish  yellow: 
it  is  not  so  hard,  and  answers  better  for  the  pur- 
pose to  which  it  is  destined. 

When  painters  wish  to  obtain  a common  colour 
of  the  oclirey  kind,  and  have  no  boiled  oil  by 
them,  they  may  paint  with  linseed  oil,  not  freed 
from  its  greasy  particles,  by  mixing  with  the  co- 
lour about  two  or  three  parts  of  litharge,  ground 
on  a piece  of  porphyry  with  water,  dried  and 
reduced  to  fine  powder,  for  16  parts  of  oil.  The 
colour  has  a great  deal  of  body,  and  dries  as  speed- 
ily as  if  mixed  with  drying  oil. 

TO  MAKE  CHEAP  BEAUTIFUL  GREEN  PAINT. 

The  cost  of  this  paint  is  less  than  one-fourth  of 
oil  colour,  and  the  beauty  far  superior.  Take 
4 lbs.  of  Roman  vitriol,  and  pour  on  it  a tea-ket- 
tle full  of  boiling  water,  when  dissolved,  add 
2 lbs.  of  pearlash,  aud  stir  the  mixture  well  with 
a stick,  until  the  effervescence  cease:  then  add  a! 
quarter  of  a pound  of  pulverized  yellow  arsenic, 
and  stir  the  whole  together.  Lay  it  on  with  a 
paint  brush,  and  if  the  wall  has  not  been  painted 
before,  two,  or  even  three  coats  will  be  requisite. 
To  paint  a common  sized  room  with  this  colour, 
will  not  cost  more  than  5 or  6 dollars.  If  a pea- 
green  is  required  put  in  less,  and  if  an  apple-green 
more,  of  the  yellow  arsenic. 

TO  PAINT  IN  FRESCO. 

It  is  performed  with  water-colours  on  fresh 
plaster ; or  a wall  laid  with  mortar  not  dry.  This  1 
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. scrt  of  painting  has  a great  advantage  by  its  in- 
corporating with  the  mortar,  and,  drying  along 
with  it,  becomes  very  durable. 

The  ancients  painted  on  stucco ; and  we  may 
remark  in  Vitruvius,  what  infinite  care  they  took 
in  making  the  plastering  of  their  buildings,  to 
render  them  beautiful  and  lasting  ; though  the 
modern  painters  find  a plaster  of  lime  and  sand 
preferable  to  it. 

TO  PAINT  FIRE-PLACES  AND  HEARTHS. 

The  Genevese  employ  a kind  of  stone,  known 
under  the  name  of  mulasse,  for  constructing  fire- 
places and  stoves,  after  the  German  manner.  This 
stone  is  brought  from  Sattra,  a village  of  Savoy, 
near  Geneva.  It  has  a greyish  colour,  inclining 
to  blue,  which  is  very  agreeable  to  the  eye.  This 
tint  is  similar  to  that  communicated  to  common 
white-washing  with  lime,  chalk,  or  gypsum,  the 
duluess  of  which  is  corrected  by  a particle  of 
blue  extract  of  indigo,  or  by  chat  coal  black. 

TO  MAKE  RED  DISTEMPER  FOR  TILES. 

Dip  a brush  in  water  from  a common  ley,  or  in 
soapy  water,  or  in  water  charged  with  a 20th 
part  of  the  carbonate  of  potash,  (alkali  of  pot- 
ash^ and  draw  it  over  the  tiles.  This  washing 
thoroughly  cleanses  them,  and  disposes  all  the  parts 
iof  the  pavement  to  receive  the  distemper. 

When  dry,  dissolve  in  8 pints  of  water  half  a 
pound  of  Flanders  glue;  and  while  the  mixture  is 
boiling,  add  two  pounds  of  red  ochre ; mix  the 
whole  with  great  care.  Then  apply  a stratum  of 
ith  is  mixture  to  the  pavement,  and  w hen  dry  apply 
a second  stratum  with  drying  linseed  oil,  and  a 
third  with  the  same  red,  mixed  up  with  size. 
When  the  whole  is  dry,  rub  it  with  wax. 

TO  DISTEMPER  IN  RADIGEON. 

Badigeon  is  employed  for  giving  an  uniform 
tint  to  houses  rendered  brown  by  time,  and  to 
churches.  Badigeon,  in  general,  has  a yellow 
tint,  lhat  which  succeeds  best  is  composed  of 
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the  saw-dust  or  powder  of  the  same  kind  of  stone, 
and  slaked  lime,  mixed  up  in  a bucket  of  water, 
holding  in  solution  a pound  of  the  sulphate  of 
alumine,  (alum.)  It  is  applied  with  a brush. 

At  Paris,  and  in  other  parts  of  France,  where 
the  large  edifices  are  constructed  of  a soft  kind 
of  stone,  which  is  yellow,  and  sometimes  white, 
when  it  comes  from  the  quarry,  but  which  in  time 
becomes  brown,  a little  ochre  de  rue  is  substitu- 
ted for  the  powder  of  the  stone  itself,  and  restores 
to  the  edifice  its  original  tint. 

TO  MAKE  RED  LEAD. 

Fuse  a quantity  of  lead  upon  a hearth,  and 
work  it  about  with  an  iron  wet,  till  the  calx  ac- 
quires a yellow  colour.  Then  grind  it  small  with 
water  at  a mill,  constructed  for  the  purpose  ; and 
well  wash  it  to  deprive  it  of  small  lumps,  which 
may  remain  uncalcined.  Put  this  massicot,  well 
dried,  into  stone  pots,  which  are  placed  horizon- 
tally in  the  colour  furnace,  fill  them  something 
more  than  a quarter  full,  and  heat  them  till  they 
acquire  a red  colour;  place  a brick  at  the  mouth  of 
each  pot  to  confine  the  heat ; but  remove  it  occa- 
sionally to  work  the  matter  about.  By  continu- 
ing this  heat  a sufficient  time,  the  colour  will 
become  finer  till  the  minium  is  perfect. 

Red  lead  from  lead,  and  also  from  litharge,  is 
not  so  good  as  the  former,  on  account  of  the  scoria 
of  other  substances  mixed  with  the  litharge.  The 
makers  of  flint-glass,  who  use  much  red  lead  in 
their  glass,  find  that  it  does  not  flux  so  well  as  that 
made  from  the  direct  oxidation  of  the  metal,  as 
practised  in  the  county  of  Derby.  Those  fur- 
naces are  like  a baker’s  oven,  with  a low  vaulted 
roof,  and  two  party-walls,  rising  from  their  floor, 
which  leave  a middle  space,  where  the  pit-coal  is 
burned  : the  flame  being  drawn  over  the  party- 
walls,  strikes  on  the  roof,  and  is  thence  reflected 
on  each  side,  by  which  the  lead  there  is  kept 
melted.  The  smface  of  lead,  by  its  exposition  to 
air,  becomes  instantly  covered  with  a dusky  pe- 
licle,  which  is  successively  removed  ; the  greater 
part  of  the  metal  is  thus  converted  into  a yellow- 
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ish-green  powder,  which  is  afterwards  ground  fine 
in  a mill,  and  washed ; the  heterogeneous  particles 
of  lead,  still  remaining,  are  separated  by  passing 
the  wash  through  sieves;  the  yellow  colour  be- 
comes uniform,  and  is  called  massicot,  by  the 
painters.  The  yellow  oxide,  well  dried,  is  thrown 
again  into  the  furnace,  where  it  is  constantly  stir- 
red in  a continual  heat ; so  that  in  about  48  hours, 
this  oxide  acquires  a vivid  red,  inclining  to  orange 
colour,  and  is  known  by  the  name  of  minium,  or 
red  lead. 

The  red  lead  made  in  France  is  of  a consider- 
ably worse  quality  thau  what  is  made  in  England 
or  Holland.  A ton  of  lead  generally  gives 
twenty  two  hundred  weight  of  minium.  It  is  said, 
that  at  Nuremberg  the  increased  weight  of  red 
lead  amounts  to  one-fifth  of  the  metal ; this  may 
probably  depend  on  the  method  employed,  as 
Watson  thinks.  Neumann  says,  that  the  best 
Venetian  minium  is  made  from  ceruse,  or  white 
lead. 

TO  MAKE  A COMPOSITION,  FOR  REN  DEKIN  G 

CANVAS,  LINEN,  AND  CLOTH,  DURABLE,  PLI- 
ABLE, AND  WATER-PROOF. 

To  make  it  Black. 

First,  the  canvas,  linen,  or  cloth,  is  to  be  wash- 
ed with  hot  or  cold  water,  the  former  preferable, 
so  as  to  discharge  the  stiffening  which  all  new  can- 
vas, linen,  or  cloth  contains  ; when  the  stiffening 
is  perfectly  discharged,  hang  the  canvas,  linen,  or 
cloth  up  to  dry ; when  perfectly  so,  it  must  be 
constantly  rubbed  by  the  hand  until  it  becomes 
supple  ; it  must  then  be  stretched  in  a hollow 
frame  very  tight,  and  the  following  ingredients  are 
to  be  laid  on  with  a brush  for  the  first  coat,  viz. 
eight  quarts  of  boiled  linseed  oil,  half  an  ounce  of 
burnt  timbre,  a quarter  of  an  ounce  of  sugar  of 
lead,  a quarter  of  an  ounce  of  white  vitriol,  a 
quarter  of  an  ounce  of  white  lead. 

The  above  ingredients,  except  the  white  lead, 
must  be  ground  fine  with  a small  quantity  of  the 
above-mentioned  oil,  on  a stone  and  mullar ; then 


mix  all  the  ingredients  up  with  the  oil,  and  add 
3 oz.  of  lamp-black,  which  must  be  put  over  a 
slow  fire  in  an  iron  broad  vessel,  and  kept  stirred 
until  the  grease  disappears.  In  consequence  of 
the  canvas  being  washed  and  then  rubbed,  it  will 
appear  rough  and  nappy : the  following  method 
must  be  taken  with  the  second  coat,  viz.  the  same 
ingredients  as  before,  except  the  white  lead  ; this 
coat  will  set  in  a few  hours,  according  to  the 
weather;  when  set,  take  a dry  paint-brush,  and 
work  it  very  hard  with  the  gra  n of  the  canvas ; 
this  will  cause  the  nap  to  lie  smooth. 

The  third  and  last  coat,  makes  a complete  jet- 
black,  which  continues  its  colour — take  three  gal- 
lons of  boiled  linseed  oil,  an  ounce  of  burnt  urn- 
bre,  half  an  ounce  of  sugar  of  lead,  a quarter  of 
an  ounce  of  w hite  vitriol,  half  an  ounce  of  Prus- 
sian blue,  and  a quarter  of  an  ounce  of  verdi- 
gris ; this  must  be  all  ground  very  fine  in  a 
small  quantity  of  the  above  oil,  then  add  four 
ounces  of  lamp-black,  put  through  the  same  pro- 
cess of  fire  as  the  first  coat.  The  above  are  to 
be  laid  on  and  used  at  discretion,  in  a similar  way 
to  paint.  To  make  lead  colour,  the  same  ingre- 
dients as  before  in  making  the  black,  with  the 
addition  of  white  lead,  in  proportion  to  the 
colour  you  wish  to  have,  light  or  dark. 

To  make  it  Green. 

Yellow  ochre,  four  ounces,  Prussian  blue,  three 
quarters  of  an  ounce,  white  lead,  three  ounces, 
white  vitriol,  half  an  ounce,  sugar  of  lead,  a quar- 
ter of  an  ounce,  good  boiled  linseed  oil  sufficient 
to  make  it  a thin  quality,  so  as  to  go  through  the 
canvas. 

To  make  it  Yellow -1 

Yellowochre,  four  ounces,  burnt  umbre,  a quar- 
ter of  an  ounce,  white  lead,  six  or  seven  ounces, 
white  vitriol,  a quarter  of  an  ounce,  sugar  of  lead, 
a quarter  of  an  ounce,  boiled  linseed  oil,  as  in 
green. 

To  make  it  Red. 

Red  lead,  four  ounces,  vermilion,  two  ounces. 
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white  vitriol,  a quarter  of  an  ounce,  sugar  of  lead, 
a quarter  of  an  ounce,  boiled  linseed  oil  as  before. 

To  make  it  Grey. 

Take  white  lead,  a little  Prussian  blue,  accord- 
ing to  the  quality  you  want,  which  will  turn  it  to  a 
grey  colour ; a proportion  of  sugar  of  lead  and 
white  vitriol,  as  mentioned  in  the  other  colours  ; 
boiled  linseed  oil  sufficient  to  make  it  of  a thin 
quality. 

To  make  it  Whitt. 

"White  lead,  four  pounds,  spirits  of  turpentine, 
a quarter  of  a pint,  white  vitriol,  half  an  ounce, 
sugar  of  lead,  half  an  ounce,  boiled  oil,  sufficient 
to  make  it  of  a thin  quality. 

The  above  ingredients,  of  different  colours,  are 
calculated  as  near  as  possible  ; but,  as  one  article 
may  be  stronger  than  another,  which  will  soon  be 
discovered  in  using,  in  that  case  the  person  work- 
ing the  colour  may  add  a little,  or  diminish,  as  he 
may  find  necessary. 

The  same  preparation  for  wood  or  iron,  only 
reducing  the  oil  about  three  quarts  out  of  eight, 
and  to  be  applied  in  the  same  manner  as  paint  or 
varnish,  with  a brush. 


ARTISTS’  OIL  COLOURS. 

ON  COLOURING  MATERIALS. 

The  composition  of  colours  as  respects  those 
, fading  tests  of  excellence;  preservation  of  ge- 
• nerai  tints,  and  permanency  of  brilliant  hues, 
•lnring  (heir  exposure  for  many  centuries  to  the 
t impairing  assaults  of  the  atmosphere,  is  a prepa- 
ration in  which  the  ancient  preparers  of  these 
lily  compounds,  have  very  much  excelled,  in  their 
Artfulness,  the  moderns.  It  is  a fact,  that  the 
indent  painted  walls,  to  be  seen  at  Dendaras, 
which,  although  exposed  for  many  ages  to  the 
' ! ipen  air,  without  any  covering  or  protection, 
still  posse's  a perfect  brilliancy  of  colour,  as 
ri vid  as  when  painted,  perhaps,  2000  years  ago. 
Ii.e  Egyptians  mixed  their  colours  with  some 
es,  ] ;nmmy  substance,  ar.d  applied  them  detached 


from  each  other,  without  any  blending  or  mix- 
ture. They  appear  to  have  used  six  colours,  viz. 
white,  black,  blue,  red,  yellow,  and  green;  they 
first  covered  the  canvass  entirely  with  white, 
upon  which  they  traced  the  design  in  black,  leav- 
ing out  the  lights  of  the  ground  colour.  They 
used  minium  for  red,  and  generally  ef  a dark 
tinge.  Pliny  mentions  some  painted  ceilings  in 
his  day  in  the  town  of  Ardea,  which  had  been 
executed  at  a date  prior  to  the  foundation  of 
Rome.  He  expresses  great  surprise  and  admi- 
ration at  their  freshness,  after  the  lapse  of  so  many 
centuries.  These  are,  undoubtedly,  evidences 
of  the  excellencies  of  the  ancients  in  their  art  of 
preparing  colours.  In  the  number  of  them,  there 
is,  probably,  not  much  difference  between  the  an- 
cient and  modern  knowledge.  The  ancients  seem 
to  have  been  possessed  of  some  colours  of  which  we 
are  ignorant,  while  they  were  unacquainted, 
themselves,  with  some  in  those  more  recently 
discovered.  The  improvements  of  chymistry  have, 
certainly,  in  later  times,  enriched  painting  with  a 
profusion  of  tints;  to  which,  in  point  of  brilliancy 
at  least,  no  combination  of  primitive  colours 
known  to  the  ancients  could  pretend,  but  the  rapid 
fading  in  the  colours  of  some  of  the  most  esteem- 
ed masters  of  the  Modern  School,  proves,  at 
least,  there  is  something  defective  in  their  bases, 
or  mode  of  preparing  them.  This  fault  is  pecu- 
liarly evident  in  many  of  the  productions  from 
our  esteemed  master.  Sir  Joshua  Reynolds,  which, 
although  they  have  not  issued  from  his  pallet  more 
than  40  years,  carry  an  impoverishment  of  sur- 
face, from  the  premature  fading  of  their  colours, 
so  as  almost  to  lose,  in  many  instances,  the  idci  - 
tity  of  the  subjects  they  represent.  On  this  head, 
(and  a most  important  one  it  is,)  the  superiority 
of  the  ancient  compounders  completely  carries 
away  the  palm  of  merit. 

TO  PREPARE  ULTRAMARINE. 

Separate  from  the  stone  themost  apparent  parts 
of  the  ultramarine;  reduce  them  to  the  size  of  a 
pea,  and  liaving  brought  them  to  a red  heal  in  a 
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crucible,  throw  them  in  that  state,  into  the  strong- 
est distilled  vinegar.  Then  grind  them  with  the 
vinegar,  and  reduce  them  to  an  impalpable  powr- 
der;  next  take  of  wax,  red  colophonium,  and 
lapis  lannli,  an  equal  quantity,  say  half  an  ounce 
of  each  of  these  three  substances  ; melt  the  wax 
and  the  colophonium  in  a proper  vessel,  and  add 
the  powder  to  the  melted  matter,  then  pour  the 
mass  into  cold  water,  and  let  it  rest  eight  days. 
Next  take  two  glass  vessels  filled  with  water,  as 
hot  as  the  hand  can  bear,  knead  the  mass  in  the 
water,  and  when  that  the  purest  part  of  the  ultra- 
marine  has  been  extracted,  remove  the  resinous 
mass  into  the  other  vessels,  where  finish  the 
kneading  to  separate  the  remainder,  if  the  latter 
portion  appears  to  be  much  inferior,  and  paler 
than  the  former,  let  it  rest  for  four  days,  to  faci- 
litate the  precipitation  of  the  ultramarine,  which 
extract,  by  decantation,  and  wash  it  in  fair 
water. 

Ultramarine  of  four  quantities  may  be  sepa- 
rated by  this  process.  The  first  separation  gives 
the  finest,  and  as  the  operation  is  repeated,  the 
beauty  of  the  powder  decreases. 

Kinckel  considers  immersion  in  vinegar  as  the 
essential  part  of  the  operation.  It  facilitates  the 
division,  and  even  the  solution  of  the  zeolitic  and 
earthy  particles  soluble  in  that  acid. 

Another  Method. 

Separate  the  blue  parts,  and  reduce  them,  on  a 
piece  of  porphyry,  to  an  impalpable  powder, 
which  besprinkle  with  linseed  oil,  then  make  a 
paste  with  equal  parts  of  yellow  wax,  pine  resin, 
and  colophonium,  say,  eight  ounces  of  each  ; 
and  add  to  this  paste,  half  an  ounce  of  linseed  oil, 
two  ounces  of  oil  of  turpentine,  and  as  much  pure 
mastic. 

Then  take  four  parts  of  this  mixture,  and  one 
of  lapis  lazuli,  ground  with  oil  on  a piece  of  por 
phyry,  mix  the  whole  warm,  and  suffer  it  to  digest 
for  a month,  at  the  end  of  which,  knead  the  mix- 
ture thoroughly  in  warm  water,  till  the  blue  part 
separates  from  it,  and  at  the  end  of  some  days 


decant  the  liquor.  This  ultramarine  is  exceedingly 
beautiful. 

These  two  processes  are  nearly  similar,  if  we  ex- 
cept the  preliminary  preparation  of  Kinckel,  which 
consists  in  bringing  the  lapis  lannli  to  a red  heat, 
and  immersing  it  in  vinegar.  It  may  be  readily 
seen,  by  the  judicious  observations  of  Morgraff  on 
the  nature  of  this  colouring  part,  that  this  calci- 
nation may  be  hurtful  to  certain  kinds  of  azure 
stone.  This  preliminary  operation,  however,  is  a 
test  which  ascertains  the  purity  of  the  ultrama- 
rine. 

To  extract  the  remainder  of  Ultramarine. 

As  this  matter  is  valuable:  some  portions  of 
ultramarine  may  be  extracted  from  the  paste  J 
which  has  been  kneaded  in  water ; nothing  is  I 
necessary  but  to  mix  it  with  four  times  its  weight  j 
of  linseed  oil ; to  pour  the  matter  into  a glass  of  ; 
conical  form,  and  to  expose  the  vessel  in  the  bal-  i 
neum  marine  of  an  alembic.  The  w ater  of  which  i 
must  be  kept  in  a state  of  ebullition  for  several  | 
hours.  The  liquidity  of  the  mixture  allows  the 
ultramarine  to  separate  itself,  and  the  superna- 
tant oil  is  decanted.  The  same  immersion  of  the 
colouring  matter  in  oil  is  repeated,  to  separate  the  I 
resinous  parts  which  still  adhere  to  it ; and  the  t 
operation  is  finished  by  boiling  it  in  water  to  se 
parate  the  oil.  The  deposit  is  ultramarine  ; but 
it  is  inferior  to  that  separated  by  the  first  wash 
ing. 

To  ascertain  ichether  Ultramarine,  be  adulterated. 

As  the  price  of  ultramarine,  which  is  already 
very  high,  may  become  more  so  on  account  of  the 
difficulty  of  obtaining  lapis  lazuli,  it  is  of  great 
importance  that  painters  should  be  able  to  detect 
adulteration.  Ultramarine  is  pure  if,  when  brought 
to  a red  heat  in  a crucible,  it  stands  that  trial  fl 
without  changing  its  colour;  as  small  quantities 
only  are  subjected  to  this  test,  a comparison  may  1 c 
be  made,  at  very  little  expense,  with  the  part  | 
which  has  not  been  exposed  to  the  fire.  If  adul 
terated,  it  becomes  blackish  or  paler. 

This  proof,  however,  may  not  always  be  con-  i 
elusive  when  ultramarine  of  the  lowest  quality  i t 
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is  mixed  with  anure,  exhibits  no  more  body  than 
sand  ground  on  porphyry  would  do:  ultramarine 
treated  with  oil,  assumes  a brown  tint. 

Another  Method. 

Ultramarine  is  extracted  from  lapis  lannli,  or 
anure  stone,  a kind  of  heavy  zeolite,  which  is  so 
hard  as  to  strike  fire  with  steel,  to  cut  glass,  and 
to  be  susceptible  of  a fine  polish.  It  is  of  a bright 
blue  colour,  variegated  with  white  or  yellow 
veins,  enriched  with  small  metallic  glands,  and 
even  veins  of  a gold  colour,  which  are  only  sul- 
phurets  of  iron  (martial  pyrites) ; it  breaks  irre- 
gularly. The  specimens  most  esteemed  are  those 
charged  with  the  greatest  quantity  of  blue. 

Several  artists  have  employed  their  ingenuity 
ou  processes  capable  of  extracting  ultramarine  in 
its  greatest  purity  : some,  however,  are  contented 
with  separating  the  uncoloured  portions  of  the 
stone,  reducing  the  coloured  part  to  an  impalpable 
powder,  and  then  grinding  it  for  a long  time 
with  oil  of  poppies.  But  it  is  certain  that,  in  con- 
sequence of  this  ineffectual  method,  the  beauty  of 
the  colour  is  injured  by  parts  which  are  foreign  to 
it : and  that  it  does  not  produce  the  whole  effect 
which  ought  to  be  expected  from  pure  ultrama- 
i rine. 

It  may  be  readily  conceived  that  the  eminent 
qualities  of  ultramarine  must  have  induced  those 
first  acquainted  with  the  processes  proper  for 
increasing  the  merit  and  value  of  it,  to  keep 
them  a profound  secret.  This  was  indeed  the 
ease;  ultramarine  was  prepared  long  before  any 
account  of  the  method  of  extracting  and  purifying 
it  was  known. 

TO  MAKE  ARTIFICIAL  SAXON  BLUE. 

Saxon  blue  may  be  successfully  imitated,  by 
mixing  with  a divided  earth  prussiate  of  iron,  at 
the  moment  of  its  formation  and  precipitation. 

Into  a solution  of  144  grains  of  sulphate  of  iron, 
pour  a solution  of  prussiate  of  potash. 

At  the  time  of  the  formation  of  iron,  ada,  in 
the  same  vessel,  a solution  of  2 ounces  of  alum, 
anu  pour  in  with  it,  the  solution  of  potash,  just 
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sufficient  to  decompose  the  sulphate  of  alumine  ; 
for  a dose  of  alkali  superabundant  to  the  decom- 
position of  that  salt  might  alter  the  prussiate  of 
iron.  It  will,  therefore,  be  much  better  to  leave 
a little  alum,  which  may  afterwards  be  carried  off 
by  washing. 

As  soon  as  the  alkaline  liquor  is  added,  the 
alumine  precipitated  becomes  exactly  mixed  with 
the  prussiate  of  iron,  the  intensity  of  which  it 
lessens  by  bringing  it  to  the  tone  of  common  Saxon 
blue,  The  matter  is  then  thrown  on  a filter,  and 
after  being  washed  in  clean  water,  is  dried.  This 
substance  is  a kind  of  blue  verditer,  the  intensity 
of  which  may  vary  according  to  the  greater  or 
less  quantity  of  the  sulphate  of  alumine  decom- 
posed. It  may  be  used  for  painting  in  distemper. 

TO  COMPOSE  BLUE  VERDITER. 

Dissolve  the  copper,  cold,  in  nitric  acid  (aqua- 
fortis,) and  produce  a precipitation  of  it  by 
means  of  quick-lime,  employed  in  such  doses  that 
it  will  be  absorbed  by  the  acid,  in  order  that  the 
precipitate  may  be  pure  copper,  that  is,  without 
any  mixture.  When  the  liquor  has  been  decanted, 
wash  the  precipitate,  and  spread  it  out  on  a piece 
of  linen  cloth  to  drain.  If  a portion  of  this  preci- 
pitate, which  is  green,  he  placed  on  a grinding 
stone,  and  if  a little  quick-lime,  in  powder,  be 
added,  the  green  colour  will  be  immediately 
changed  into  a beautiful  blue.  The  proportion 
of  the  lime  added  is  from  seven  or  ten  parts  in  a 
hundred.  When  the  whole  matter  acquires  the 
consistence  of  paste,  desiccation  soon  takes  place. 

Blue  verditer  is  proper  for  distemper  and  for 
varnish  ; but  it  is  not  fit  for  oil  painting,  as  the 
oil  renders  it  very  dark.  If  used,  it  ought  to  be 
brightened  with  a great  deal  of  w hite. 

TO  MAKE  NAPLES  YELLOW. 

Take  12  ounces  of  ceruse, 

2 oz.  of  the  sulphnret  of  antimony, 
i an  ounce  of  calcined  alum, 

1 oz.  of  sal  ammoniac. 

Pulverize  these  ingredients,  and  laving  mixed 
e 2 
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them  thoroughly,  put  them  into  a capsule  or 
crucible  of  earth,  and  place  over  it  a covering  of 
the  same  substance.  Expose  it  at  first  to  a gentle 
heat,  which  must  be  gradually  increased  till  the 
capsule  is  moderately  red.  The  oxidation  aris- 
ing from  this  process,  requires,  at  least,  three 
hours’  exposure  to  heat  before  it  is  completed. 
’The  result  of  this  calcination  is  Naples  yellow, 
which  is  ground  in  water  on  a porphyry  slab  with 
an  ivory  spatula,  as  iron  would  alter  the  colour. 
'The  paste  is  then  dried  and  preserved  for  use. 
It  is  a yellow  oxide  of  lead  and  antimony. 

There  is  no  necessity  of  adhering  so  strictly  to 
the  doses  as  to  prevent  their  being  varied.  If  a 
golden  colour  be  required  in  the  yellow,  the  pro- 
portions of  the  sulphuret  of  antimony  and  mu- 
riate of  ammoniac  must  be  increased.  In  like 
manner,  if  you  wish  it  to  be  more  fusible,  increase 
the  quantities  of  sulphuret  of  antimony  and  cal- 
cined sulphate  of  alumiue. 

TO  MAKE  MONTPELLIER  YELLOW. 

Take  4 pounds  of  litharge,  well  sifted,  divide 
it  into  four  equal  portions,  and  put  into  as  many 
glazed  earthen  vessels.  Dissolve  also  1 pound 
of  sea  salt  in  about  4 pounds  of  w ater. 

Pour  a fourth  part  of  this  solution  into  each  of 
the  four  earthen  vessels,  to  form  a light  paste. 
Let  the  whole  rest  for  some  hours,  and  when  the 
surface  begins  to  grow  white,  stir  the  mass  with  a 
strong  wooden  spatula.  Witnout  this  motion  it 
would  acquire  too  great  hardness,  and  a part  of 
the  salt  would  escape  decomposition. 

As  the  consistence  increases,  dilute  the  matter 
with  a new  quantity  of  the  solution  ; and  if  this 
is  not  sufficient,  recourse  must  be  had  to  simple 
water  to  maintain  the  same  consistence.  The 
paste  will  then  be  very  white,  and  in  the  course 
of  twenty-four  hours  becomes  uniform  and  free 
from  lumps  : let  it  remain  for  the  same  space  of 
time,  but  stir  it  at  intervals  to  complete  the  decom- 
position of  the  salt.  The  paste  is  then  well  washed 
to  carry  off  the  caustic  soda  (soda  deprived  of  car- 
bonic acid)  which  adheres  to  it ; and  to  extract  the 


whole  of  it,  the  mass  is  put  into  strong  linen 
cloth  and  subjected  to  a press. 

'i  he  remaining  paste  is  distributed  in  flat 
vessels;  and  these  vessels  are  exposed  to  heat,  in 
order  to  effect  a proper  oxidation  (calcination,) 
which  converts  it  into  a solid,  yellow',  brilliant 
matter,  sometimes  crystallized  in  trauversc  striaj. 

This  is  Montpelier  yellow,  which  may  be  ap- 
plied to  the  same  purposes  as  Naples  yellow. 


TO  PREPARE  CARMINE. 

This  kind  of  fccula,  so  fertile  in  gradations  of 
tone  bv  the  effect  of  mixtures,  and  so  grateful  to 
the  eye  in  all  its  shades,  so  useful  to  the  painter, 
and  so  agreeable  to  the  delicate  beauty,  is  only 
the  colouring  part  of  a kind  of  dried  insect 
known  under  the  name  of  cochineal. 

A mixture  of  36  grains  of  chosen  seed,  18 
grains  of  autour  bark,  and  as  much  alum  thrown 
into  a decoction  of  .5  grains  of  pulverized  cochi- 
neal, and  5 pounds  of  water,  gives,  at  the  end  of 
from  five  to  ten  days,  a red  fecula,  which  when 
dried  weighs  from  40  to  48  grains.  This  fecula 
is  carmine.  The  remaining  decoction,  which  is 
still  highly  coloured,  is  reserved  for  the  prepara- 
tion of  carminated  lakes. 


TO  PREPARE  DUTCH  PINK  FROM  WOAD. 


Boil  the  stems  of  woad  in  alum  water  ; and 
then  mix  the  liquor  with  clay,  marl,  or  chalk, 
which  w ill  become  charged  with  the  colour  of  the 
decoction.  When  the  earthy  matter  has  acquired 
consistence,  form  it  into  small  cakes,  and  expose 
them  to  dry.  It  is  under  this  form  that  the  Dutch 
pinks  are  sold  in  the  colour  shops. 


Dutch  Pink  from  Yellow  Berries. 

The  small  blackthorn  produces  a fruit  which, 
when  collected  green,  are  called  yellow  berries. 
These  seeds,  when  boiled  in  alum  water,  form  a 
Dulch  pink  superior  to  the  former.  A certain 
quantity  of  clay,  or  marl,  is  mixed  with  the  de- 
coction, by  which  means,  the  colouring  part  of 
the  berries  unites  with  the  earthy  matter,  and 
communicates  to  it  a beautiful  yellow  colour. 
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BROWNISH  YELLOW  DUTCn  PINK. 

Boil  for  an  hour  in  12  pounds  of  water,  1 
pound  of  yellow  berries,  J pound  of  the  shavings 
of  the  wood  of  the  Barberry  shrub,  and  1 pound  of 
wood-ashes.  The  decoction  is  strained  through  a 
piece  of  linen  cloth. 

Four  into  this  mixture  warm,  and  at  different 
times,  a solution  of  2 pounds  of  the  sulphate  of 
alumine  in  3 pounds  of  water;  a slight  efferves- 
cence will  take  place ; and  the  sulphate  being 
decomposed,  the  alumine,  which  is  precipitated, 
will  seize  on  the  colouring  part.  The  liquor  must 
then  be  filtered  through  a piece  of  close  linen,  and 
the  paste  which  remains  on  ttie  cloth,  when  divid- 
ed into  square  pieces,  is  exposed  on  boards  to 
dry.  This  is  brown  Dutch  pink,  because  the 
clay  in  it  is  pure.  The  intensity  of  the  colour 
shows  the  quality  of  this  pink,  which  is  superior 
to  that  of  the  other  compositions. 

DUTCH  PINK  FOR  OIL  PAINTING. 

By  sob-tituting  for  clay  a substance  which  pre- 
sents a mixture  of  that  earth  and  metallic  oxide, 
the  result  w ill  be  Dutch  pink,  of  a very  superior 
kind. 

Boil  separately  1 pound  of  yellow  berries,  and 
3 onnces  of  the  sulphate  of  alumine  in  12  pounds 
of  water,  which  must  be  reduced  to  4 pounds. 
Strain  the  decoction  through  a piece  of  linen, 
and  squeeze  it  strongly.  Then  mix  up  with  it  2 
pounds  of  ceruse,  finely  ground  on  porphyry,  and 
1 pound  of  pulverised  Spanish  white.  Evaporate 
the  mixture  till  the  mass  acquire  the  consistence 
of  a paste  ; and  having  formed  it  into  small 
cakes,  dry  them  in  the  shade. 

When  these  cakes  are  dry,  reduce  them  to 
powder,  and  mix  them  with  a new  decoction  of 
yellow  berries.  By  repeating  this  process  a 
third  time,  a brown  dutch  pink  will  be  obtained. 

In  general  the  decoctions  must  be  warm  when 
mixed  with  the  earth.  They  ought  not  to  be  long 
kept,  as  their  colour  is  speedily  altered  by  the 
fermentation  ; care  must  be  taken  also  to  use  a 
wooden  spatula  for  stirring  the  mixture. 
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When  only  one  decoction  of  wood  or  yellow^ 
berries  is  employed  to  colour  a given  quantity  of 
earth,  the  Dutch  pink  resulting  from  it  is  of  a 
bright  yellow  colour,  and  is  easily  mixed  for  use. 
When  the  colouring  part  of  several  decoctions  is 
absorbed,  the  composition  becomes  brown,  and 
is  mixed  witli  more  difficulty,  especially  it  the 
paste  be  argillaceous  ; for  it  is  the  property  of 
this  earth  to  unite  with  oily  and  resinous  parts, 
adhere  strongly  to  them,  and  incorporate  with 
them.  In  the  latter  case,  the  artist  must  not  be 
satisfied  with  mixing  the  colour  : it  ought  to  be 
ground  ; an  operation  equally  proper  for  every 
kind  of  Dutch  pink,  and  even  the  softest,  when 
destined  for  oil  painting. 

TO  MAKE  LAKE  FROM  BRAZIL  WOOD. 

Boil  4 oz.  of  the  raspings  of  Brazil  wood  in  15 
pints  of  pure  water,  till  the  liquor  is  reduced  to  2 
pints.  It  will  be  of  a dark  red  colour,  inclining 
to  violet ; but  the  addition  of  4 or  5 oz.  of  alum 
will  give  it  a hue  inclining  to  rose  colour.  When 
the  liquor  lias  been  strained  through  a piece  of 
linen  cloth,  if  4 oz.  of  the  carbonate  of  soda  be 
added  with  caution,  on  account  of  the  efferves- 
cence which  takes  place,  the  colour,  w hich  by  this 
addition  is  deprived  of  its  mordant,  will  resume 
its  former  tint,  and  deposit  a lake,  which,  when 
washed  and  properly  dried,  has  an  exceedingly 
rich  and  mellow  violet-red  colour. 

Another. 

If  only  one  half  of  the  dose  of  mineral  alkali 
be  employed  for  this  precipitation,  the  tint  of  the 
lake  becomes  clearer  ; because  the  hath  still  re- 
tains the  undecomposed  aluminous  mordant. 

Another. 

If  [the  method  employed  for  Dutch  pinks  be 
followed  by  mixing  the  aluminous  decoction  of 
Brazil  wood  with  pure  clay,  such  as  .Spanish 
white  and  white  of  lVIorat,  and  if  the  mixture  be 
deposited  on  a filter  to  receive  the  uecessary 
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washing,  a lake  ot  a very  bright  dark  rose-colour  will  retain  this  blight  primitive  co/our  given  by  the 
will  be  obtained  from  the  driers.  alum.  s J 


LAKES  FROM  OTHER  COLOURING  SUBSTANCES. 

By  the  same  processes  a very  beautiful  lake 
may  be  extracted  from  a decoction  of  logwood. 
In  general,  lakes  of  all  colours,  and  of  all  the 
shades  of  these  colours,  may  be  extracted  from 
substances  which  give  up  their  colouring  part  to 
boiling  water ; because  it  is  afterwards  com- 
municated by  decomposition  to  the  alumine  pre- 
cipitated from  sulphate  of  alumine,  by  means  of 
an  alkali;  or  the  tincture  may  be  mixed  with  a 
pure  and  exceedingly  white  argillaceous  substance, 
such  as  real  Spanish  white,  or  white  of  Morat. 

TO  PREPARE  ROUGE. 

Carmine  united  to  talc,  in  different  proportions, 
forms  rouge  employed  for  the  toilette.  Talc  is 
distinguished  also  by  the  name  of  Brian<;on  chalk. 
It  is  a substance  composed,  in  a great  measure,  of 
clay,  combined  naturally  with  silex. 

Carmine,  as  well  as  carminated  lakes,  (the  co- 
louring part  of  which  is  borrowed  from  cochi- 
neal,) are  the  most  esteemed  of  all  the  compo- 
sitions of  this  kind,  because  their  colouring  part 
maintains  itself  without  degradation.  There  are 
even  cases  where  the  addition  of  caustic  ammo- 
monia,  which  alters  so  many  colouring  matters, 
is  employed  to  heighten  its  colour.  It  is  for  this 
purpose  that  those  who  colour  prints  employ  it. 

CARMINATED  LAKE  FROM  MADDER. 

Boil  1 part  of  madder  in  from  12  to  15  pints 
of  water,  and  continue  the  ebullition  till  it  be  re- 
duced to  about  2 lbs.  Then  strain  the  decoction 
through  a piece  of  strong  linen  cloth,  which 
must  be  well  squeezed  ; and  add  to  the  decoction 
4 oz.  of  alum.  The  tint  will  be  a beautiful  bright 
red,  which  the  matter  will  retain  if  it  be  mixed 
with  proper  clay.  In  this  case,  expose  the  thick 
liquid  which  is  thus  produced,  on  a linen  filter, 
and  subject  it  to  one  washing,  to  remove  the 
alum.  The  lake,  when  taken  from  the  driers, 


Another  Method. 

If  in  the  process-  for  making  this  lake,  decom- 
position be  employed,  by  mixing  with  the  bath 
an  alkaline  liquor,  the  alum  which  is  decomposed, 
deprives  the  bath  of  its  mordant,  and  the  lake  ob- 
tained after  the  subsequent  washings,  appears  of 
the  colour  of  the  madder  bath,  without  any  ad- 
dition : it  is  of  a reddish  brown.  In  this  opera- 
tion 7 or  8 oz.  of  alum  ought  to  be  employed  for 
each  pound  of  madder. 

This  kind  of  lake  is  exceedingly  fine,  but  a 
brighter  red  colour  may  be  given  to  it,  by  mixing 
the  washed  precipitate  with  alum-water,  before 
drying. 

Improvement  on  ditto. 

If  the  aluminated  madder  bath  be  sharpened 
with  acetate  of  lead,  or  with  arseniate  of  potash, 
the  operator  still  obtains,  by  the  addition  of  car- 
bonate of  soda,  a rose-coloured  lake  of  greater  or 
less  strength. 

TO  PREPARE  A SUBSTITUTE  FOR  COCHINEAL. 

The  insects  of  the  feverfew,  or  mother-wort, 
(matricaria  parthenium)  will  produce  a substance 
to  replace  cochineal,  in  fine  scarlet  dyes.  To 
detach  the  insects  from  the  plants,  without  bruis- 
ing them,  and  thereby  losing  the  colouring  mat- 
ter, put  a quantity,  as  sixteen  pounds  of  stalks,  in 
a case  nearly  air  tight,  and  heat  it  in  an  oven, 
which  will  suffocate  the  insects.  This  quantity 
will  yield  above  a drachm  of  dried  insects.  In 
an  instance  wherein  a comparison  was  made 
with  cochineal,  two  similar  pieces  of  woollen 
cloth  were  passed  through  the  common  mor- 
dant bath  of  muriatic  of  tin,  and  then  one  of  the 
pieces  in  a cochineal  bath,  and  the  other  in  a 
bath  prepared  with  the  mother-wort  insects.  The 
difference  between  the  two  dyes  was  scarcely 
perceptible,  and  they  equally  resisted  the  chemical 
reagents.  Nor  w'ere  they  destroyed  by  sulphuric 
acid,  or  oxygenated  muriatic  acid. 
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TO  MAKE  DARK  RED. 

Dragon’s  blood  infused  warm  in  varnish,  gives 
red*,  more  or  less  dark,  according  to  the  quantity 
of  the  colouring  resin  which  combines  with  the 
varni.'h.  The  artist,  therefore,  has  it  in  his  pow- 
er to  vary  the  tones  at  pleasure. 

Though  cochineal,  in  a state  of  division,  gives 
an  essence  very  little  colour  in  comparison  with 
that  which  it  communicates  to  water,  carmine 
may  be  introduced  into  the  composition  of  var- 
nish coloured  by  dragon’s  blood.  The  result  will 
be  a purple  red,  from  which  various  shades  may 
be  easily  formed. 

TO  PREPARE  VIOLET. 

A mixture  of canninated  varnish  and  dragon’s 
blood,  added  to  that  coloured  by  prussiate  of 
iron,  produces  violet. 

TO  MAKE  A FINE  RED  LAKE. 

Boil  stick  lac  in  water,  filter  the  decoction,  and 
evaporate  the  clear  liquor  to  dryness  over  a gentle 
fire.  The  occasion  of  this  easy  separation  is, 
that  the  beautiful  red  colour  here  separated,  ad- 
heres only  slightly  to  the  outsides  of  the  sticks 
broken  off  the  trees  along  with  the  gum-lac,  and 
readily  communicates  itself  to  boiling  water. 

Some  of  this  sticking  matter  also  adhering  to  the 
gum  itself,  it  is  proper  to  boil  the  whole  together; 
for  the  gum  does  not  at  all  prejudice  the  colour, 
nor  dissolve  in  boiling  water : so  that  after  this 
operation  the  gum  is  as  fit  for  making  sealing- 
wax  as  before,  and  for  all  other  uses  which  do 
not  require  its  colour. 


TO  MAKE  A BEAUTIFUL  RED  LAKE. 

Take  any  quantity  of  cochineal,  on  which 
pour  twice  its  weight  of  alcohol,  and  as  much 
distilled  water.  Infuse  for  some  days  near  a 
gentle  fire,  and  then  filter.  To  the  filtered  liquor 
add  a few  drops  of  the  solution  of  tin,  and  a fine 
red  precipitate  will  be  formed.  Continue  to  add 
a little  solution  of  tin  every  two  hours,  till  the 
whole  of  the  colouring  matter  is  precipitated. 
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Lastly,  edulcorate  the  precipitate  by  washing  it 
iu  a large  quantity  of  distilled  water,  and  then 
dry  it. — Monthly  Magazine. 

TO  PREPARE  FLORENTINE  LAKE. 

The  sediment  of  cochineal  that  remains  in  the 
bottom  of  the  kettle  in  which  carmine  is  made, 
may  be  boiled  with  about  four  quarts  of  water, 
and  the  red  liquor  left  after  the  preparation  of 
the  carmine,  mixed  with  it,  and  the  whole  pre- 
cipitated with  the  solution  of  tin.  The  red  pre- 
cipitate must  be  frequently  washed  over  with 
water.  Exclusively  of  this,  two  ounces  of  fresh 
cochineal,  and  one  of  crystals  of  tartar,  are  to 
be  boiled  with  a sufficient  quantity  of  water, 
poured  off  clear,  and  precipitated  with  the  solu- 
tion of  tin,  and  the  precipitate  washed.  At  the 
same  time  two  pounds  of  alum  are  also  to  be 
dissolved  in  water,  precipitated  with  a lixivium 
of  potash,  and  the  white  earth  repeatedly  washed 
with  boiling  water.  Finally,  both  precipitates 
are  to  be  mixed  together  in  their  liquid  state,  put 
upon  a filter  and  dried.  For  the  preparation  of  a 
cheaper  sort,  instead  of  cochineal,  one  pound  of 
Brazil  wood  may  be  employed  in  the  preceding 
manner. 

To  make  a Lake  from  Madder. 

Inclose  two  ounces  troy  of  the  finest  Dutch 
madder  in  a bag  of  fine  and  strong  calico,  large 
enough  to  hold  three  or  four  times  as  much.  Put 
it  into  a large  marble  or  porcelain  mortar,  and 
pour  on  it  a pint  of  clear  soft  water  cold.  Press 
the  bag  in  every  direction,  and  pound  and  mbit 
about  with  a pestle,  as  much  as  can  be  done 
without  tearing  it,  and  when  the  water  is  loaded 
with  colour,  pour  it  off.  Repeat  this  process  till 
the  water  comes  off  but  slightly  tinged,  for 
wdiich  about  five  pints  will  be  sufficient.  Heat 
all  the  liquor  in  an  earthen  or  silver  vessel,  till 
it  is  near  boiling,  and  then  pour  it  into  a large 
basin,  into  which  a troy  ounce  of  alum,  dissolved 
in  a pint  of  boiling  soft  water,  has  been  previously 
put:  stir  the  mixture  together,  and  while  stir- 
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ring,  pour  in  gently  about  1|  oz.  of  a saturated 
solution  of  subcarbonate  of  potash,  let  it  stand  till 
cold,  to  settle  ; pour  off  the  clear  yellow  liquor  ; 
add  to  the  precipitate  a quart  of  boiling  soft  wa- 
ter, stirringit  well ; and  w hen  cold,  separate  by  fil- 
tration the  lake,  which  should  weigh  half  an 
ounce.  Fresh  madder  root  is  superior  to  the  dry. 

To  give  various  tones  to  Lake. 

A beautiful  tone  of  violet,  red,  ai  d even  of 
purple  red,  may  be  communicated  to  Ihe  colour- 
ing part  of  cochineal,  by  adding  10  tl  e coloured 
bath  a solution  of  tin  in  nitro-muriatic  acid.  The 
effect  will  be  greater,  if,  instead  of  this  solution 
one  of  oxygenated  muriate  of  tin  be  employed. 

Another. 

The  addition  of  arseniate  of  potash  (neutral 
arsenical  salt),  gives  shades  which  would  be 
sought  for  in  vain  with  sulphate  of  alumiue  (alum.) 

TO  MAKE  A CARMINATED  LAKE  BY  EXTRACTING 
THE  COLOURING  PART  FROM  SCARLET  CLOTH. 

To  prepare  a carminated  lake  without  em- 
ploying cochineal  in  a direct  manner,  by  extract- 
ing the  colouring  matter  from  any  substance  im- 
pregnated with  it,  such  as  the  shearings  of 
scarlet  cloth. 

Put  into  a kettle  1 lb.  of  fine  wTood-ashes,  with 
40 lbs.  of  water,  and  subject  the  water  to  ebul- 
lition for  \ hour:  then  filter  the  solution  through 
a piece  of  linen  cloth  till  the  liquor  passes  through 
clear. 

Place  it  on  the  fire;  and  having  brought  it  to  a 
state  of  ebullition,  add  2 lbs.  of  the  shearings  or 
shreds  of  scarlet  cloth,  dyed  with  cochineal, 
which  must  be  boiled  till  they  become  white  ; 
then  filter  the  liquor  again,  and  press  the  shreds 
to  squeeze  out  all  the  colouring  part. 

Put  the  filtered  liquor  into  a clean  kettle,  and 
place  it  over  the  fire.  When  it  boils,  pour  in  a 
solution  of  10  or  12  ounces  of  alum  in  2 lbs.  of 
filtered  spring  water.  Stir  the  whole  with  a 
wooden  spatula,  till  the  froth  that  is  formed  is 
dissipated  ; and  having  mixed  with  it  2 lbs.  of  a 


strong  decoction  of  Brazil  wood,  pour  it  upon  a 
filter.  Afterwards  wash  the  sediment  with  sprin.« 
water,  and  remove  the  cloth  filter  charged  with  it” 
to  plaster  dryers,  or  to  a bed  of  dry  bricks.  The 
result. of  this  operation  will  be  a beautiful  lake, 
but  it  has  not  the  soft  velvety  appearance  of  that 
obtained  by  the  first  method.  Besides,  the  co- 
louring  part  of  the  Brazil  wood  which  unites  to 
that  of  the  cochineal  in  the  shreds  of  scarlet  cloth 
lessens  in  a relative  proportion  the  unaltera- 
bility  of  the  colouring  part  of  the  cochineal.  For 
this  reason  purified  potash  ought  to  be  substi- 
tuted for  the  wood  ashes. 

TO  MAKE  A RED  LAKE. 

Dissolve  1 lb.  of  the  best  pearl  ashes  in  two 
quarts  of  water,  and  filter  the  liquor  through 
paper  ; next  add  two  more  quarts  of  water  and 
a pound  of  clean  scarlet  shreds,  boil  them  in 
a pewter  boiler  till  the  shreds  have  lost  their 
scarlet  colour;  take  out  the  shreds  and  press 
them,  and  put  the  coloured  water  yielded  by 
them  to  the  other  : in  the  same  solution  boil  ano- 
ther pound  of  the  shreds,  proceeding  in  the  same 
manner  : and  likewise  a third  and  fourth  pound. 
Whilst  this  is  doing,  dissolve  a pound  and  a half 
of  cuttle-fish  bone  in  a pound  of  strong  aqua- 
fortis in  a glass  receiver  ; add  more  of  the  bone 
if  it  appear  to  produce  any  ebullition  in  the 
aquafortis  ; and  pour  this  strained  solution  gra- 
dually into  the  other;  but  if  any  ebullition  be 
occasioned,  more  of  the  cuttle-fish  bone  must  be 
dissolved  as  before,  and  added  till  no  ebullition 
appears  in  the  mixture.  The  crimson  sediment 
deposited  by  this  liquor  is  the  lake  : pour  off' 
the  water ; and  stir  the  lake  in  two  gallons  of 
hard  spring  water,  and  mix  the  sediment  in  two 
gallons  of  fresh  water;  let  this  method  be  repeat- 
ed four  or  five  times.  If  no  hard  water  can  be 
procured,  or  the  lake  appears  tco  purple,  half  an 
ounce  of  alum  should  be  added  to  each  quantity 
of  water  before  it  be  used.  Having  thus  sufficient- 
ly freed  the  latter  from  the  salts,  drain  offt  he  water 
'(trough  a filter,  covered  with  a piece  of  linnen. 


ATRTISTs’  OIL  COLOURS 


When  it  lias  been  drained  to  a proper  dryness, 
let  it  be  dropped  through  a proper  funnel  on 
clean  boards,  and  the  drops  will  become  small 
cones  or  pyramids,  in  which  form  the  lake  must 
be  dried,  and  the  preparation  is  completed. 

Another  Method. 

Boil  two  ounces  of  cochineal  in  a pint  of  water, 
filter  the  solution  through  paper,  and  add  two 
ounces  of  pearl-ashes,  dl^  lved  in  halt  a pint  ot 
warm  water,  and  fil.  through  paper.  Make 
a solution  of  cuttle  Jane  as  in  the  former  process; 
and  to  a pint  of  it  add  two  ounces  of  alum  dis- 
solved in  half  a pint  of  water.  Put  this  mixture 
gradually  to  the  cochineal  and  pearl-ashes,  as 
long  as  any  ebullition  arises,  and  proceed  as  above. 

A beautiful  lake  may  be  prepared  from  Brazil 
wood,  by  boiling  three  pounds  of  it  for  an  hour 
-in  a solution  of  three  pounds  of  common  salt  in 
three  gallons  of  water,  and  filtering  the  hot  fluid 
through  paper  ; add  to  this  a solution  of  five 
pounds  of  alum  in  three  gallons  of  water.  Dis- 
solve three  pounds  of  the  best  pearl-ashes  in  a 
gallon  and  a half  of  water,  and  purify  it  by 
filtering;  put  this  gradually  to  the  other,  till  the 
•whole  of  the  colour  appear  to  be  precipitated, 
and  the  fluid  be  left  clear  and  colourless.  But  if 
•any  appearance  of  purple  be  seen,  add  a fresh 
quantity  of  the  solution  of  alum  by  degrees,  till  a 
scarlet  hue  be  produced.  Then  pursue  the  di- 
rections given  in  the  first  process  with  regard  to 
the  sediment.  If  half  a pound  of  seed  lac  be 
' added  to  the  solution  of  pearl-ashes,  and  dissolved 
in  it  before  its  purification  by  the  filter,  and  two 
pounds  of  the  wood,  and  a proportional  quantity 
of  common  salt  and  water  be  used  in  the  coloured 
solution,  a lake  will  be  produced  that  will  stand 
well  in  oil  or  water,  but  is  not  so  transparent  in 
oil  as  without  the  seed-lac.  The  lake  with  Bra- 
zil wood  may  be  also  made  by  adding  half  an 
ounce  of  annatto  to  each  pound  of  the  wood  ; 
but  theannatto  must  be  dissolved  in  the  solution 
of  pearl-ashes. 

After  the  operation,  the  driers  of  plaster,  or  the 
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bricks,  which  have  extracted  the  moisture  from 
the  precipitate,  are  exposed  to  the  sun,  that  they 
may  be  fitted  for  another  operation. 

TO  MAKE  PRUSSIAN  BLUE. 

Previous  to  the  making  of  this  substance,  an 
alkali  must  be  prepared  as  follows  : viz. — Fixed 
alkali  must  be  burnt  in  ox’s  blood,  or  with  horn- 
shavings,  or  any  other  animal  matter.  The  salt 
is  now  to  be  washed  out.  It  is  of  an  amber  co- 
lour, and  has  the  scent  of  peach  blossoms. 

A solution  of  martial  vitriol,  and  another  of 
alum,  are  put  together  in  a large  glass,  and  the 
alkaline  lye  poured  upon  them.  A greenish  pre- 
cipitate is  thrown  down.  The  liquor  is  filtered 
in  order  to  get  the  precipitate  by  itself,  which  is 
collected,  ami  put  into  a glass  cup.  Upon  pour- 
ing a little  marine  acid  on  this  precipitate,  it 
immediately  acquires  a fine  blue  colour.  This 
part  of  the  process  is  called  the  brightening. 

Prussian  blue  may  be  made  without  alum,  in 
the  following  manner  : — Pour  a little  of  the  alka- 
line lye  into  a glass,  drop  in  an  acid  till  no  farther 
effervescence  ensues.  Let  a little  of  the  solution 
of  martial  vitriol  be  poured  into  the  lye,  and  a 
fine  Prussian  blue  is  formed  that  needs  no  bright- 
ening. 

The  common  stone  blues,  are  Prussian  blue, 
precipitated  on  large  quantities  of  clay. 

Another  Method. 

A quantity  of  horns  and  hoofs  are  to  be  mixed 
with  an  equal  weight  of  clippings  of  leather,  and 
the  w’hole  submitted  to  distillation  in  a large  iron 
retort,  fixed  in  a reverberatory  furnace  ; the  oil 
and  impure  ammonia,  resulting  from  this  process, 
are  collected  in  a receiver,  and  the  distillation  is 
carried  on  at  a bigli  heat,  till  no  fluid  or  vapour  of 
any  kind  come  over — the  oil  and  alkali  are  dis- 
posed of  to  different  manufacturers,  and  the  black 
spongy  coal  remaining  in  the  retort  is  the  only 
part  made  use  of  in  the  preparation  of  the  Prus- 
sian blue. 

Ten  pounds  of  this  coal,  and  30  pounds  of  com- 
mon potash,  arc  reduced  together  to  a coarse  pow- 
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tier,  and  heated  to  redness  in  an  iron  pot ; by 
decrees  the  mass  is  brought  into  a state  of  semi- 
fusion,  in  which  it  is  suffered  to  continue  12  hours, 
when  the  matter  gives  out  a strong  odour  of  sul- 
phur ; it  is  then  taken  out  red  hot,  and  thrown 
into  a boiler  of  water,  where  it  undergoes  ebul- 
lition for  about  half  an  hour.  The  clear  liquor  is 
separated  by  filtration,  and  the  residue  is  boiled 
in  fresh  parcels  of  water,  till  all  the  saline  mat- 
ter is  extracted.  These  different  lixivia  are  then 
mixed  together.  Four  pounds  of  alum,  and  one 
and  a half  of  sulphate  of  iron,  are  dissolved  in 
warm  water,  and  this  solution  is  added  to  the 
former  ; a copious  whitish  precipitate  is  imme- 
diately deposited,  which  being  collected  and 
washed,  acquires,  by  exposure  to  the  air,  a beau- 
tiful blue  colour. 

Another. 

Boil  6 pounds  of  clippings  of  leather,  6 pounds 
of  hoofs  and  horns,  and  10  pounds  of  common 
potash,  together  in  an  iron  pot  to  dryness ; mix 
the  residue  with  2 pounds  of  crude  tartar,  and, 
by  means  of  a strong  fire,  bring  it  into  fusion. 
The  lixiviation  is  conducted  in  the  usual  way, 
and  a solution  of  5 pounds  of  sulphate  of  iron, 
and  15  of  alum  being  added,  a precipitate  takes 
place,  which  is  the  Prussian,  blue. 

Another. 

This  colour  is  made  in  the  following  manner : 
two  parts  of  purified  potass  are  most  intimately 
blended  with  three  parts  of  dried  finely  pulver- 
ized bullock’s  blood.  The  mass  is  first  calcined 
in  a covered  crucible,  on  a moderate  fire,  until 
no  smoke  or  flame  appears ; and  it  is  after  this 
brought  to  a complete  yet  moderate  ignition  : or, 
equal  parts  of  potass  and  finely-powdered  coals, 
prepared  from  bones,  horns,  claws,  &c.  are  min- 
gled, and  heated  in  a covered  crucible  to  a mo- 
derate redness.  This  done,  either  of  these  two 
calcined  masses  is,  after  cooling,  lixiviated  with 
boiling  water,  and  the  lixivium  filtered.  Now 
make  a solution  of  one  part  of  green  vitriol  and 
two  parts  of  alum;  and  add  to  it,  while  yet  hot, 


the  above  lixivium,  little  by  little  ; and  separate 
the  greenish-blue  precipitate,  which  then  form* 
by  means  of  a filter.  If,  afterwards,  a slight 
quantity  of  diluted  muriatic  acid  is  affused  upon 
this  precipitate,  it  assumes  a beautiful  dark  blue 
colour.  The  operation  is  terminated  by  edul- 
corating and  drying  the  pigment  thus  prepared. 

TO  PREPARE  A SUPERB  EXQUID  BLUE. 

Put  into  a small  matrass  or  common  phial  an 
ounce  of  fine  prussiate  of  iron  (Prussian  blue) 
reduced  to  powder,  and  pour  over  it  from 
ounce  to  2 ounces  of  concentrated  muriatic  acid. 
The  mixture  produces  an  effervescence,  and  the 
prussiate  soon  assumes  the  consistence  of  thin 
paste.  Leave  it  in  this  state  for  24  hours  j then 
dilute  it  with  8 or  9 ounces  of  water,  and  preserve 
the  colour  thus  diluted  in  a bottle  well  stopped. 

The  intensity  of  this  colour  may  be  lessened, 
if  necessary,  by  new  doses  of  water.  If  the 
whole  of  this  mixture  be  poured  into  a quart  of 
water,  it  will  still  exhibit  a colour  sufficiently 
dark  for  washing  prints. 

This  colour,  charged  with  its  mordant,  requires 
the  use  of  gum-water,  made  of  gum  tragacanth. 
Mucilage  of  gum  arabic  does  not  possess  suffi- 
cient consistence. 

This  colour,  applied  with  gum-water,  and  co- 
vered, when  dry,  with  copal  varnish,  would  form 
very  beautiful  foil. 

TO  MAKE  BLUE  VERDITER. 

Into  100  pounds  of  whiting,  pour  the  copper- 
water,  and  stir  them  together  every  day  for  some 
hours,  till  the  water  grows  pale;  then  pour  that 
away,  set  it  by  for  other  use,  and  pour  on  more 
of  the  green  water,  and  so  till  the  verditer  be 
made  ; which,  being  taken  out,  is  laid  on  large 
pieces  of  chalk  in  the  sun,  till  it  be  dry  and  fit  I 
for  market. 

Another  Method. 

Fully  saturate  the  liquor  which  is  used  in  part- 
ing with  silver,  which  is  precipitated  by  adding 
very  pure  copper.  This  nitrous  solution  of  cop* 
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per  must  be  properly  diluted  with  very  pure 
water;— distilled  is  the  best;  and  the  copper  pre- 
cipitated on  chalk  properly  prepared.  The  co- 
lour and  chalk  must  be  well  mixed  together  and 
properly  dried. 

Another. 

To  a solution  of  nitrate  of  copper,  add  lime  or 
lime-water,  as  long  as  any  green  precipitate  falls 
down.  Filter  the  solution,  and  dry  the  precipi- 
tate, which  must  be  ground,  and  kept  quite  free 
from  dust.  The  green  colour  will,  by  this  time, 
be  converted  into  a beautiful  blue. 

TO  MAKE  BLUE. 

A diluted  solution  of  sulphate  of  indigo. 

TO  MAKE  PINK. 

Cochineal  boiled  with  supertartrate  of  potash  and 
sulphate  alumine,  or  a decoction  of  Brazil  wood 
with  sulphate  alumine  ; the  colour  may  be  varied 
by  the  addition  of  carbonate  potash. 

TO  MAKE  GREEN. 

The  acetic  copper  (verdige)  dissolved  in  ace- 
tous acid,  forms  an  elegant  green. 

TO  MAKE  PURPLE. 

A decoction  of  Brazil  wood  and  logwood  af- 
fords, with  carbonate  potash,  a permanent  purple. 

TO  MAKE  ORANGE  LAKE. 

Boil  4 ounces  of  the  best  annatto  and  1 pound 
of  pearl  ashes,  half  an  hour,  in  a gallon  of  water, 
and  strain  the  solution  through  paper.  Mix 
gradually  with  this  1§  lb.  of  alum,  in  another 
gallon  of  water,  desisting  when  no  ebullition  at- 
tends the  commixture.  Treat  the  sediment  in 
the  manner  already  directed  for  other  kinds  of 
lake,  and  dry  it  in  square  bits  or  lozenges. 

TO  MAKE  A YELLOW  LAKE. 

Take  a pound  of  turmeric  root,  in  fine  powder, 
3 pints  of  water,  and  an  ounce  of  salt  of  tartar; 
put  all  into  a glazed  earthen  vessel,  and  boil  them 


together  over  a clear  gentle  fire,  till  the  water 
appears  highly  impregnated,  and  stains  a paper 
to  a beautiful  yellow.  Filter  this  liquor,  and 
gradually  add  to  it  a strong  solution  of  roche 
alum,  in  water,  till  the  yellow  matter  is  all  cur- 
dled and  precipitated.  After  this,  pour  the 
whole  into  a filter  of  paper,  and  the  water  will 
run  off,  and  leave  the  yellow  matter  behind.  Wash 
it  with  fresh  water,  till  the  water  conies  off  insi- 
pid, and  then  is  obtained  the  beautiful  yellow 
called  lactjve  of  tumeric. 

In  this  manner  make  a lake  of  any  of  the  sub- 
stances that  are  of  a strong  texture,  as  madder, 
logwood,  &c.  but  it  will  not  succeed  in  the  more 
tender  species,  as  the  the  flowers  of  roses,  vio- 
lets, &c.  as  it  destroys  the  nice  arrangement  ot 
parts  in  those  subjects,  on  which  the  colour  de- 
pends. 

To  make  another  Yellow  Lake. 

Make  a ley  of  potashes  and  lime  sufficiently 
strong  ; in  this  boil,  gently,  fresh  broom-flowers, 
till  they  are  white;  then  take  out  the  flowers,  and 
put  the  ley  to  boil  in  earthern  vessels  over  the 
fire;  add  as  much  alum  as  the  liquor  will  dis- 
solve : then  empty  this  ley  into  a vessel  of  clean 
water,  and  it  will  give  a yellow  colour  at  the 
bottom.  Setlle,  and  decant  off  the  clear  liquor. 
Wash  this  powder,  which  is  found  at  the  bottom, 
with  more  water,  till  all  the  salts  of  the  ley  are 
washed  off;  then  separate  the  yellow  matter, 
and  dry  it  in  the  shade. 

TO  MAKE  A YELLOW. 

Gum  gutt®  and  terra  merita  give  very  beautiful 
yellows,  and  readily  communicate  their  colour  to 
copal  varnish,  made  with  turpentine.  Aloes  give 
a varied  and  orange  tint 

LEMON  YELLOW. 

A beautiful  lemon  yellow  may  be  formed  by 
following  the  prescription  of  the  old  painters, 
who  mixed  together  the  oxides  of  arsenic,  (real- 
gar and  orpiment.)  But  these  colours,  which  may 
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be  imitated  in  another  manner,  have  the  disad. 
vantage  of  being  of  a poisonous  quality.  It  will, 
therefore,  be  better  to  substitute  in  their  room, 
Dutch  pink  of  Troyes  and  Naples  yellow.  This 
composition  is  proper  for  distemper  and  for  var- 
nish. When  ground,  and  mixed  with  the  var- 
nishes indicated  for  the  preceding  colour,  the 
result  will  be  a bright  solid  colour,  without  smell, 
if  an  alcoholic  varnish  be  applied  for  the  last 
stratum. 

TO  MAKE  NAPLES  YELLOW. 

There  are  two  processes  given  for  making  this 
colour.  1st.  One  pound  of  antimony,  1*  pound 
of  lead,  1 ounce  of  alum,  and  1 ounce  of  common 
salt. 

2d.  l£  ounce  of  pure  cernsse,  2 ounces  of 
diaphoretic  antimony,  4 ounce  of  calcined  alum, 
ami  l ounce  of  pure  sal  ammoniac.  The  ingre- 
dients are  to  be  well  mixed  together,  and  cal- 
cined in  a moderate  heat  for  3 hours,  in  a covered 
crucible,  till  it  becomes  barely  red  hot,  when  the 
mass  will  become  of  a beautiful  yellow  colour. 
With  a larger  portion  of  calx  of  antimony  and 
sal  ammoniac,  the  yellow  verges  towards  gold 
colour. 

Glass  may  be  tinged  yellow  with  the  above 
preparation. 

TO  MAKE  A PATENT  YELLOW. 

It  is  prepared  by  triturating  minium  of  red 
oxide  of  lead  and  common  salt  together,  and  then 
exposing  them  in  a crucible  to  a gentle  heat.  In 
this  process,  the  salt  is  decomposed,  and  the  acid 
unites  with  the  oxide  of  lead,  and  forms  the  pa- 
tent yellow.  The  alkaline  base  of  the  salt  re- 
mains in  the  compound,  which  is  to  be  carefully 
washed  and  crystallized. 

Muriate  of  lead  tinges  vitreous  matters  of  a 
yellow  colour.  Hence  the  beautiful  glazing  given 
to  Queen’s  ware.  It  is  composed  of  80  pounds 
of  muriate  of  lead,  and  20  pounds  ot  flints 
ground  together  very  fine,  and  mixed  w ith  water, 
fill  the  whole  becomes  as  thick  as  cream.  The 
vessels  to  be  glazed  arc  dipped  in  the  gHze,  and 


suffered  to  dry,  when  they  are  exposed  to  a suffi- 
cient degree  of  heat  to  vitrify  the  surface. 

TO  MAKE  CHINESE  VELLOW. 

The  Acacia,  an  Egyptian  thorn,  is  a species  of 
mimosa,  from  which  the  Chinese  make  that  yel- 
low which  bears  washing  in  their  silks  and  stuffs, 
and  appears  with  so  much  elegance  in  their  paint- 
ing on  paper.  The  flowers  are  gathered  befoie 
they  are  fully  opened,  and  put  into  an  earthen 
vessel  over  a gentle  heat,  being  stirred  continu- 
ally until  they  are  nearly  dry,  and  of  a yellow 
colour  : then  to  \ a pound  of  the  flowers,  a suffi- 
cient quantity  of  rain-water  is  added,  to  hold 
the  flowers  incorporated  together.  It  is  then  to 
be  boiled  until  it  becomes  thick,  when  it  must  be 
strained.  To  the  liquor  is  added,  \ an  ounce  of 
common  alum,  and  1 ounce  of  calcined  oyster- 
shells,  reduced  to  a fine  powder.  All  these  are 
mixed  together  into  a mass.  An  addition  of  a 
proportion  of  the  ripe  seeds  to  the  flowers,  ren- 
ders the  colours  somewdiat  deeper.  For  making 
the  deepest  yellow,  add  a small  quantity  of  Brazil 
wood. 

TO  MAKE  A PEARL  WHITE. 

Pour  some  distilled  water  into  a solution  of 
nitrate  of  bismuth,  as  long  as  precipitation  takes 
place  ; filter  the  solution, and  wash  the  precipitate 
with  distilled  water  as  it  lies  ou  the  filter.  When 
properly  dried,  by  a gentle  heat,  this  powder  is 
what  is  generally  termed  pearl  white. 

TO  MAKE  A GREEN  COLOUR. 

Mix  a solution  of  common  salt  and  blue  vitriol 
in  water,  by  putting  copper  plates  therein,  and 
a green  precipitate  will  be  gradually  formed. 

TO  MAKE  SCHEELE’s  GREEN. 

Dissolve  2 pounds  of  blue  vitriol  in  6 pounds  of 
water,  in  a copper  vessel ; and,  in  another  ves- 
sel, dissolve  2 pounds  of  dry  white  potash,  and 
11  ounces  of  white  arsenic,  in  2 pounds  ot  water. 
When  the  solutions  arc  perfect,  pour  the  arsenical 
ley  into  the  other  gradually,  and  about  1 pcond 
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6 ounces  of  good  green  precipitate  will  be  ob- 
tained. 

BRUNSWICK  CREEN. 

This  is  obtained  from  the  solution  of  a preci- 
pitate of  copper  in  tartar  and  water,  which,  by 
evaporation,  yields  a transparent  cupreous  tar- 
tar, which  is  similar  to  the  superfine  Brunswick 
green. 

NEW  GREEN  COLOUR. 

Dissolve  in  a small  quantity  of  hot  water,  6 
parts  of  sulphate  of  copper;  in  another  part, 
boil  6 parts  of  oxide  of  arsenic  with  8 parts  of 
potash,  until  it  throws  out  no  more  carbonic  acid  ; 
mix  by  degrees,  this  hot  solution  with  the  first, 
agitating  continually  until  the  effervescence  has 
entirely  ceased  ; these  then  form  a precipitate  of 
a dirty  greenish  yellow,  very  abjmdant,  add  to  it 
about  three  parts  of  acetic  acid,  or  such  a quan- 
tity that  there  may  be  a slight  excess  perceptible 
to  the  smell  after  the  mixture  ; by  degrees  the 
precipitate  diminishes  the  bulk,  and  in  a few  hours 
there  deposes  spontaneously  at  the  bottom  of  the 
liquor,  entirely  discoloured,  a powder  of  a con- 
texture slightly  crystalline,  and  of  a very  beauti- 
ful green  ; afterwards  the  floating  liquor  is  se- 
parated. 

This  process  has  been  repeated  on  a large  scale 
by  udng  arsenic  potass  which  was  prepared  with 
8partsoxidof  arsenic  in  place  of  0.  The  liquors 
were  concentrated  ; some  hours  after  the  mixture, 
there  was  formed  at  the  surface  a pellicle  of  a 
superb  green  colour ; the  whole  was  exposed  to 
heat,  and  a heavy  powder  precipitated  which  was 
washed,  to  free  it  from  a great  excess  of  arsenic. 
The  grer-n  thus  obtained  was  magnifique. — An- 
nals de  Chintie,  Scj>t.  1 822. 

TO  IMPROVE  GREEN  PAINT. 

Take  14  ounces  of  crude  potash, 

14  drachms  of  crude  white  arsenic. 

Boil  them  in  2 gallons  of  soft  water,  until  quite 
dissolved  ; then  put  the  liquor  into  a cast  iron  ves- 
sel to  coat  and  settle ; draw  oil'  the  liquor  clean 
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from  the  sediment,  and  put  it  into  a vessel  that 
will  hold  200  gallons;  add  to  it  six  gallons  o. 
clean  soft  water,  cold  ; take  one  pound  of  Roman 
vitriol,  and  boil  it  in  two  gallons  of  soft  water  till 
dissolved  ; putting  the  solution  into  an  open  ves- 
sel till  quite  cold;  then  add  it  gradually  to  the 
aforesaid  solution  of  fixed  alkali,  stirring  it  well 
all  t he  time,  and  it  will  produce  a genuine  green 
oxide,  with  which  proceed  in  the  usual  way  or 
mineral  green.  It  is  essential  in  this  preparation 
to  make  t he  mineral  green  without  using  caustic 
alkali  which  is  the  general  way  of  manufacturing 
it  for  this  pin  pose;  because  the  caustic  alkali  acts 
powerfully  on  the  vegetable  quality  of  linseed  oil 
used  in  this  operation,  and  renders  it  mucilaginous. 

To  prepare  the  precipitate  of  copper  to  mix 
with  the  aforesaid  oxide,  take  one  pound  of  Ro- 
man vitriol,  and  boil  it  till  dissolved  in  two  gallons 
of  soft  water;  at  the  same  time  dissolve  in  ano- 
ther vessel  half  a pound  of  the  first  soft  American 
pearl-ash  ; put  the  solution  of  vitriol  boiling  hot, 
into  a vessel  that  will  hold  10  or  12  gallons ; then 
add  to  it  gradually  the  solution  of  pearl-ash, 
boiling  hot;  to  be  well  stirred  ali  the  time.  On 
mixing  the  solution  together,  it  will  cause  a strong 
effervescence  ; if  the  pearl-ash  is  good  ; it  will 
be  enough  to  precipitate  the  vitriol,  which  will  be 
known  by  the  effervescence  immediately  snbsid 
ing,  and  the  precipitate  falling  to  the  bottom  oj 
the  vessel  and  thereby  producing  a fine  green 
colour:  when  settled,  draw  off  the  clear  liquor, 
then  put  it  into  bags,  made  of  canvas,  to  filter, 
and  when  well  drained  lay  it  on  chalk-stones,  to 
draw  a further  quantity  from  it;  then  put  it  into 
a stove  to  dry. 

To  mix  the  Mineral  Substances  in  Linseed  Oil, 

Take  1 lb.  of  the  genuine  mineral  green,  pre- 
pared and  well  powdered, 

1 lb.  of  the  precipitate  of  copper, 

1 \ Ih.  of  refiners’  blue  verditer, 

3 lbs.  of  white  lead,  dry  powdered, 

3 ounces  of  sugar  of  lead,  powdered  fine. 

Mix  the  whole  of  these  ingredients  in  linseed 
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oil,  and  grind  them  in  a levigating  mill,  passing  it 
through  until  quite  fine ; it  will  thereby  produce 
a bright  mineral  pea-green  paint,  preserve  a blue 
tint,  and  keep  any  length  of  time,  in  any  climate, 
without  injury,  by  putting  oil  or  water  over  it. 

To  use  this  colour  for  house  or  ship  painting: 
take  one  pound  of  the  green  colour  paint,  with 
one  gill  of  pale  boiled  oil;  mix  them  well  to- 
gether, and  this  will  produce  a strong  pea-green 
paint : the  tint  may  be  varied  at  pleasure,  by 
adding  a further  quantity  of  white  lead,  ground 
in  linseed  oil.  This  colour  will  stand  the  wea- 
ther, and  resist  salt  water  ; it  may  also  be  used 
for  flatting  rooms,  by  adding  three  pounds  of  white 
lead,  ground  in  half  linseed  oil,  and  half  turpen- 
tine, to  one  pound  of  the  green  ; then  to  be  mixed 
up  in  turpentine  spirits,  fit  for  use.  It  may  also 
be  used  for  painting  Venetian  window  blinds,  by 
adding  to  one  pound  of  the  green  paint  ten 
ounces  of  white  lead,  ground  in  turpentine ; then 
to  be  mixed  up  with  turpentine  varnish  for  use. 
In  all  the  aforesaid  preparations  it  will  retain  a 
blue  tint,  which  is  very  desirable.  When  used 
for  blinds,  a small  quantity  of  Dutch  pink  may  be 
put  to  the  white  lead  if  the  colour  is  required  of 
a yellow  cast. — Repertory,  1814. 

AN  EXCELLENT  AZUKE. 

Take  2 oz.  of  quicksilver;  sulphur,  and  ammo- 
niac salt,  of  each  \ oz.  Grind  all  together,  and 
put  the  contents  to  digest  in  a matrass  over  a slow 
heat : increase  the  fire  a little,  and  when  an  azurcd 
fume  atises,  take  the  matrass  from  the  fire.  When 
eool,  these  will  make  as  beautiful  an  azure  as  ultra 
marine. 

TO  MAKE  A FINE  BROWN  PINK. 

Bruise,  and  boil  in  3 quarts  of  water,  4 oz.  of 
French  berries,  to  the  reduction  of  one  half. 
Strain  them  through  a cloth,  and  put  in  this  juice 
a discretional  quantity  of  whiting,  pounded  and 
sifted  into  a subtle  powder,  so  as  to  make  a thick 
paste,  which  put  into  small  tied  bags,  and  set  it 
to  dry  on  tiles.  When  dry,  use  it  with  gum  ; and 
to  render  it  finer,  put  in  some  gamboge. 


TO  IMITATE  FLESH  COLOUR. 

Mix  a little  white  and  yellow  together;  then 
add  a little  more  red  than  yellow.  These  form 
an  excellent  imitation  of  the  complexion. 

A WHITE  FOR  PAINTERS  WHICH  MAY  EE  PRE- 
SERVED FOR  EVER. 

Put  into  a pan  3 quarts  of  linseed  oil,  with  an 
equal  quantity  of  brandy,  and  4 quarts  of  the 
best  double-distilled  vinegar,  3 dozen  of  whole 
new-laid  eggs,  4 lbs.  of  mutton  suet,  chopped 
small : cover  all  with  a lead  plate,  and  lute  it 
well.  Lay  this  pan  in  the  cellar  for  three  weeks, 
then  take  skilfully  the  white  off,  and  dry  it.  The 
dose  of  this  composition  is  6 ounces  of  white  to 
every  one  of  bismuth. 

TO  CLEAN  PICTURES. 

Take  the  picture  out  of  the  frame ; lay  a clean 
towel  on  it,  for  10  or  14  days.  Keep  continually 
wetting  it,  until  it  has  drawn  out  all  the  filthiness 
from  the  picture  : pass  some  linseed  oil  over  it, 
which  has  been  a long  time  seasoned  in  the  sun  to 
purify  it,  and  the  picture  will  become  as  lively 
on  its  surface  as  new. 

Another  Method. 

Put  into  2 quarts  of  the  oldest  lye,  a quarter  of 
a pound  of  Genoa  soap,  rasped  very  fine,  with 
about  a pint  of  spirit  of  wine,  and  boil  all  toge- 
ther. Then  strain  it  through  a cloth,  and  let  it 
cool.  With  a brush  dipped  in  the  composition 
rub  the  picture  all  over,  and  let  it  dry  ; repeat  I 
this  process,  and  let  it  dry  again.  Then  dip  a 
little  cotton  in  oil  of  nut,  and  pass  it  over  its  sur-  f 
face.  When  perfectly  dry,  rub  it  well  over  with 
a warm  cloth,  and  it  will  appear  of  a beautiful 
freshness. 

COMPOUND  FOR  RECEIVING  THE  COLOURS  USED 
IN  ENCAUSTIC  PAINTING. 

Dissolve  9 oz.  of  gum  Arabic  in  1 pint  of  wa- 
ter; add  14  oz.  of  finely-powdered  mastich,  and 
10  oz.  of  white  wax,  cut  in  small  pieces ; and, 
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whilst  hot,  add  by  degrees  2 pints  ot  cold  spring 
water  : then  strain  the  composition. 

Another  Method. 

Mix  24  ounces  of  mastic  with  gnm  water,  leav- 
ing out  the  wax  ; and  when  sufficien  tly  beaten  and 
dissolved  over  the  fire,  add,  by  degrees,  \\  pints 
of  cold  water,  and  strain. 

Or,  dissolve  9 ounces  of  gum  Arabic  in  If  pints 
of  water,  then  add  1 lb.  of  white  wax.  Boil  them 
over  a slow  fire,  pour  them  into  a cold  vessel,  and 
beat  it  well  together.  When  this  is  mixed  with 
the  colours,  it  will  require  more  water  than  the 
others.  This  is  used  in  painting,  the  colours  being 
mixed  with  these  compositions  as  with  oil,  adding 
water  if  necessary.  When  the  painting  is  finish- 
ed, melt  some  white  wax,  and  with  a hard  brush 
varnish  the  painting,  and  when  cold,  rub  it  to 
make  it  entirely  smooth. 

GRECIAN  METHOD  OF  PAINTING  ON  WAX. 

Take  an  ounce  of  white  wax,  and  1 ounce  of 
gnm  mastic,  in  drops,  made  into  powder ; put 
the  wax  into  a glazed  pan,  over  a slow  fire, 
and  when  melted  add  the  mastic  ; then  stir  the 
same  until  they  are  both  incorporated.  Next 
throw  the  paste  into  water,  and  when  hard  take 
it  ont,  wipe  it  dry,  and  beat  it  in  a mortar  ; when 
dry  pound  it  in  a linen  cloth,  till  it  is  reduced  to 
a fine  powder.  Make  some  strong  gum  water, 
and  when  painting  take  a little  of  the  powder, 
some  colour,  and  mix  them  all  with  the  gum 
water.  Light  colours  require  but  a small  quan- 
tity of  the  powder,  but  more  must  be  put  in  pro- 
portion to  the  darkness  of  the  colours,  and  to 
black  there  should  be  almost  as  much  of  the  pow 
der  as  of  colour. 

Having  mixed  the  colours,  paint  with  water  as 
is  practised  in  painting  with  water-colours,  a 
ground  on  the  wood  being  first  painted,  of  some 
proper  colour,  prepared  as  described  for  the  pic- 
ture. When  the  painting  is  quite  dry,  with  a hard 
brush,  passing  it  one  way,  varnish  it  with  white 
wax,  which  is  melted  over  a slovy  fire  till  the  pic- 
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ture  is  varnished.  Take  care  the  wax  does  not 
boil.  Afterwards  hold  the  picture  before  a fire, 
uear  enough  to  melt  the  wax,  but  not  to  run  ; and 
when  the  varnish  is  entirely  cold  and  hard,  rub  it 
gently  with  a linen  cloth.  Should  the  varnish 
blister,  warm  the  picture  again  very  slowly,  and 
the  bubbles  will  subside. 


WATER  COLOURS  USED  IN  DRAWING. 

IMPLEMENTS. 

Those  necessary  for  drawing  are  a drawing- 
board,  a ruler,  compasses,  charcoal,  black  lead 
pencils,  penknife,  porte-crayons,  black,  white,  and 
red  chalks,  Indian  ink,  crow-quill  pens,  camels’- 
hair  pencils,  boxes  of  colours,  paper  of  several 
sorts,  and  portfolios. 

Drawing-boards  are  used  to  fix  the  paper  so 
that  it  may  not  shift,  and  also  to  strain  it,  to  pre- 
vent the  colours  when  laid  wet  on  the  paper  from 
causing  it  to  swell,  so  as  to  become  uneven.  The 
simplest  sort  is  made  of  a deal  board  framed, 
with  a strong  piece  across  each  end  to  prevent 
warping.  Upon  this  the  paper  may  be  fixed  with 
pins,  wafers,  or  sealing-wax,  or  it  may  be  strain- 
ed with  paste  or  glue. 

Drawing  compasses  are  instruments  of  brass 
and  steel,  for  dividing  lines,  and  laying  down 
measures  from  scales,  &c. ; a steel  pen  is  also  use- 
ful for  drawing  lines,  cleaner  than  they  can  be 
done  by  a common  pen. 

Black-lead  pencils  are  either  hard  or  soft,  the 
best  are  without  any  grit,  not  too  soft,  and  cut 
easily  without  breaking;  those  that  aregiitty  and 
brittle  will  not  answ'er  so  well. 

Indian  ink.— The  best  is  stamped  with  Chinese 
characters,  breaks  with  a glossy  fracture,  and 
feels  smooth  when  rubbed  on  the  shell  or  plate. 
The  inferior  kind,  made  in  this  country,  may  be 
easily  known  by  its  grittiness. 

Hair  pencils,  are  made  of  camels’-hair  ; if  they 
come  to  a point,  when  moistened,  without  split- 
ting, they  are  good. 

Drawing  paper. — That  which  is  made  without 
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any  wire  marks,  and  called  wove  paper,  is  the 
best;  it  is  made  of  various  sizes  and  thicknesses. 
Middle  tint  paper  is  of  a brownish  or  of  a grey 
colour,  and  is  used  for  drawing  upon  with  black 
and  white  chalk. 

■ Crow  jiens  are  used  for  fining  the  outlines  with 
ink  after  it  has  been  determined  by  the  pencil. 


TO  DRAW  IN  WATER  COLOURS. 


This  is  an  art  capable  of  affording  the  highest 
delight ; since  no  mode  of  representation  can  dis- 
play the  appearances  of  Nature  with  greater 
truth:  it  is  an  art  which  has  of  late  been  carried 
to  unprecedented  success ; and  may  be  said,  at 
present,  to  be  the  most  perfect  species  of  paint- 
ing which  is  in  practice.  To  this  the  facility  of 
its  materials  mainly  contributes. — It  is  not  attend- 
ed with  the  embarrassments  to  which  oil-painting 
is  liable,  but  proceeds,  by  ready  and  uninterrupted 
progress,  to  its  completion. 


i tie  general  or  simp 
species  of  each  fit  for 
are  as  follow  : — 

W liites. 

Ceruse 

Constant  white 
White  lead 
Spanish  white 
Flake  white 
Spodium 

Blacks. 

Burnt  cherry-stones 
Ivory  Black 
Keating’s  black 
Lamp-black 
Greens. 

Green  bice 
Green  verditer 
Grass  green 
Sap-green 
VcTdigris  distilled 
Blues. 

Sanders  blue 
Terre-blue 


e colours,  anu  me  various 
painting  in  water  colours, 

Blue  verditer 
Indigo 
Litmus 
Smelt 

Prussian  blue 
Light  ditto 
Ultramarine 
Ultramarine  ashes 
Blue  bice 

Browns. 

Spanish  browns 
Spanish  brown 
Spanish  liquorice 
Umber 
Bistre 

Burnt  terra  de  Sienna 
Unburnt  ditto 

Reds. 

Native  cinnabar 
Burnt  ochre 
Indian  red 


Bed  lead 
Minium 
Lake 
Vermilion 
Carmine 
Red  ink 
Indian  lake 
Yellows. 
English  ochre 
Gall  stone 


Gamboge 
Masticot 
Ocnre  de  luce 
Orpiment 
Human  ochre 
Dutch  pink 
Saffron-water 
King’s  yellow 
Gold  yellow 
French  berries. 


TO  PREPARE  WATER  COLOURS. — WHITE. 

Use  white  lead,  and  clarify  it  with  white- 
wine  vinegar  ; after  the  white  is  settled,  pour  off 
the  vinegar,  and  wash  it  with  water,  thus  : Put 
the  powder  into  a glass  of  water,  stir  it,  and  pre- 
sently pour  the  water  off,  while  it  is  white,  into 
another  glass;  when  it  is  settled,  pour  off  the  wa- 
ter, and  an  excellent  white  will  be  obtained  ; to 
which  add  as  much  gum  as  is  necessary  to  give  it 
a gloss. 

Another. 

Take  a pound  of  the  shreddings  of  glove-lea- 
ther, and  steep  them  in  water ; boil  them  with 
twelve  quarts  of  water,  till  .it  wastes  to  two  ; 
strain  it  through  a linen  cloth,  into  a well-glazed 
earthen  pan  ; this  is  called  glue  or  size,  and  pro- 
per to  use  with  colours  in  candle-light  pieces;  to 
know  if  this  is  strong^nougli,  try  if  it  is  stiff’ and 
firm  under  the  hand. 

The  glue  being  melted,  reduce  some  white  chalk 
to  a powder,  and  while  it  is  hot  add  such  a quan 
tity  of  the  chalk  as  will  bring  it  to  the  consistency 
of  a paste,  letting  it  steep  for  a quarter  of  an 
hour;  stir  it  with  a brush  made  of  hogs’  bristles. 

In  order  to  make  this  white  brighter,  add  more 
glue.  Be  careful  to  observe  that  every  layer  is 
dry  before  putting  on  another.  If  the  artist  works 
upon  wood,  he  must  put  on  a dozen;  but  six  or 
seven  are  sufficient  if  the  paper  is  thick.  After- 
wards dip  a soft  brush  in  some  water,  drain  it  with 
the  fingers;  rub  the  work  with  it  in  order  to  make 
it  smooth.  When  the  brush  is  full  of  white, wash 
it  again;  and  also  change  the  water  when  it  is 
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too  white.  Or  use  a wet  linen  rag  instead  of  a 
brush. 

YELLOWS. 

In  some  objects  there  may  frequently  be  seen 
a shining,  like  that  of  gold,  through  colours  of 
red,  blue,  or  green,  such  as  some  sorts  of  Hies  or 
beetles,  and  the  cantharides.  This  may  be  well 
imitated  by  laying  some  leaf-gold  on  the  shaded 
side  of  the  drawing,  giving  a little  to  the  light 
side.  To  lay  on  the  gold-leaf,  press  it  smooth 
and  close  with  cotton,  after  having  washed  it 
with  strong  water ; but  take  care  that  in  laying 
on  the  gum,  the  limits  are  not  exceeded  through 
which  the  gold  is  to  appear.  In  this  case,  the  gold 
is  only  to  shine  through  the  transparent  colour, 
which  is  to  be  laid  over  it. 

As  leaf  gold  will  not  receive  water-colours 
regularly,  procure  some  water  of  ox-gall,  and  with 
this  liquor  stroke  over  the  gold-leaf,  by  which  it 
will  receive  any  colour  the  artist  is  desirous  of 
laying  over  it. 

In  some  manuscripts  there  may  be  seen  gold 
letters,  which  seem  to  rise  above  the  surface  of 
tile  paper.  The  composition  which  raises  them  is 
made  of  vermilion  and  the  white  of  an  egg,  beat- 
en to  the  consistence  of  an  oil.  and  fixed  to  the 
paper  with  gum-arabic  ; on  this  figurative  letter, 
wa.-li  some  gum-water,  with  a camel’s-hair  pen- 
cil ; lay  on  the  gold-leaf  close  with  some  cotton  ; 
and  when  dry,  rub  it  again  with  cotton,  and  bur- 
nish it  with  a dog’s-tooth,  when  it  will  appear  as 
if  cast  in  gold. 

I hr  re  is  also  another  way  of  working  in  gold, 
which  is  performed  by  shell  gold.  Cover  the  shady 
parts  with  vermilion,  before  using  this  gold,  and 
when  it  has  been  rectified  with  spiiit  of  wine,  lay 
it  on  ; when  dry  burnish  it  as  before. 

In  laying  on  tl>is  gold,  leave  the  lights  without 
it,  as  it  will  appear  to  much  greater  advantage 
than  if  all  the  objects  were  covered  ; but  provided 
the  whole  performance  should  he  covered,  the 
brst  way  of  setting  it  off  is  to  trace  over  the 
shady  parts  with  gall-stone,  or  the  yellow  made  of 
rrench  berties,  heightened  with  minium. 
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Gamboge  is  one  of  the  mellowest  colours  nature 
has  produced  ; it  is  of  so  mild  a temperature,  that 
when  it  is  touched  with  any  fluid,  it  instantly  dis- 
solves ; it  is  productive  of  a variety  of  most 
agreeable  yellow  tints,  and  will  generally  shade 
itself,  though  sometimes  it  requires  help. 

Gall-stone  is  a very  rich  deep  yellow,  tending 
towards  a brown  ; it  is  exceedingly  useful  in 
many  cases,  needs  but  little  gumming  or  grinding, 
woiks  free,  hut  will  not  shade  itself. 

If  we  cut  the  roots  of  barberries,  and  put  them 
into  a strong  lixivium  of  pearl-ashes  and  water, 
a very  agreeable  yellow  will  proceed  from  them. 

Another  fine  transparent  yellow  is  made  by 
boiling  the  root  of  a mulberry-tree,  well  cleansed, 
in  the  foregoing  lixivium. 

Yellow  ochre  makes  a very  good  pale  yellow ; 
and  being  ground  with  gum-water  proves  ex- 
tremely useful. 

Another  very  agreeable  yellow  is  made  by  in- 
fusing the  plant  celudine  in  water  ; gently  press  it, 
and  add  to  the  liquor  some  alum-water  ; then  let 
it  boil. 

To  extract  Yellow  from  French  Berries. 

Ina  quart  of  the  preceding  lixivium,  boil  2 oz. 
of  Fiench  berries,  till  the  liquor  is  of  a fine  yel- 
low ; strain  it  from  the  yellow  berries,  and  when 
cold  it  is  fit  for  use.  To  the  berries  put  a pint  of 
the  same  lixivium,  and  boil  it  till  the  liquor  is  as 
strong  as  gall-stones  ; with  which  shade  any  yel- 
lows : this  bod  till  it  comes  to  a brown,  with  the 
addition  of  a little  ox-gall,  it  will  serve  to  shade 
the  gold-leaf. 

A yellow  may  be  made  by  infusing  saffron  in 
pure  water.  When  this  is  steeped  in  rectified 
spiiit  of  wine,  there  is  nothing  higher;  but  it  is 
very  apt  to  fly  unless  it  is  highly  gummed. 

A good  yellow,  for  the  illumination  of  prints, 
may  be  extracted  from  the  routs  of  ginger ; which 
make  a good  green,  when  mixed  with  transparent 
verdigrise. 

Those  yellows  called  English  and  Dutch  pinks, 
are  made  with  Fiench  berries , ground  to  a fine 
powder,  and  then  boiled. 
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King  3 yellow,  a fine  body-colour,  is  much 
used  in  heightening  the  ochre  for  gold  lace,  &c. 

Orange  Colour  is  made  of  a mixture  of  vermi- 
lion and  gamboge,  the  latter  most  predominant. 

REDS. 

Red-lead,  or  minium,  is  a strong  heavy  colour. 
The  following  are  the  directions  for  preparing  it: 
Put  four  ounces  in  a glass,  to  a quart  of  rain 
water,  and  when  it  has  been  thoroughly  stirred, 
pour  off  the  water;  by  a frequent  repetition  of 
this,  there  will  remain  at  the  bottom  of  the  glass 
a beautiful  red,  when  dry,  which  is  to  be  used 
with  gum-water.  When  the  colour  has  been  thus 
prepared,  not  more  than  twenty  grains  will  re- 
main out  of  four  ounces. 

Carmine  affords  the  highest  and  most  perfect 
crimson,  and  is  the  most  beautiful  of  all  reds,  for 
with  this  colour  and  lake  the  shades  may  be  made 
as  strong  as  wanted.  This  colour  should  never  be 
purchased  but  at  day-light;  for  if  not  good,  it 
will  spoil  the  work. 

LAKES. 

Lake  is  a fine  transparent  colour,  not  much 
inferior  to  carmine;  but  in  painting  with  car- 
mine on  that  part  of  the  print  on  which  the  light 
is  supposed  to  strike,  lay  on  the  first  tint  as 
light  as  possible,  working  it  stronger  as  it  grows 
darker,  and  touch  it  in  the  daiker  parts  with 
lake. 

To  make  lake,  prepare  a lixivium,  made  with 
the  ashes  of  vine-twigs,  and  to  three  pints  add 
a pound  of  the  best  ground  brazil-wood;  boil  it 
till  half  the  lixivium  is  evaporated;  strain  it  off; 
boil  it  again  with  the  addition  of  four  ounces  of 
fresh  brazil-wood,  two  ounces  of  cochineal,  half 
an  ounce  of  terra  marita,  and  a pint  of  water; 
evaporate  as  before  ; add  half  an  ounce  of  burnt 
alum  (reduced  to  an  impalpable  powder),  and  a 
quarter  of  a drachm  of  arsenic ; dissolve  them 
in  it,  by  stirring  it  with  a stick ; when  settled 
strain  it.  To  give  this  a body,  reduce  two  cuttle- 
fish bones  to  a powder,  and  putting  it  in,  let  it 


dry  leisurely.  Grind  it  in  a quantity  of  water, 
in  which  let  it  steep  ; strain  it  through  a cloth, 
and  making  it  into  a few  cakes,  set  it  by  for  use, 
after  drying  it  on  a piece  of  marble. 

If  this  is  wanted  redder,  add  some  of  the  juice 
of  a lemon ; and  to  make  it  deeper,  add  oil  of 
tartar. 

Another  Lake. 

Boil  the  shreds  of  superfine  scarlet  cloth  in  a 
ley  made  of  the  ashes  of  burnt  tartar;  when  suf- 
ficiently boiled,  add  some  cochineal,  powdered  mas- 
tic, and  alum ; boil  this  again,  and  strain  it  through 
a bag  several  limes.  The  fiist  time,  the  bag  must 
be  strained  from  top  to  bottom  ; and  the  remain- 
ing gross  matter  being  taken  out,  let  the  bag  be 
well  washed  ; after  this  strain  the  liquor  through 
the  bag  again,  when  a paste  will  remain  on  the 
sides,  which  divide  into  small  cakes,  for  use. 

Another. 

Steep  four  ounces  of  the  best  brazil-wood  in  a 
pint  and  a half  of  the  finest  distilled  vinegar,  for 
three  weeks  at  least,  though  the  longer  it  remains 
the  better  it  is;  seethe  the  whole  in  lialnetun 
marice,  till  it  boils  up  three  or  four  times;  let  it 
settle  for  a day  or  two  ; put  it.  to  an  ounce  of 
powdered  alum,  and  into  a clean  pan  with  the 
liquor;  let  it  remain  for  twenty-four  hours ; heat 
the  composition,  and  stir  it  till  it  is  cold  ; when  it 
has  stood  about  twelve  hours,  strain  it,  and  add 
two  cuttle-fish  bones,  prepared  as  before. 

CRIMSON. 

In  twelve  ounces  of  pale  stale  beer,  boil  one  I 
ounce  of  ground  brazil-wood,  till  the  colour  is  as 
strong  as  desired  ; strain  it  through  a linen  cloth, 
and  bottle  it  up  for  use.  If  wanted  to  bring  this 
colour  to  a body,  take  some  dried  ox-blood,  re-  > 
duced  to  a powder,  and  mix  it  with  the  colour. 

A fine  crimson  may  be  extracted  from  the  ber- 
ry-bearing spinach,  which,  being  pressed,  affords  ; 
a very  agreeable  juice ; to  this  add  a fourth  part 
of  alum  ; boil  it,  and  when  cold  it  is  fit  for  use.  j 

Or  a very  beautiful  red  may  be  extracted  front 
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the  red  beet-root,  baked  with  a little  strong 
vinegar  and  alum  ; when  cold  it  is  fit  for  use. 

Another. 

Put  twenty  or  more  grains  of  bruised  cochineal 
into  a gallipot,  with  as  many  drops  of  the  ley  of 
tartar  as  will  make  it  give  forth  its  colour;  add  to 
this  mixture  about  half  a spoonful  of  water,  or 
more,  and  a very  agreeable  purple  will  be  obtain- 
ed. Reduce  some  alum  to  a very  fine  powder,  put 
it  to  the  purple  liquor,  and  a beautiful  crimson 
will  appear;  strain  it  through  a fine  cloth  : use  it 
as  soon  as  possible;  for  though  this  is  a colour 
w hich,  if  soon  used,  looks  extremely  well,  yet  by 
long  standing  it  is  subject  to  decay. 

Indian  Luke  is  far  superior  to  any  other  of  the 
kind,  for  the  deep  shades  of  red  of  all  kind',  and 
works  as  free  as  gamboge.  The  best  is  brought 
from  China  in  pots,  and  has  the  appearance  of 
t^jaspberry-jam,  but  very  bitter  to  the  taste : it  re- 
quires no  gum. 

PURPLE. 

Take  eight  ounces  of  logwood,  a pint  of  rain 
water,  and  an  ounce  of  alum  ; infuse  it  well 
over  a slow  fire,  in  a well-glazed  pan  or  pipkin, 
for  about  24  hours  ; add  5 ounce  of  gum-ara- 
bic, let  it  stand  for  a week  : strain  it  through 
a piece  of  fiue  cloth.  Keep  it  close,  or  it  will 
> mould. 

Another. 

A redder  purple  may  be  made  by  adding  to 
1 oz.  of  the  above  four  ounces  of  brazil-wood,  and 
a pint  of  stale  beer;  boiling  it  till  the  liquor  is  as 
stiong  as  is  desired.  It  may  be  made  darker  by 
I adding  more  logwood. 

The  richest  purple  is  made  by  blending  carmine 
and  Prussian  blue,  or  indigo,  to  whatever  shade 
1 is  wanted. 

BLUES. 

Ultramarine  is  the  best  and  brightest  blue. 
‘ Prepare  it  by  healing  six  ounces  of  the  lapis 
j lazuli  till  it  is  red ; cool  it  in  strong  vinegar  ; 
^rind  it  with  a stone  and  mullcr  to  an  impalpa- 


ble powder;  then  make  a composition  of  bees’- 
wax,  resin,  linseed-oil,  and  turpentine,  of  each 
three  ounces . incorporate  the  whole  together 
over  a slow  fire,  till  it  is  near  boiling ; pour 
them  into  a pan  well  glazed.  This  is  called  the 
paste  of  ultramarine.  The  lapis  lazuli  being  pre- 
pared, add  to  it  an  equal  quantity  of  the  pastil,  or 
paste  ; mix  them  together  thoroughly,  and  let 
them  remain  twelve  hours.  To  extract  the  ultra- 
marine  from  the  paste,  pour  clean  water  upon  it ; 
on  pressing  the  paste  with  the  hands,  the  ultra- 
marine  will  come  out  for  its  reception;  place  a 
glass  tumbler  under  the  hand  ; let  it  settle  in 
this  water  till  the  ultramarine  sinks  to  the  bottom. 

If  the  colour  seems  foul,  cleanse  it  thus  : Dis- 
solve some  tartar  in  water;  add  as  much  of  it  to 
the  ultramarine  as  will  cover  it;  let  it  stand 
twelve  hours ; wash  it  in  warm  water,  when  the 
colour  will  be  well  clarified  and  perfectly  clean. 
Let  the  ultramarine  be  of  a high  colour,  and  well 
ground. 

Next  to  ultramarine  in  beauty,  is  Prussian  blue, 
but.  it  does  not  grind  kindly  with  water,  on 
account  of  its  oily  substance.- 

Blue  bice  is  a colour  of  a very  good  body,  and 
flows  very  agreeably  in  the  pencil;  wash  it  ac- 
cording to  the  rules  laid  down  lor  ultramarine. 

BLACKS. 

The  proper  blacks  for  water-colours  are  as 
follow : ■ 

Ivory  block,  which  is  prepared  in  the  following 
manner:  Let  the  ivory-black  be  thoroughly  ground, 
and  there  will  naturally  proceed  from  it  a liquor 
of  an  oily  substance  : mix  as  much  of  it  as  will 
make  it  work  freely  in  the  pencil.  It  has  a fine 
gloss,  and  is  extremely  serviceable  in  painting 
of  shining  objects. 

Indian  ink  is  a very  good  black,  and  of  great 
service,  as  it  may  be  laid  to  any  shade,  and  will 
always  shade  itself;  on  which  account  it  is  often 
often  used  for  drawings. 

GRf  ENS. 

Sup-green  is  a colour  extremely  serviceable, 
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and  the  best  green  for  water-colours,  being  of 
a gummy  substance,  and  diluting  easily  in  water. 
It  produces  an  endless  variety  of  tints,  and  has 
the  advantage  of  shading  itself. 

A sea  or  artificial  green,  is  made  by  mixing  in- 
digo and  sap-green,  which  may  be  made  lighter 
by  adding  more  or  less  indigo  ; it  is  a very  ser- 
viceable colour,  easily  worked,  and  productive  of 
many  tints.  This  colour,  as  well  as  sap-green, 
shades  itself.  The  indigo  must  be  well  ground 
before  you  mix  it. 

Another  is  made  with  indigo  and  gamboge, 
well  ground  together,  extremely  useful  in  painting 
of  trees,  grass,  vegetables,  &c.  With  the  addi- 
tion of  sap-green,  it  is  very  serviceable  in  flowers, 
and  shading-in  of  garments. 

BROWNS. 

Burnt  and  unburnt  terra  de  Sienna,  are  the  warm- 
est browns  for  front  grounds,  dead  leaves,  Sec. 
work  very  free,  and  are  of  general  use. 

' Bistre  is  also  a good  and  serviceable  colour.— 
The  best  sort  is  very  bright  and  close  ; as  it  is  a 
colour  difficult  to  work  of  itself,  mix  a little 
Spanish  liquorice  with  it,  that  will  mellow  and 
take  olf  its  harshness.  It  must  be  well  ground ; 
and  the  higher  it  is  gummed,  the  better  for  use. 

Spanish  liquorice  is  productive  of  a great  va- 
riety of  brown  tints,  of  a very  agreeable  colour; 
it  will  not  shade  itself,  but  works  as  free  as  any 
gum-colours  by  diluting  it  in  fair  water. 

A brown  mixture  is  made  by  incorporating 
sap-green  and  carmine,  which  is  of  an  extraordi- 
nary soft  nature ; it  is  a colour  extremely  ser- 
viceable in  painting  flowers  in  water-colours. 

Another,  by  blending  vermilion  and  bistre  tho- 
rou”hly ; the  bistre  must  be  extremely  well  ground 
before  it  is  incorporated  with  the  vermilion,  and 
it  will  produce  a very  good  brown. 

directions  for  preparing  mixed  colours. 

Ash  co'our. — Ceruse,  Keating’s  black  and  white, 
shaded  with  cherry-stone  black 


Bay.— Lake  and  flake  white,  shaded  with 
carmine;  bistre  and  vermilion, shaded  with  black. 

Changeable  silk. — Red  lead  and  ma-ticot-water, 
shaded  with  sap-green  and  verdigris. 

Another. — Lake  and  yellow,  shaded  with  lake 
and  Prussian  blue. 

Cloud  colour. — Light  masticot,  or  lake  and  white,  1 
shaded  with  blue  verditer. 

Another. — Constant  white  and  Indian  ink,  a II 
little  vermilion. 

Another. — White  with  a little  lake  and  blue 
verditer,  makes  a very  agreeable  cloud  colour, 
for  that  part  next  the  horizon. 

Crimson. — Lake  and  white,  with  a little  ver- 
milion, shaded  with  lake  and  carmine. 

Flame  colour. — Vermilion  and  orpiment,  height- 
ened with  white. 

Another. — Gamboge,  shaded  with  minium  and 
red  lead. 

Flesh  colour. — Ceruse,  red-lead,  ar.d  lake,  for  a 
swarthy  complexion,  and  yellow-ochre. 

Another — Constant  white  and  a little  carmine, 
shaded  with  Spatiish  liquorice,  washed  with  carmine. 

French  green. — Light  pink  and  Dutch  bice, 
shaded  with  green  pink. 

Glass  grey — Ceruse,  with  a little  blue  of  any 
kind. 

Bair  colour.—  Masticot,  ochre,  umber,  ceruse, 
and  cherry-stone  black. 

Lead  colour. — Indigo  and  wdiite. 

Light  blue. — Blue  bice,  heightened  with  flake  it 
white. 

Another. — Blue  verditer,  and  white  of  any  sort,  i 
well  ground. 

Light  green. — Pink,  smalt,  and  white. 

Another. — Blue  verditer  and  gamboge. 

Another. — Gamboge  and  verdigrise.  The  chief 
use  of  this  green  is  to  lay  the  giound  colours  for  1 
tices,  fields,  &c. 

Lion  tau  ney. — Red  lead,  and  masticot,  shaded 
witli  umber. 

Murrey. — Lake  and  white  lead. 

Orange. — Red  lead  and  a little  masticot,  shaded® 
with  gall-stone  and  lake. 
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Orange  tnwnev.— Lake,  light  pink,  a little  mas- 
ticot,  shaded  with  gall-stone  and  lake. 

Pearl  colour. — Carmine,  a little. w kite,  shaded 
with  lake. 

Poppinstay  green. — Green  and  masticot ; or  pink 
and  a little  indigo,  shaded  with  indigo. 

Purple. — Indigo,  Spanish  brown,  and  white;  or 
blue  bice,  red  anil  white  lead  ; or  blue  bice  and  lake. 

Russet.—  Cherry-stone  black  and  white. 

Scarlet. — Read  lead  and  lake,  with  or  without 
▼ermiiion. 

Sea  green. — Bice,  pink,  and  white,  shaded  with 
pink. 

Sky  colour. — Light  masticot  and  white,  for  the 
lowest  and  lightest  parts  ; second,  red  ink  and 
white;  third,  blue  bice  and  white  ; fourth,  blue 
bice  alone.  These  are  all  to  be  softened  into  one 
another  at  the  edges,  so  as  not  to  appear  harsh. 

Sky  colour  for  drapery. — Blue  bice  and  ceruse, 
or  ultramarine  and  white,  shaded  with  indigo. 

Straw  colour. — Masticot  and  a very  little  lake, 
snaded  with  Dutch  pink. 

Y'llow  colour. — Indigo,  white,  and  lake;  or  fine 
Dntch  bice  and  lake,  shaded  with  indigo;  or 
litmus,  smalt,  and  bice,  the  latter  mo  t predomi 
nant. 

/later. — Blue  and  white,  shaded  with  blue, 
and  heightened  with  white. 

Another. — Blue  verdigris,  shaded  with  indigo, 
and  heightened  with  white, 

DIRECTIONS  FOR  USING  THE  COLOURS. 

The  pencils  must  be  fast  in  the  quills,  not 
apt  to  part  in  the  middle. 

Before  beginning,  have  all  the  colours  ready, 
and  a palette  for  the  conveniency  of  mixing 
them  ; a paper  to  lay  tinder  the  hand,  as  well 
as  to  try  the  colours  upon  ; also  a large  brush, 
called  a filch,  to  wipe  off  the  dust  from  them. 

Being  now  prepared  proceed  in  the  painting  ; 
which,  if  a landscape,  lay  on  first  dead  colours 
freely  all  over  the  piece,  leaving  no  part  unco- 
vered. 

Then  proceed  with  the  lighter  parts,  as  tin 
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sky,  sun-beams,  &c.  ; then  the  yellowish  beano, 
with  masticot  and  white;  next  the  blueness  of 
the  sky,  with  blue  verditcr  alone;  “■for  purple 
clouds,  mix  only  lake  and  white,  making  the 
colours  deeper  as  they  go  upwards  from  the  ho- 
rizon, except  in  tempestuous  skies.  The  tops  of 
distant  mountains  must  be  worked  so  faint,  that 
they  may  seem  to  lose  themselves  in  the  air. 

Bring  the  colours  forward  as  the  distance  de- 
creases: painting  the  first  ground  next  the  ho- 
rizon, downwards,  of  a bluish  sea-green;  and  as 
you  advance  forward,  of  a darker  green,  till  you 
come  to  the  fore-ground  itself;  which,  as  it  is  the 
darkest  part  of  all,  with  dark  green,  worked 
as  to  give  the  appearance  of  shrubbery,  &c. 

In  painting  trees,  having  first  laid  a little  ver- 
digris green  for  a dead  colour,  proceed  with  work- 
ing it  so  as  to  give  a leafy  appearance. 

Bring  some  of  the  leaves  forward  with  masti- 
cot and  white  ; for  the  trunk,  work  the  brown 
with  sap-green ; if  oak-trees  are  introduced,  lay 
on  some  touches  to  express  leaves  of  ivy  twined 
about  it. 

All  distinct  objects  are  to  be  made  imperfect, 
as  they  appear  to  the  eye. 

In  painting  flesh,  the  following  are  the  best 
directions  for  preparing  the  work  so  as  after- 
wards more  readily  to  produce  the  effects  of  co- 
lours seen  in  nature.  • 

Take  flake-white  and  a little  lake,  blend  them 
together,  and  with  that  lay  the  ground-colour; 
then  shade  with  red  ochre,  cherry-stone  black, 
and  a little  lake,  mixed  together,  touching  the 
lips,  cheeks,  &c.  with  a tint  of  carmine,  and 
heighten  the  flesh  with  white  and  a little  carmine. 
Remember  never  to  heighten  it  with  pure  white, 
which  will  always  give  it  a cold  appearance. 

It  may  be  recommended  to  the  student  in  gene- 
ral, whatever  is  the  subject  of  his  drawing,  not 
to  finish  any  one  part  first,  but  to  work  up  every 
part  gradually  alike,  until  he  finds  nothing  want- 
ing to  complete  the  whole. 

W herever  he  lays  on  strong  touches,  he  must 
be  cat  etui  in  those  places  to  bung  up  his  work  to 


UNIVERSAL  RECEIPT  BOOK. 


94 

an  equal  roundness  and  strength,  tempering  and 
sweetening  the  colours  with  a sharper  pencil  than 
the  first,  that  no  lumps  or  harsh  edges  may  be 
left,  but  that  the  shadows  may  all  fie  dispersed, 
soft  and  smooth,  and  gliding  gently  into  one 
another. 

The  occasional  roughness  of  the  work  need  not 
discourage  the  artist ; for  it  is  easily  softened  by 
degrees,  with  other  tints  and  shadows  ; observ- 
ing only  to  sweeten,  mellow,  and  heighten  them, 
according  as  the  light  happens  to  fall. 

A method  has  been  lately  discovered  of  com- 
bining the  effects  of  water-colours  with  those  of 
crayon-painting,  by  means  of  wax  crayons.  It 
is  an  ingenious  and  pleasing  mode  of  practice. 

TO  PREVENT  THE  COLOURS  FROM  CRACKING. 

Boil  2 ounces  of  the  best  and  clearest  glue, 
with  1 pint  of  clear  water,  and  § an  ounce  of  the 
finest  alum,  till  dissolved.  This  is  a very  ser- 
viceable liquor,  with  which  temper  those  colours, 
intended  for  sky,  as  it  will  prevent  them  from 
cracking. 

TO  MAKE  A SOLUTION  OF  GUM. 

Dissolve  an  ounce  of  white  gum-arabic,  and  \ an 
ounce  of  double  refined  sugar,  in  a quart  of  spring- 
water  ; strain  it  through  a piece  of  muslin,  then 
bottle  it  off  for  use,  keeping  it  free  from  dust. 

Another  Method. 

Take  some  of  the  whitest  sort  of  gum-arabic, 
then  bruise  and  tie  it  in  a piece  of  woollen 
cloth,  steep  it  in  spring-water  till  dissolved.  If 
too  stiff,  which  is  known  by  the  shining  of  the 
colours,  add  more  water ; if  too  weak,  more  gum. 
With  this  water  temper  most  of  the  colours,  using 
such  a quantity  of  it,  that  the  colours,  when 
dry,  being  touched,  will  come  otf. 

TO  KEEP  FLIES  FROM  THE  WORK. 

Having  prepared  the  gum-water,  add  a little 
coloqnintida,  which,  if  the  work  should  be  exposed, 
will  keep  it  from  being  damaged  by  the  flies. 


TO  PREPARE  ALUM-W  ATER. 

Take  4 ounces  of  alum,  and  a pint  of  spring-  > 
water  ; boil  it  till  the  alum  is  thoroughly  dissolv-  > 
ed ; filter  it  through  blotting-paper,  and  it  is  fit  I 
for  use. 

Before  laying  on  the  colours,  take  some  of  i 
this  water  hot,  and  with  a sponge  wet  the  back  ; 
of  the  paper,  which,  if  not  good,  must  be  wetted  1 
three  or  four  times.  This  will  not  only  prevent  | 
the  sinking  of  the  colours,  but  will  also  keep  them 
from  fading,  and  give  an  additional  beauty  and  ‘ 
lustre.  Remember  that  the  paper  must  be  dried  | 
each  time  before  wetting  it  again. 

TO  MAKE  LIME-WATER. 

Put  some  unslaked  lime  in  a well-glazed  pan  ; 
cover  it  with  pure  water ; let  it  remain  so  for  i 
one  day,  then  strain  off  the  water,  and  keep  it  ii 
for  use.  By  the  means  of  this  water,  sap-green  | 
may  be  changed  into  blue. 

TO  MAKE  A LIXIVIUM  OF  PEARL  ASHES. 

Steep  half  an  ounce  of  pearl  ashes  in  clear  i 
water  for  one  day  ; strain  off  the  water  as  clean 
as  possible.  This  infusion  will  prove  extremely  1 
serviceable  in  many  colours,  particularly  brazil  i 
wood,  to  which  it  will  give  an  additional  beauty  I 
and  lustre. 

TO  RESTORE  DECAYED  COLOURS. 

Take  distilled  rosemary  water,  or  essence  of 
rosemary,  and  with  a few  drops  temper  the  co-  ] 
lours,  which,  however  dead  or  faded,  will  recover  i| 
their  primitive  brilliancy.  This  essence  will  i 
prevent  the  bubbles  which  are  troublesome  ip 
grinding  white  and  umber. 

LIQUID  GOLD  FOR  VELLUM  PAINTING. 

Having  procured  some  of  the  finest  leaf  gold, 
grind  it  with  strong  gum-water,  adding  more  ' 
gum-water  as  is  found  requisite;  when  thoroughly  I 
ground,  temper  it  with  a small  quantity  of  sub-  i 
hrnate  of  mercury,  binding  it  in  the  shell  with  a 
little  dissolved  gum;  spread  it  equally  over  the 
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shell,  and  use  it  with  water  only,  for  gilding  fans, 
&c. 

LIQUID  SILYER  FOR  THE  SAME. 

The  manner  of  making  this  is  the  same  as  that 
of  liquid  gold,  only  remembering  to  temper  it 
with  glaire  of  eggs,  and  not  water. 

TO  MAKE  GLAIRE  OF  EGGS. 

Beat  the  whites  with  a spoon  till  they  rise  in 
a foam ; let  them  stand  twelve  hours,  and  they 
will  be  clarified  into  good  glaire. 

TO  RESTORE  RUSTED  LIQUID  SILVER. 

If  silver  becomes  rusty,  cover  that  part  of  the 
performance  with  the  juice  of  garlic,  which  will 
recover  it  effectually. 

GROUND  TO  LAY  SILVER  OR  GOLD  UPON. 

Take  the  new  shreds  of  parchment,  as  they 
are  far  preferable  to  glove-leather)  and  boil  them 
in  a quart  of  spring-water  till  consumed  to 
a piut;  strain  the  size  from  the  shreds,  and 
pnt  it  into  a well-glazed  pan  ; use  it  before  it  is 
cold.  Be  careful,  when  laying  on  the  silver  or 
gold,  that  the  size  is  not  loo  moist,  nor  too  dry, for 
in  either  case  there  will  be  danger  of  impairing 
the  work. 

TO  PREVENT  GLOSS  ON  DRAWINGS. 

Too  much  gum  in  the  composition  of  ink  em 
ployed  in  drawings  is  the  cause  of  the  offensive 
gloss  which  arises,  in  different  degrees,  from  what 
is  called  Indian  ink,  according  to  the  caprice  or 
ignorance  of  the  manufacturer.  This  evil  is  irre- 
mediable, made  with  such  ink,  without  the  risk  of 
defacing  their  surfaces.  But  it  may  be  avoided 
by  the  artist  composing  his  own  ink,  by  an  union 
of  ivory  or  lamp  black,  with  a small  portion  of 
Prussian  bine,  or  indigo,  for  a blue-black ; and 
tiie  same  blacks  united  with  raw  or  burnt  umber, 
bistre,  Vandyke,  or  any  other  brown  instead  of 
the  blue  for  a brown-black.  These  should  be  in- 
corporated by  mixing  them  in  weak  gum-water, 
(or  perhaps  malt-wort  would  answer  better,)  first 
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levigating  them  very  fine  in  common  water,  on  a 
marble  slab.  When  dried  to  a paste,  the  gluti- 
nous matter  should  be  (and  not  till  then,)  well 
mixed  with  them.  The  proper  strength  may  be 
readily  known  by  a few  trials,  and  that  will  be 
found  sufficiently  strong  which  binds  the  compo- 
sition enough  to  prevent  rubbing  off  by  the  touch. 
Indian  ink  drawings  should  be  handled  as  little  as 
possible,  for  the  slightest  rubbing  produces  a cer- 
tain degree  of  gloss,  and  frequent  repetitions  of 
it  make  the  gloss  more  apparent  and  decided. 

TO  PREPARE  WASH  COLOURS  FOR  MAPS. 

For  Yellow. 

Dissolve  gamboge  in  water,  or  French  berries 
steeped  in  water,  the  liquor  strained,  and  gum 
Arabic  added. 

For  Red. 

Steep  Brazil  dust  in  vinegar,  with  alum. 

Or,  dissolve  litmus  in  water,  and  add  spirit  ot 
wine. 

Or,  steep  cochineal  in  water,  strained,  and 
add  gum. 

For  Blue. 

Dilute  Saxon  blue  with  water. 

Or,  to  the  solution  of  litmus  add  distilled  vi- 
negar. 

For  G'een. 

Dissolve  distilled  water  in  verdigris,  and  add 
gum. 

Or,  dissolve  sap  green  in  water,  and  add  gum. 
Litmus  is  rendered  green  by  adding  p.  p.  m.  kali 
to  its  solution. 

TO  KEEP  WATER-COLOURS  FROM  SINKING. 

Boil  4 ounces  of  alum  in  a pint  of  spring  water, 
till  it  is  thoroughly  dissolved  ; filter  it  through 
brown  paper,  and  keep  it  for  use. 

Before  laying  on  the  colours,  take  a sponge, 
and  wet  the  back  of  the  paper  with  this  water 
while  it  is  hot.  This  will  not  only  prevent  the 
colours  from  sinking,  but  will  likewise  give  them 
an  additional  beauty  and  lustre,  and  preserve 
them  from  fading.  If  the  paper  is  not  good,  it 
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must  be  washed  three  or  four  times  with  this  w a- 
ter, drying  it  every  time. 

If  the  prints  are  to  be  varnished,  wash  them 
all  over  with  white  starch,  before  beginning  to  lay 
on  the  colours. 

TO  PREPARE  CHARCOAL  AND  CHALKS  FOR 
DRAWING. 

Saw  the  finest  grained  charcoal  into  slips  of  the 
size  wanted,  and  put  them  into  a pipkin  of  melted- 
bees’-wax  ; put  them  near  a slow  fire  for  half  an 
hour,  take  them* out,  and  when  they  are  perfectly 
cool  they  are  fit  for  use.  The  advantages  of  these 
pencils  are,  that  they  can  be  made  at  the  most 
trifling  expense,  and  that  drawings  made  with 
them  are  as  permanent  as  ink. 

The  above  process  will  harden  both  red  and 
black  chalks,  and  make  them  permanent  also. 

TO  MAKE  CARMINATED  LAKE  FOR  CRAYONS. 

The  decoction  which  floats  over  the  coloured 
precipitate  know  n by  the  name  of  carmine,  being 
still  highly  coloured,  the  addition  of  sulphate  of 
altiinine,  which  is  afterwards  decomposed  by  a 
solution  of  carbonate  of  soda,  disengages  the 
alumine,  and  the  latter,  in  precipitating  itself,  car. 
ries  with  it  the  colouring  part  of  the  bath.  Ac- 
cording to  the  dose  prescribed  for  the  composi- 
tion, t or  3 ounces  of  alum  may  be  employed. 
The  greater  or  less  quantity  of  this  substance, 
the  base  of  which  seizes  on  the  colouring  fecula, 
determines  the  greater  or  less  intensity  observed 
in  the  colour  of  the  lake  resulting  from  it.  When 
the  process  is  conducted  on  a small  scale,  and  by 
w ay  of  trial,  the  precipitate  is  received  on  a filter. 
It  is  then  washed  with  warm  water,  and  when  it 
has  acquired  the  consistence  of  soft  paste,  it  is 
formed  into  small  cakes  or  sticks.  It  is  this  sub- 
stance which  constitutes  fhe  beautiful  carminated 
lakes  used  for  crayon  painting. 

Another,  in  the  large  JVuy. 

In  operating  on  a large  scale,  the  whole  of  the 
alkaline  liquor  judged  necessary,  after  a few  trials, 
to  decompose  the  quantity  of  alum  intended  to  be 


employed,  may  be  divided  into  three  orfoursepa 
rate  portions.  As  many  cloth  filters  as  there  are 
alkaline  portions,  being  then  prepared,  the  first 
portion  of  alkaline  liquor  is  poured  out,  and  the 
coloured  precipitate  resulting  from  it  is  received 
on  one  of  the  filters:  the  coloured  liquor  which 
passes  through  the  filter  receives  the  second  por- 
tion of  alkaline  liquor,  and  the  latter  produces  a 
second  precipitate,  which  is  received  on  a new 
filter.  This  operation  is  then  continued  fill  the 
last  portion  of  alkaline  liquor  has  been  employed. 
The  lakes  deposited  on  the  filters  are  washed  in 
warm  water;  and  when  drained,  are  carried  along 
with  their  cloth  to  the  plaster  driers,  or  to  beds  of 
new  bricks.  These  driers,  made  of  wrought  j 
plaster  in  the  form  of  thick  bason*,  attract  the  i 
moisture  of  the  paste,  and  shorten  the  process. 
The-first  precipitation  gives  a carminated  lake  of 
a very  high  colour ; the  second  is  somewhat  | 
higher;  and  the  rest  go  ou  decreasing  in  the  ; 
same  manner. 

By  these  means  the  artist  obtains  from  the  same  i 
hath  shades  of  colour  varied  to  infinity,  much  i 
mellower,  and  more  delicate  than  those  resulting  j: 
from  a mechanical  mixture  of  w hile  clay  in  dif-  i 
ferent  doses,  and  lake  saturated  with  colour  by  ! 
one  operation. 

TO  PRESERVE  PENCIL  AND  CHALK  DRAWINGS. 

Get  a pen,  or  tu/>,  sufficiently  spaceons  to  admit  p 
the  drawing  horizontally;  fill  it  with  clean  water, 
and  run  the  drawing  through  in  that  direction;  i 
then  lay  it  on  something  flat  to  dry.  (Do  not  lay  ll 
the  drawing,  while  wet,  on  any  coloured  wood,  - 
such  as  mahogany,  &c.  which  will  stain  the  paper  ; 
in  streaks.)  This  will  take  off  the  loose  lead. 

Secondly.  Fill  the  same  vessel  a second  time, 
with  rather  more  than  one-third  new  milk,  and 
the  remaining  part  clean  water,  through  which 
run  the  drawing  again  horizontally,  and  leave  it 
to  dry  as  before. 

Should  milk  be  scarce,  mix  a little  (in  the  pro- 
portions above-mentioned,)  in  a tea-cup,  and  run 
the  drawing  lightly  over  with  a camel-hair  pencil, 
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the  water  having  already  taken  oft' the  superfluous 
lead,  and,  in  some  degree, fixed  the  other;  but  be 
particularly  light  with  the  pencil,  never  touching 
the  drawing  twice  in  the  same  place. 

TO  PRESERVE  BLACK  LEAD  PENCIL  DRAWINGS. 

Apply  a thin  wash  of  isinglass,  which  will  pre- 
vent rubbing  off  of  either  black-lead,  or  of  hard 
black  chalk.  The  simple  application  of  skimmed 
milk  will  produce  the  same  effect.  In  using  the 
latter,  lay  the  drawing  flat,  upon  the  surface  of 
the  milk';  then  taking  it  up,  expeditiously,  hang 
it,  by  one  corner,  till  it  drains  and  dries.  The 
milk  must  be  perfectly  free  from  cream,  or  it  will 
grease  the  paper. 

TO  MAKE  ARTIFICIAL  BLACK  LEAD  PENCILS. 

Melt  together  fine  Cumberland  black-lead  in 
powder  and  shell  lac.  This  compound  is  to  be 
repeatedly  powdered  and  re-melted  until  of  uni- 
form composition  ; it  is  then  sawn  into  slips,  and 
mounted  as  usual.  Pencils  thus  made  are  uni- 
form, and  of  great  strength,  and  there  is  no  waste 
of  materials. 

TO  MAKE  ENGLISH  DRAWING  PENCILS. 

They  are  formed  of  black-lead  alone,  sawed  into 
slips,  which  are  fitted  into  a groove  made  in  a 
piece  of  wood,  and  another  slip  of  wood  glued 
over  them  : the  softest  wood,  as  cedar,  is  made 
choice  of,  that  the  pencil  may  be  the  easier  cut; 
and  a part  at  one  end,  too  short  to  be  conveniently 
used  after  the  rest  has  been  worn  and  cut  away, 
is  left  unfilled  with  the  black-lead,  that  there  may 
be  no  waste  of  so  valuable  a commodity. 

These  pencils  are  greatly  preferable  to  others, 
being  accompanied  with  some  degree  of  the  same 
inconveniences,  and  being  very  unequal  in  their 
qnaliiy,  on  account  of  different  sorts  of  the  mi- 
neral being  frandently  joined  together  in  one 
pencil,  the  fore-part  being  commonly  pretty 
good,  and  the  rest  of  an  inferior  kind.  Some,  to 
avoid  these  imperfections,  take  the  finer  pieces  of 
black-lead  itself,  which  they  saw  into  slips,  and 
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fix  for  use  in  port-crayons  : this  is  doubtless  the 
surest  way  of  obtaining  black-lead  crayons  whose 
goodness  can  be  depended  on. 

TO  MAKE  CRAVONS  FOR  DRAWING. 

Mix  to  one  pint  of  boiling  water  3 ounces  of 
spennaceli,  1 lb.  of  fine  ground  long  ash  with  the 
colouring  matter  a sufficient  quantity  ; roll  out  the 
paste  and  when  half  dry  cut  it  in  pipes. 

Another  Method. 

This  preparation  has  given  birth  to  a particular 
kind  of  painting.  In  the  large  way,  it  consists 
in  mixing  up  with  the  coloured  bath  an  argillaceous 
matter  of  the  first  quality,  and  subjecting  the  whole 
to  careful  evaporation,  or  in  exposing  the  liquid 
paste  on  driers  of  plaster  with  a clean  cloth  to 
prevent  the  crayon  from  adhering  to  the  drier. 

This  method  is  more  economical  than  the  che- 
mical process  ; but  it  requires  a very  nice  choice 
in  the  quality  of  the  white  desired  for  the  ope- 
ration, and  in  particular  the  precaution  of  previous 
washing,  to  remove  the  fine  sandy  parts  with 
which  the  finest  wdiite  clays  are  mixed. 

If  the  composer  of  crayons  be  also  a manufac 
hirer  of  carminated  lakes,  and  prefer  to  mix  the 
bath  of  cochineal  with  white  clay,  well  washed 
and  of  the  first  quality,  he  may  obtain  the  same 
shades  by  diluting  with  one  measure  of  the  de- 
coction of  cochineal  different  quantities  of  clay. 
For  example,  a pound  of  decoction  saturated 
with  colour,  and  a quarter  of  a pound  of  clay  ; 
the  same  quantity  of  decoction,  and  half  a pound 
of  clay;  a pound,  and  so  on. 

TO  ENLARGE  OR  DIMINISH  THE  SIZE  OF  A 
PICTURE. 

Divide  the  sides  of  the  original  with  a pair  of 
compasses  into  any  number  of  equal  parts,  and 
rule  lines  across  with  a black  lead  pencil  from  side 
to  side,  and  from  top  to  bottom.  Then  having 
the  paper  of  the  size  intended,  divide  it  into  the 
same  number  of  squares,  either  larger  or  less, 
lo  enlarge  or  contract  it.  Then  placing  the  ori 
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ginal  before  yon,  draw  square  by  square  the 
several  parts,  observing  to  make  the  part  of  the 
figure  you  draw  <all  iii  the  same  part  of  the 
squares  in  the  copy  as  it  does  in  the  original. 
To  prevent  mistakes  number  the  squares  both  of 
the  original  and  copy. 

To  prevent  the  necessity  of  ruling  across  the 
original,  which  may  injure  it,  take  a square  pane 
of  crown  glass  and  divide  its  sides,  and  also  its 
top  and  bottom  into  equal  parts  ; then  from  each 
division  draw  lines  across  tire  glass  with  lamp 
black  ground  with  gum  water,  and  divide  the  glass 
into  squares.  Then  lay  the  glass  upon  the  ori- 
ginal and  having  dawn  the  same  number  of 
squares  upon  the  paper,  proceed  to  copy  into 
each  square  on  the  paper  what  appears  behind 
each  corresponding  square  of  the  glass.  In- 
stead of  a glass,  an  open  frame  with  threads 
stretched  across  will  answ'er. 

V 

TO  TAKE  A COPY  OF  A PRINT  OR  DRAWING. 

Take  a sheet  of  the  finest  white  paper,  wet  it 
over  with  elean  linseed  oil  on  one  side,  and  wipe 
the  oil  off  clean,  then  let  it  stand  and  dry,  other- 
wise it  will  spoil  a printed  picture  by  the  soaking 
through  of  the  oil.  Having  thus  prepared  the 
paper,  lay  it  on  any  printed  or  painted  picture; 
and  it  may  be  seen  perfectly  through,  then  with 
a black  lead  pencil  copy  with  ease  any  picture  on 
the  oiled  paper,  then  put  it  upon  a sheet  of  clean 
white  paper,  and  with  a little  pointed  tracer  or 
burnisher,  go  over  the  strokes  drawn  upon  the 
oiled  paper,  and  the  same  will  be  very  neatly  and 
exactly  drawn  upon  the  white  paper. 

TO  MAKE  A SCALE  FOR  DIVIDING  THE  VANISH- 
ING LINES  IN  PERSPECTIVE. 

Take  a sheet  of  paper,  and  having  made  an 
horizontal  line,  fix  on  a point,  as  a centre,  called 
the  point  of  sight.  Let  this  point  be  crossed 
with  diagonal  lines,  in  various  directions, 

The  instrument  thus  prepared,  will  form  a sure 
guide  to  an  unexperienced  eye,  in  taking  the 
prospective  lines  of  all  objects  placed  at  right  an- 


gles, such  as  streets,  builoings,  churches,  apart- 
ments, by  merely  placing  it  under  the  leaf  to  be 
drawn  on.  To  render  the  instrument  more  com- 
plete, a plate  of  glass  should  be  added  of  the 
same  size  as  the  leaf  of  the  drawing  book  on 
which  the  dark  lines  should  be  drawn. 

TO  MIX  WATER  COLOURS  FOR  ANIMALS. 

Horses. 

Chesnut  Brown. — Red  ochre  and  black,  mixed 
together,  shaded  with  black,  heightened  with 
red-ochre  and  white. 

Grey.— Black  and  white  mixed,  shaded  with 
black,  white,  and  bistre  ; heightened  with  pure 
water. 

Black. — Black  lightly  laid  on,  shaded  with 
Keating’s  black  and  bistre,  heightened  with  mas- 
ticot. 

Lions. 

Colour  much  the  same  manner  as  hogs,  adding 
lake  in  the  ground  colour. 

Bears. 

Brown-ochre,  red-ochre,  and  black,  mixed  ; 
shaded  with  bistre  and  ivory-black. 

Wolves. 

Spanish  liquorice  and  black,  shaded  with  black. 

Black  and  white  mixed  ; or  add  a little  brown 
ochre  shaded  with  black. 

Elephants. 

Black,  white,  and  Spanish  liquorice  mixed; 
shaded  with  black  and  bistre  ; the  inner  part  of 
the  nose  vermilion  and  white,  shaded  with  black. 

Monkeys,  Sfc. 

Dutch  pink  and  black,  heightened  with  mas- 
ticot  and  w hite  : the  face,  black  and  bistre  mixed, 
as  also  their  feet,  and  below  their  bellies,  sliadeA 
with  black  and  pink  mixed  with  a little  brown- 
ochre. 
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Stags. 

Brown-ochre,  shaded  with  bistre  towards  the 
back;  the  neck  and  belly  white,  the  mouth  and 
ear«  inclining  to  red,  the  hoofs  black,  and  legs 
shaded  with  black. 

TO  PAINT  FRUIT  IN  WATER  COLOURS. 

Apples. — Thin  masticot  mixed  with  verdigris, 
shaded  with  brown  ochre. 

Pears. — Masticot,  deepened  and  mellowed  with 
browu  ochre;  tire  bloom  the  same  as  the  apple. 

Cherries.  — Vermilion  and  lake,  shaded  with 
carmine,  heightened  with  vermilion  and  white. 

Strawberries. — White ; draw  it  over  with  ver- 
milion and  lake,  shaded  with  fine  lake,  heightened 
with  red  lead  and  inasticot(  mixed  ; and,  after, 
with  white  ; stipple  them  with  white  and  thin 
lead  only. 

Blue  Grapes. — Dark  purple,  shaded  with  blue; 
the  bloom  bice. 

White  Grapes. — A mixture  of  verdigris  and 
masticot,  shaded  with  thin  verdigris,  heightened 
with  masticot  and  white. 

Peaches. — Thin  masticot,  shaded  with  browrf 
ochre;  the  bloom  lake,  heightened  with  white. 

TO  PAINT  FLOWERS. 

Auriculas. — A tender  wash  of  gamboge,  shaded 
with  sap  green  and  carmine,  blended  together. 
Ronnd  the  centre  leave  a broad  white  space, 
which  shade  with  Indian  ink  and  green  sap, 
mixed ; stipple  the  gamboge  with  a purple  ex- 
tracted from  logwood;  the  cup,  in  the  inside, 
strong  yellow',  shaded  with  Dutch  pink,  or  gall 
stones  ; stipple  it  with  while,  darkening  the  white 
gradually  with  Indian  ink,  as  the  shade  increases. 

Anemones.  — A thin  wash  of  gamboge,  shaded 
with  bistre,  or  carmine  and  sap  green  blended 
together ; the  stripes  carmine,  shaded  with  the 
same,  indigo  in  the  darkest  parts,  or  stipple  with 
it.  The  leaves  sap  green,  shaded  with  indigo  and 
French  berries:  the  stalk  brown. 

Yellow  Crown  ln.jerinls. — A thin  wash  oi  gam- 
boge,  upon  that  another  rf  washed  red  lead, 
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shaded  with  carmine.  The  leaves  sap  green, 
shaded  with  indigo  and  French  berries. 

Roses. — A light  tint  of  pure  carmine,  over 
which,  another  equally  light  of  Peruvian  blue, 
which  will  give  the  flowers  a tint  of  that  bloom 
which  appears  in  nature ; proceed  with  darker 
shades  of  carmine,  of  the  best  sort.  In  the 
darkest  parts  of  the  flower,  add  a little  indigo5 
which  will  give  a roundness  and  body  to  your 
work.  If  the  seeds  are  seen,  lay  on  some  gam- 
boge, shaded  wilb  gall  stone  ; the  upper  side  of 
the  leaves  sap  green,  shaded  with  indigo  and 
French  berries  mixed ; the  under  part,  while  in- 
digo and  sap  green,  mixed;  shaded  with  the 
same.  The  stalks  brown,  made  of  sap  green  and 
carmine,  shaded  with  indigo. 

Rose-buds. — A pale  wash  of  carmine,  shaded 
with  a stronger  wash  of  the  same  ; let  the  hatch- 
ings be  extremely  tender,  preserving  that  trans- 
parency and  sweetness  the  flower  has  by  nature. 
The  stalks  and  leaves  begin  and  finish  with  sap 
green,  after  which,  a slight  wash  of  carmine. 

Orange  Crown  Imperials. — A thin  wash  of  red 
lead,  the  light  shades  carmine,  the  dark  vermi- 
lion and  bistre  mixed  ; the  seed  the  same  as  the 
flower.  The  leaves  and  stalks  as  the  preceding. 

Hnnctj  Suckles. — The  inside  of  the  petals  white, 
shaded  with  sap  green,  or  gamboge  and  bistre; 
which  insides  are  to  be  shewn  by  curling  the  leaves 
back  at  the  ends,  or  splitting  them.  The  out- 
sides, a tliiu  wash  or  ermine  and  lake  mixed, 
shaded  with  carmine,— indigo  for  the  darkest 
shades.  It  is  to  be  observed,  that  some  of  the 
flowers  growing  on  the  same  stalk  are  inclinable 
to  purple,  others  to  carmine  : the  style  and  but- 
tons, to  be  seen  at  the  end  of  the  flower,  are  of 
a faint  green.  The  stalks,  sap  green  and  car- 
mine ; the  leaves  sap  green,  shaded  with  indigo 
and  French  berries. 

TO  DRAW  BIRDS  IN  WATER  COLOURS. 

Eagles. — Black  and  brown,  shaded  with  indigo  ; 
the  feathers  heightened  by  brown  ochre  and 
white;  the  beak  and  claws  saffron,  shaded  with 
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bistre;  die  eye*:  with  vermilion,  heightened  with 
niasticot  or  saflton,  shaded  with  vermilion. 

Turkeys.-—  Boiii  male  and  female : — the  back 
black  and  white,  mixed  gradually,  shaded  off  to 
a white  under  the  belly ; sprinkled  and  shaded 
with  black. 

Swims. — White  shaded  with  black;  the  legs 
and  bills  black ; the  eyes  yellow,  a ball  in  the 
midst. 

Geese.— Ceruse  shaded  with  black  ; the  legs 
black  ; the  bill  red. 

Pheasants. — W hi te  and  black  mixed  ; the  eyes 
like  those  of  the  falcon  ; the  legs  Dutch  pink, 
shaded  with  black. 

Owls. — Ochre  mixed  with  white,  in  different 
shades  ; the  legs  yellow  ochre. 

RULES  FOR  PAINTING  LANDSCAPES  IN  WATER 
COLOURS. 

The  most  useful  colours  for  landscapes  are, 
lake,  burnt  ochre,  gamboge,  indigo,  or  light  red, 
sepia,  Prussian  blue,  and  terra  de  sienna. 

Skies  are  tinted  with  indigo  ; and  the  distant 
hills  may  also  receive  a finish  wash  of  the  same 
colour.  Buildings,  ground,  and  road,  should  be 
tinted  with  ochre.  The  bushes  and  grass  may  be 
forwarded  with  a tint  of  gamboge.  The  dis- 
tances may  be  heightened  with  a tint  of  lake,  an  1 
the  dark  shadows  of  the  building  may  be  tinted 
with  sepia. 

In  retiring  hills,  tint  the  whole  with  weak  blue, 
then  the  nearer  ones  with  indigo  and  lake  ; then 
add  a little  gamboge  to  the  next,  Igeeping  one 
subordinate  to  the  other  ; the  most  distant  being 
lost  in  the  aerial  tints.  Clouds  should  be  tinted 
with  sepia.  Opposing  masses  of  trees  should  be 
tinted  with  sepia  and  indigo,  and  distant  trees 
with  grey.  The  lights  warned  with  gamboge 
and  ochre,  and  their  shades  deepened  with  in- 
digo. Force  is  acquired  by  adding  sepia  to 
indigo,  in  the  cold  parts,  and  sepia  with  lake  to 
the  glowing  parts.  Breadths  of  light  are  obtained 
by  destroying  the  scattered  lights  with  grays. 
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TO  PREPARE  A LANDSCAPE. 

The  student  is  first  to  sketch  the  outlines  faintly 
with  a black  lead  pencil,  and  then  proceed  with 
the  hair  pencil  to  tint  and  shadow,  without  the 
intervention  of  the  crow-peD,  or  without  any 
other  fixed  outline  than  what  the  tints  and  sha- 
dows produce. 

The  mixture  of  the  grey  colour  is  made  of 
burnt  umber,  indigo,  and  lake;  each  to  be  rubbed 
in  a saucer  separately,  and  then  mixed  in  due 
proportion  in  a fourth  saucer,  so  as  to  produce 
the  exact  colour,  which  may  be  called  a warm 
grey. 

The  colour  is  then  to  be  thinned  with  water 
for  the  light  tints,  as  the  sky,  distances,  &c. 
Deeper  are  to  be  used  for  the  darker  shadows, 
and  near  parts,  finishing  off,  and  softening  with 
water,  till  the  exact  effect  is  produced. 

He  may  then  proceed  to  colour  according  to 
the  following  directions. 


Colours  to  be  nseil. 


Coal  Brown 
Rosy  Madder 
Prussian  B ue 
Indigo 
Ultramarine 
Brown  Sienna 
Roman  Ochre 


Yellow  Ochre 
Venetian  Red 
Gamboge 
Burnt  Sienna 
Lamp  Black 
Vandyke  Brown 
Purple  Lake. 


To  select  the  Colours. 


The  clouds  are  produced  by  a thin  mixture  < f 
indigo  and  lake. 

The  azure  sky,  towards  the  horizon,  is  of  lake 
and  gamboge,  and  should  be  done  with  a clear 
brush. 

The  lower,  or  horizontal  clouds,  are  tinged  w ith 
ultramarine. 

The  distant  lands  are  of  ultramarine  and  lake. 

The  distant  trees  are  also  of  ultramarine,  with  a 
wash  of  indigo,  eamboge,  and  burnt  sienna. 

'fhe  middle  distance  trees  are  produced  by  a 
thin  wasli  of  burnt  sienna  and  gamboge. 

The  near  trees  are  tinted  with  a wash  of  burnt 


CRAYONS. 


101 


sienna,  indigo,  and  gamboge;  towards  the  sha- 
dows more  of  indigo  is  incorporated. 

The  grass  is  washed  with  a mixture  of  burnt 
sienna,  indigo,  and  gamboge  ; that  in  shadow  has 
rather  more  indigo. 

The  road  and  paths  are  produced  by  a mixture 
of  lake,  burnt  umber,  and  burnt  sienna. 

The  house  is  sometimes  tinted  with  a mixture 
of  lake  and  gamboge.  The  tiling  and  shadows 
have  an  excess  of  lake. 

The  windows  are  of  indigo  and  burnt  umber. 

The  smoke  is  lake  and  indigo. 

The  sheep  are  of  burnt  umber  and  gamboge. 

The  figures  are  touched  with  lake  and  indigo. 

For  landscapes,  no  other  colours  than  the  above 
are  requisite,  and  they  can  be  purchased  in  pre- 
pared cakes. 


TO  PAINT  IN  CRAYONS. 

IMPLEMENTS. 

The  student  must  provide  himself  with  some 
Strong  blue  paper,  the  thicker  the  better,  if  the 
grain  is  not  too  coarse  or  knotty,  the  knots  should 
be  levelled  with  a penknife  or  razor,  otherwise 
they  will  prove  exceedingly  troublesome.  After 
this  is  done,  the  paper  must  be  passed  very 
smooth  on  a linen  cloth,  previously  strained  on  a 
deal  frame,  the  size  according  to  the  artists 
pleasure:  on  this  the  picture  is  to  be  executed; 
but  it  is  mod  eligible  not  to  paste  the  paper  on  till 
the  whole  subject  is  first  dead  coloured.  Now 
lay  the  paper  with  the  dead  colour  on  its  face 
upon  a smooth  board,  when  bymeansof  a brush, 
the  back  side  of  the  paper  must  be  covered  with 
paste:  the  frame,  wilh  the  strained  cloth,  must 
then  laid  on  the  pasted  side  of  the  paper;  after 
which  turn  the  painted  side  uppermost,  and  lay  a 
piece  of  clean  paper  upon  it,  to  prevent  smear- 
ing it;  this  being  done,  it  may  be  stroked  over 
gently  by  the  hand;  by  which  means  all  the  air 
between  the  cloth  and  the  paper  will  be  forced  out. 

When  the  paste  is  perfectly  dry,  the  painting 
may  bt  proceeded  with. 


DRAWING  THE  OUTLINES. 

Let  the  outlines  be  drawn  on  the  glass  witn  a 
small  camel’s  hair  pencil  dipped  in  lake,  ground 
them  with  oils,  which  may  be  done  with  great 
exactness.  After  this  is  accomplished,  take  a sheet 
of  paper  of  the  same  size,  and  place  it  on  the 
glass,  stroking  over  all  the  lines  with  the  hand,  by 
which  means  the  colour  will  adhere  to  the  paste, 
which  must  be  pierced  with  pin  holes  pretty 
close.  The  paper  must  be  next  laid  upon 
the  table,  and  the  pierced  paper  laid  upon  it ; 
then  with  some  fine  pounded  charcoal,  tied  np  in 
a piece  of  lawn,  rub  over  the  pierced  l:nes,  which 
will  give  an  exact  outline  ; but  great  cere  must  be 
taken  not  to  brush  this  off  till  the  whoie  is  drawn 
over  with  sketching  chalk,  which  is  a composition 
made  of  whiting  and  tobacco-pipe  clay,  rolled 
like  the  crayons  and  pointed  at  each  end. 

PAINTING  FROM  LIFE. 

When  a student  paints  immediately  from  life, 
it  w'ill  be  prudent  to  make  a correct  drawing  of 
the  outlines  on  another  paper,  the  size  of  the  pic- 
ture he  is  going  to  paint,  when  he  may  trace  by 
the  preceding  method,  because  erroneous  strokes 
of  the  sketching  chalk  will  prevent  the  crayons 
from  adhering  to  the  paper,  owing  to  a certain 
greasy  quality  in  the  composition. 

POSTURE  AND  LIGHT. 

The  student  will  find  the  sitting  posture  with 
the  box  of  crayons  in  his  lap  the  most  convenient 
method  for  him  to  paint.  The  part  of  the  pic- 
ture he  is  immediately  painting,  should  be  rather 
below  his  face  ; for,  if  it  is  placed  too  high  the 
arm  will  be  latigued.  l.et  the  window'  of  the 
room  where  he  paints  be  darkened  at  least  to  the 
height  of  six  feet  from  the  ground;  and  the  sub- 
ject to  be  painted  should  be  situated  in  such  a 
manner,  that  the  light  may  fall  with  every  advan- 
tage on  the  face,  avoiding  much  shadow,  which 
seldom  has  a good  effect  in  portrait  painting. 

FEATURES  OF  THE  FACE. 

1 lie  ftntures  of  the  face  being  correcllv  drawn 
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with  clialks,  let  the  student  take  a crayon  of  pure 
carmine,  and  carefully  draw  the  nostril  and 
edge  of  the  nose  next  the  shadow  ; then,  with  the 
faintest  carmine  tint,  lay  in  the  highest  light 
upon  the  nose  and  forehead,  which  must  be  execu- 
ted broad.  Then  proceed  gradually  with  the 
second  tint,  and  the  succeeding  ones,  till  ar- 
rived at  the  shadows,  which  must  be  covered  bril- 
liant, enriched  with  much  lake,  carmine,  and  deep 
green.  This  method  appears  at  first  uninviting, 
but  in  the  finishing  it  will  produce  a pleasing  effect, 
colours  being  much  easier  sidlied  when  too  bright, 
than  when  its  colouring  is  dull,  to  raise  the  picture 
into  a brilliant  state.  The  several  pearly  tints 
distinguishable  in  fine  complexions,  must  be  imi- 
tated with  blue  verditer  and  white,  which  answers 
to  the  ultramarine  tints  used  in  oil.  But  if  the 
parts  of  the  face  where  these  tints  appear  are  in 
shadow,  the  crayons  composed  of  black  and  white 
must  be  substituted  in  their  place.  When  the 
student  begins  the  eyes,  let  him  draw  them  with  a 
crayon  inclined  to  the  carmined  tint,  of  what- 
ever colour  the  irises  are  of;  he  must  lay  them  on 
brilliant,  and  thin  of  colour,  not  yet  noticing  the 
pupil  : he  must  then  let  the  light  of  the  eye  incline 
very  much  to  the  blue  cast,  cautiously  avoiding 
a staring  white  appearance,  preferring  a broad 
shadow  thrown  on  the  upper  part  of  the  eye  lash. 
A black  and  heavy  tint  is  also  to  be  avoided  in 
the  eye-brows ; it  is  therefore  best  to  execute 
them  like  a broad  glowing  shadow  at  first,  on 
which,  in  the  finishing,  the  hairs  of  the  brow  are  to 
be  painted  ; by  which  method  of  proceeding  the 
former  tints  will  shew  themselves  through,  and 
produce  the  most  pleasing  effect. 

The  student  should  begin  the  lips  with  pure 
carmine  and  lake,  and  in  the  shadow  use  some 
carmine  and  black  ; the  strong  vermilion  tints 
should  be  laid  on  afterwards.  He  must  be  aware 
of  executing  them  with  stiff  hard  lines,  gently  in- 
termixing each  with  the  neighbouring  colours, 
making  the  shadow  beneath  broad  and  enriched 
with  brilliant  crayons.  He  must  form  the  cor- 
ner of  the  mouth  with  carmine,  brown  ochre,  and 


greens,  variously  intermixed.  If  the  hair  is  dark, 
he  should  preserve  much  of  the  lake  and  deep 
carmine  tints  therein  ; this  may  be  overpowered 
easily  by  the  warmer  hair-tints,  which  as  ob- 
served in  painting  the  eye-brows,  w ill  produce  a 
richer  effect  when  the  picture  is  finished  ; on  the 
contrary,  if  this  method  is  neglected,  a poverty  of 
colouring  wall  be  discernible. 

Alter  the  artist  has  dead  coloured  the  head  he 
is  to  begin  rubbing  the  forehead  at  the  strongest 
light,  first  over  with  his  finger,  passing  it  very 
lightly  till  he  unites  it  with  the  next  tint,  and  so 
on  till  the  whole  is  softened  together,  often 
w'iping  his  finger  to  prevent  the  colours  being 
rubbed.  After  the  lead  is  forw  arded  let  him  lay 
in  the  back-ground,  covering  it  as  thin  as  possible, 
and  rubbing  it  into  the  paper  with  a leather 
stump.  Near  the  face  the  paper  should  be  almost, 
free  from  colour.  In  the  back-ground  also  those 
crayons  which  are  the  most  brilliant  should  be 
used,  next  paint  the  edges  of  the  hair  over  in  a 
light  and  free  manner. 

The  artist  may  now  note  what  parts  are  too 
light  and  what  too  dark.  He  is  then  to  complete 
the  back-ground,  and  the  hair, as  the  dust  in  paint 
ing  these  w ill  fall  on  the  face,  and  would  much 
injure  it  if  completed  first 

In  the  last  painting  of  the  forenead,  begin  the 
highest  light  with  the  most  faint  vermilion  tint ; 
in  the  next  shade,  succeeding  the  lightest,  the  stu- 
dent must  work  in  some  light  blue  tints,  compo- 
sed of  verditer  and  white,  intermixing  with  them 
some  of  the  deeper  vermilion  tints,  so  as  to  let  ! 
them  insensibly  melt  into  each  other  : some  bril- 
liant yellows  may  be  sparingly  used  ; and  towards  i 
the  roots  of  the  hair,  strong  verditer  tints,  inter- 
mixed with  green,  will  apply  well.  Beneath  the 
eyes  the  sweet  pearly  tints  are  to  be  kept  com- 
posed of  verditer  and  white,  and  under  the  nose, 
and  on  the  temples,  the  same  mav  be  used  : be- 
neath the  lips  the  same  is  also  proper,  mixing  them 
with  light  green  and  some  vermilion. 

In  finishing  the  cheeks,  clear  them  with  pure 
lake,  then  intermix  with  the  same,  bright  vermil 
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lion;  and  last  of  all,  if  required,  a few  touches 
of  the  orange-coloured  crayon.  After,  sweeten 
lhat  part  with  the  finger  as  little  as  possible,  for 
fear  of  producing  a heaviness  on  the  cheeks. 

The  eye  is  the  most  difficult  feature  to  execute. 
If  the  eye-Iasbes  are  dark  lie  must  use  some  of 
the  carmine  and  brown  ochre,  and  the  crayon  of 
carmine  and  black  ; and  with  these  last,  of  brown 
or  hazel,  make  a broad  shadow  caused  by  the  eye- 
lash. The  pupil  of  the  eye  must  be  made  of  pure 
lamp  black  ; between  this  and  the  low'er  part  of 
the  iris  the  light  will  catch  very  strong,  but  it 
must  be  gently  diffused  round  the  pupil  till  it  is 
lost  in  shade.  When  the  eye-balls  are  sufficiently 
prepared,  the  shining  speck  must  be  made  with  a 
pnre  white  crayon,  first  broken  to  a point,  and 
then  laid  on  firm  ; but  as  it  is  possible  they  may 
be  defective  in  neatness,  they  should  be  corrected 
with  a pin,  taking  off  the  redundant  parts. 

The  difficulty  with  respect  to  the  nose,  is  to 
preserve  the  lines  properly  determined,  and  at  the 
same  time  so  artfully  blended  into  the  cheek,  as 
to  express  its  projection,  and  yet  no  real  line  to 
be  perceptible  upon  a close  examination  ; in  some 
circumstances  it’ should  be  quite  blended  with  the 
cheek,  which  appears  behind  it,  and  determined 
entirely  with  a slight  touch  of  red  chalk.  The 
shadow  caused  by  the  nose  is  generally  the  dark- 
est in  the  whole  faee.  Carmine  and  brown  ochre, 
and  carmine  and  black,  will  compose  it  best. 

Having  prepared  the  lips  with  the  strongest  lake 
and  carmine,  they  must,  with  these  colours,  be 
made  perfectly  correct ; and,  when  finished,  in- 
troduce the  strong  vermilions,  but  with  great 
caution,  as  they  are  extremely  predominant.  This, 
if  properly  touched,  will  give  the  lips  an  appear- 
ance, equal,  if  not  superior,  to  those  executed  in 
oil-3,  notwithstanding  the  seeming  superiority  the 
latter  ha3  by  means  of  glazing. 

THE  NECK,  &C. 

To  paint  the  neck,  the  artist  should  avoid  ex- 
pressing the  muscles  too  strong  in  the  stem,  nor 
should  the  bones  appear  too  evident  on  the  chest, 
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as  both  nave  an  unplcasing  effort,  denoting  a vio- 
lent agitation  of  the  body, — a circumstance  Sel- 
dom necessary  to  express  in  portrait  painting. 
The  most  necessary  part  to  be  expressed,  and 
which  should  ever  be  observed,  even  in  the  most 
delicate  subject,  is  a strong  marking  just  above 
the  place  where  tlie  collar  bones  unite  ; and  if  the 
bead  is  much  thrown  over  the  shoulders,  some 
notice  should  be  taken  of  a large  muscle  that 
rises  from  behind  the  ear,  and  is  inserted  into  the 
pit  between  the  collarbones.  All  inferior  muscles 
should  be  in  general  quite  avoided.  The  student 
will  find  this  caution  necessary,  as  most  subjects, 
especially  thin  persons,  have  the  muscle  of  the 
neck  much  more  apparent  than  would  be  judicious 
to  imitate.  In  colouring  the  neck,  let  the  stem  of 
a pearly  hue  predominate,  and  the  light  not  so 
strong  as  on  the  chest.  If  any  part  of  the  breast 
appears,  its  transparency  must  also  be  expressed 
by  pearly  tints  ; but  the  upper  part  of  the  chest 
should  be  coloured  with  beautiful  vermilions, 
delicately  blended  with  the  other. 

DRAPERIES,  &C. 

Dark  blue,  purple,  black,  pink,  and  all  kinds 
of  red  draperies  also,  should  be  first  tinged  with 
carmine,  which  will  render  the  colours  much 
more  brilliant  than  any  other  method  ; over  this 
should  be  laid  on  the  paper  the  middle  tint,  (a 
medium  between  the  light  and  dark  tints,  of 
which  the  drapery  is  to  be  painted),  except  the 
dark  masses  of  shadow  ; which  should  be  laid  on 
at  first  as  deep  as  possible  ; these  sweetened  with 
the  finger,  being  destitute  of  smaller  folds,  will 
exhibit  a masterly  breadth  which  the  lesser  folds, 
when  added,  ought  by  no  means  to  destroy.  With 
the  light  and  dark  tints,  the  smaller  parts  are 
next  to  be  made  with  freedom,  executing  as  much 
with  the  crayon,  and  as  little  with  the  finger,  as 
possible ; in  each  fold  touching  the  last  stroke 
with  the  crayon,  which  stroke  the  finger  must 
never  touch.  In  the  case  of  reflections,  the  sim- 
ple touch  of  the  crayon  will  be  too  harsh,  there- 
fore fingering  will  be  necessary  afterwards,  as 
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reflected  lights  arc  always  more  gentle  than  those 
which  are  direct.  With  respect  to  reflections  in 
general,  they  must  always  partake  of  the  same 
colour  as  the  object  reflecting;  hot  in  cases  of 
single  figures,  it  may  be  useful  to  make  some 
particular  observations. 

In  a blue  drapery,  let  the  reflections  be  of  a 
greenish  cast;  in  green  draperies,  make  them  of 
a yellow  tint,  in  yellow  of  an  orange,  in  orange 
reflect  a reddish  cast ; in  all  reds  something  of 
their  own  nature,  but  inclined  to  the  yellow; 
black  should  have  a reddish  reflection;  the  re- 
flection of  a reddish  tint  will  also  present  purples 
to  the  best  advantage.  Of  whatever  colour  the 
drapery  is,  the  reflection  of  the  face  must  par- 
take thereof,  otherwise,  the  picture,  like  paint- 
ing on  glass,  will  have  but  a gaudy  effect. 

Linen,  lace,  fur,  &c.  should  be  touched  spirit- 
edly with  the  crayon,  fingering  very  little,  except 
the  latter  ; and  the  last  touches  even  of  this,  like 
all  other  parts,  should  be  executed  with  the 
crayon,  without  sweetening  with  the  finger. 

TO  PREPARE  COLOURED  CRAYONS. 

Take  a large  vessel  of  water,  put  the  whiting 
into  it,  and  mix  them  well  together ; let  this 
stand  about  half  a minute,  then  pour  the  top 
into  another  vessel,  and  throw  the  gritty  sedi- 
ment away ; let  what  is  prepared  rest  about  a 
minute,  then  pour  it  off  as  before,  which  will 
purify  the  whiting,  and  render  it  free  from  all 
dirt  and  grittiness.  When  this  is  done,  let  the 
whiting  sett'e,  and  then  pour  the  water  from 
it;  after  which  lay  it  on  the  chalk  to  dry,  and 
keep  it  for  use,  either  for  white  crayons,  or  the 
purpose  of  preparing  tints  with  other  colours,  for 
with  this  all  other  tints  may  be  safely  prepared. 
If  the  student  wishes  to  make  crayons  of  the 
whiting  directly  after  it  is  washed,  it  is  not  ne- 
cessary to  dry  it  on  the  chalk,  for  it  may  be 
mixed  instantly  with  any  other  colour,  which 
will  save  considerable  trouble.  All  colours  of  a 
heavy  or  gritty  nature,  especially  blue  verditor, 
must  be  purified  by  washing  after  this  method. 
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The  student  must  be  provided  with  a large  [• 
flexible  pallet  knitc,  a large  stone  and  inuller  to  | 
levigate  the  colours,  two  or  three  large  pieces  of  J 
chalk,  to  absorb  the  moisture  from  the  colours  j 
after  they  have  been  levigated,  a piece  of  flat  t 
glass,  to  prevent  the  moisture  from  br  ing  absorb-  i 
ed  too  much,  till  the  colours  are  rolled  into  foim,  9 
and  vessels  for  water,  spirits,  &c.  as  necessity  and  i 
convenience  shall  direct. 

Reds. 

It  is  rather  difficult  to  procure  either  good  j 
carmine  or  good  lake.  Good  carmine  is  inclined  | 
to  the  vermilion  tint,  and  good  lake  to  the  ear-  3 
mine  tint.  The  carmine  crayons  are  prepared  in  B 
the  following  manner : 

Carmine. 

As  their  texture  is  inclinable  to  hardness,  in*  |j 
stead  of  grinding  and  rolling  them,  take  a suffi-  !( 
cient  quantity  of  carmine,  laying  it  upon  the  j 
grinding-stone,  mix  it  with  a levigating-knife  with  i 
spirit  of  wine,  till  it  becomes  smooth  and  even,  n 
The  chalk-stone  being  ready,  lay  the  colour  upon  n 
it  to  absorb  the  spirit  : but  be  careful  that  it  is  i 
laid  in  a proper  state  for  painting.  If  it  is  levi-  jl 
gated  too  thin,  the  crayons  will  he  too  flat,  i 
and  if  too  thick,  it  will  occasion  a waste  of  co- 
lour, by  their  adhering  to  the  palate  knife ; but  q 
practice  will  render  the  proper  degree  of  consis-  is 
tence  familiar.  The  simple  colour  being  prepa-  h 
red,  the  next  step  is  to  compose  the  different  tints  ij 
by  the  mixture  with  whiting;  the  proportion  to 
be  observed  consisting  of  twenty  gradations  to 
one,  which  may  be  clearly  understood  by  the  fol- 
lowing gradations.  Take  some  of  the  simple  I r 
colour  and  levigate  it  with  spirit  of  wine,  adding  , 
about  one  part  of  washed  whiting  to  three  parts 
of  carmine,  of  which,  when  properly  incorpora- 
ted, make  two  parcels.  The  next  gradation  should 
be  composed  of  equal  parts  of  carmine  and  whi- 
ting, of  which  four  crayons  may  be  made.  The  I] 
third  composition  should  have  one-fourth  carmine,  t 
and  three-fourths  whiting  ; of  this  make  six  cray. 


CRAYONS. 


ons,  which  will  be  a good  proportion  for  the  rest. 
The  last  tint  should  be  made  of  whiting,  very 
faintly  tinged  with  carmine,  of  which  make  about 
20  crayons,  which  will  complete  the  above-men- 
tioned proportion.  As  these  compound  tints  are 
levigated,  they  are  to  be  laid  immediately  upon 
the  cloth,  that  the  moisture  may  be  absorbed  to 
the  proper  degree  of  dryness  to  form  it  into  oay- 
ons,  which  may  be  known  by  its  losing  the  great- 
er part  of  its  adhesive  quality  when  taken  into 
the  hand  ; if  the  consistency  is  found  to  be  right, 
it  may  be  then  laid  upon  the  glass,  which,  having 
no  pores,  will  prevent  the  moisture  from  being 
carried  off  before  it  is  convenient  to  form  it  into 
cravens,  otherwise  the  crayons  will  be  full  of 
cracks  aud  very  brittle,  which  will  be  a great 
inconvenience  when  they  are  used  in  painting. 

Lake. 

This  is  a colour  very  apt  to  be  hard,  to  prevent 
which  the  student  must  observe  the  following 
particulars.  Take  about  half  the  quantity  of  lake 
intended  for  the  crayons  ; and  grind  it  very  tine 
with  spirit  of  wine;  let  it  dry,  and  then  pulver- 
ize it,  which,  if  the  lake  is  good,  is  easily  done  ; 
then  take  the  other  half  and  grind  it  with  spirit ; 
alter  which  mix  it  with  the  pulverized  lake,  and 
lay  it  out  directly  in  crayons  on  the  chalk.  This 
colour  will  not  bear  rolling.  The  simple  colour 
bfinu  thus  prepared,  proceed  with  the  compound 
crayons  as  directed  before,  and  in  the  same 
gradation  as  the  carmine  tint. 

Vermilion. 

The  best  is  inclined  to  the  carmine  tint.  No- 
th ng  is  required  to  prepare  this  colour  more  than 
to  mix  it  on  the  stone  with  soft  water  or  spirit,  af- 
ter which  it  may  be  rolled  with  crayons.  The 
d ff  rent  tints  are  produced  by  a mixture  of  the 
simple  colour  with  whiting,  according  to  the  pro- 
portions already  given. 

I l lues. 

, Prussian  blue  is  a colour  very  apt  to  bind,  ami 
u rendered  soft  with  more  difficulty  than  carmine 
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and  lake.  The  same  method  of  preparation  to  he 
followed  with  this,  as  directed  with  restrict  to 
lake,  only  it  isnecesstiry  to  grind  a large  q luntity 
of  the  pure  colour,  as  it  is  chiefly  used  for  paint- 
ing draperies.  The  different  tints  may  be  made 
according  to  necessity.  Blue  verditer  is  a colon! 
naturally  gritty,  and  therefore  it  is  necessary  to 
make  it  well.  Its  particles  are  so  coarse  as  U 
require  some  binding  matter  to  unite  them,  other- 
wise the  crayons  will  never  adhere  together.  Tc 
accomplish  this,  take  a quantity  sufficient  to  font: 
two  or  three  crayons,  to  which  add  a piece  of 
flaked  plaster  of  paris,  about  the  size  of  a pea  ; 
mix  these  well  together  and  form  the  crayons  upon 
a chalk  This  blue  is  extremely  brilliant  and  will 
be  of  great  use  in  heightening  draperies,  &c. 
The  tints  must  be  formed  with  whiting  as  di- 
rected in  the  former  instances,  and  are  highly 
serviceable  in  painting  flesh,  to  produce  those 
pearly  tints  so  beautiful  in  crayon  pictures.  It  is 
not  necessary  to  mix  the  compound  with  spirit  as 
clear  water  will  be  sufficient. 

Greens. 

Brilliant  greens  are  produced  with  great  diffi- 
culty. In  Switzerland  they  have  a method  of 
making  them  far  superior  to  ours,  YVe  usually 
take  yellow  ochre,  and,  after  grindini!  it  with 
spirit,  mix  it  with  the  powder  of  Prussian  bine ; 
then  temper  it  with  a knife,  and  lay  the  crayons 
on  the  chalk  without  rolling  them.  Instead  of 
this,  some  use  King’s  yellow  mixed  vvitli  Prussian 
blue,  and  others,  brown  ochre  with  Prussian  blue. 
The  crayons  made  of  the  two  last  may  be  rolled. 
Various  tints  may  be  produced  by  these  colours, 
according  to  fancy  or  necessity  ; some  toparlakz 
more  of  the  blue,  and  others  of  the  yeiisw. 

Yellows. 

King’s  yellow  is  the  most  useful  and  the  most 
brilliant,  levigated  with  spirit  of  wine,  to  com- 
pose the  different  tints  as  before  directed.  Y'i  I- 
iow  ochre,  and  Naples  yellow  ground  with  spirits, 
will  produce  useful  crayons  yellow  is  produced 


UNI  VERSA!.  RECEIPT  BOOK 


105 

with  King’s  yellow  and  vermilion  ground  toge- 
ther, and  the  tints  formed  as  in  other  cases; 
but  no  great  quantity  of  them  is  required. 

Browns. 

Cullen’s  earth  is  a fine  dark  brown.  After  six 
or  eight  of  the  simple  crayons  are  prepared,  seve- 
ral rich  compound  tints  may  be  prepared  from 
it,  by  a moisture  of  carmine  of  various  degrees. 
Black  carmine  and  this  colour,  mixed  together, 
make  useful  tints  for  painting  hair ; several  gra- 
dations may  be  produced  from  each  other  of  these 
by  a mixture  with  whiting.  Roman,  or  brown 
ochre,  is  an  excellent  colour,  either  simple  or 
compounded  with  carmine.  Whiting,  tinged  in 
several  degrees  with  either  of  these,  will  prove 
very  serviceable  in  painting.  Umber  may  be 
treated  in  just  the  same  manner,  only  it  is  neces- 
sary to  levigate  with  spirit  of  w ine. 

Purples. 

Prussian  blue  ground  with  spirit  and  mixed 
with  pulverized  lake,  will  produce  a good  purple. 
Carmine  thus  mixed  with  Prussian  blue,  will  pro- 
duce a purple  somewhat  different  from  the  former. 
Various  tints  may  be  made  from  either  of  these 
compounds,  by  a mixture  with  whiting. 

Black. 

Lamp-black  is  the  only  black  that  can  be  used 
with  safety,  as  all  others  are  subject  to  mildew, 
but  as  good  lamp-black  is  very  scarce,  the  stu- 
dent will,  perhaps,  find  it  most  expedient  to 
make  it  himself ; the  process  of  which  is  as  fol- 
lows : Provide  a tin  cone,  fixed  over  a lamp,  at 
such  a height  that  the  flame  may  just  reach  the 
cone  for  the  soot  to  gather  within  it.  When  a 
sufficient  quantity  is  collected,  take  it  out  and 
burn  all  the  grease  from  it,  in  a crucible.  It 
must  then  be  ground  with  spirits,  and  laid  on  the 
chalk  to  absorb  all  the  moisture.  Various  grey 
tints  may  be  formed  from  this  by  a mixture  with 
whiting,  as  mentioned  in  former  instances.  Ver- 
milion mixed  with  carmine  : this  is  a composition 
of  great  use,  and  tints  made  from  this  with 


whiting,  will  be  found  to  be  very  serviceable. 
Carmine  and  black  is  another  good  compound, 
of  which  five  or  six  gradations  should  be  made, 
some  partaking  of  the  black,  and  others  having 
the  carmine  most  predominant,  besides  several 
tints  by  a mixture  with  whiting.  Vermilion  and 
black  is  also  a very  useful  compound,  from  which 
several  tints  should  be  made.  Prussian  blue  and 
black,  is  another  good  compound,  and  will  be 
found  of  singular  service  in  painting  draperies. 

It  is  impossible  to  lay  down  rules  for  the  form- 
ing of  every  tint  necessary  in  composing  a set  of 
crayons,  there  being  many  accidental  compo- 
sitions, entirely  dependant  upon  fancy  and  opi- 
nion. The  student  should  make  it  a rule  to  save 
the  leavings  of  his  colours,  for  of  these  he  may 
form  various  tints,  which  will  occasionally  be 
useful. 

Tiie  different  compositions  of  colours  must  be 
cut  into  a proper  magnitude,  after  they  are  pre- 
pared, in  order  to  roll  into  pastils,  for  the  con- 
venience of  using  them.  Each  crayon  should  be 
formed  in  the  left  hand,  with  the  ball  of  the  right, 
first  formed  cylindi ically,  and  then  tapering  at 
each  end.  If  the  composition  is  too  dry,  dip  the 
finger  in  water  ; if  too  wet,  the  composition  must 
be  laid  on  the  chalk  again,  to  absorb  more  of  ihe 
moisture.  The  crayons  should  be  rolled  as  quick 
as  possible;  and  when  finished,  must  be  laid  on 
the  chalk  again,  to  absorb  all  remaining  moisture. 
After  the  gradation  of  tints  from  one  colour  is 
formed,  the  stone  should  be  scraped  and  well 
cleaned  with  water,  before  it  is  used  for  another 
colour. 

ARRANGEMENT  OF  THE  CRAYONS. 

When  the  set  of  crayons  is  completed,  they 
should  be  arranged  in  classes,  for  the  conveni- 
ence of  painting  with  them.  Some  thin  drawers, 
divided  into  a number  of  partitions,  is  the  most 
convenient  method  of  disposing  them  properly. 
The  bottom  of  the  partitions  must  be  covered 
with  bran,  as  a bed  for  the  colours,  which  will 
preserve  them  clean  and  unbroken  The  box 
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made  use  of  when  the  student  paints,  should  be 
about  a foot  square,  with  nine  partitions.  In  the 
npper  corner  on  the  left  hand  (supposing  the  box 
to  be  on  the  lap  when  he  paints,)  let  him  place  the 
black  and  grey  crayons,  those  being  the  most 
seldom  used  ; in  the  second  partition,  the  blues  ; 
in  the  third,  the  greens  and  browns  ; in  the  first 
partition  on  the  left  hand  of  the  second  row,  the 
carmines,  lakes,  and  vermilions,  and  all  deep 
reds;  the  yellows  and  orange  in  the  middle,  and 
the  pearly  tints  next ; and  as  these  last  are  of  a 
very  delicate  nature,  they  must  be  kept  very 
clean,  that  the  gradation  of  colour  may  be  easily 
distinguished  ; in  the  lower  row  let  the  first  par- 
tition contain  a fine  piece  of  linen  rag,  to  wipe 
the  crayons  with  while  they  are  using ; the  se- 
cond, all  the  pure  lake  and  vermilion  tints  : and 
the  other  partition  may  contain  those  tints  which, 
from  their  complex  nature,  cannot  be  classed  with 
anv  of  the  former. 


TO  TAINT  ON  IVORY  AND  MINIATURE 
PAINTING. 

TO  PREPARE  IVORY  FOR  MINIATURES. 

Take  the  ivory  leaves,  or  tables  on  which  the 
painting  is  to  he  made,  and  having  cleansed 
them,  rub  them  over  with  the  juice  of  garlic. 

This  takes  off  that  greasincss  which  is  so  much 
complained  of,  as  preventing  the  colours  from 
taking  on  the  gronnd,  and  which  is  nototherwi.se 
to  be  remedied  by  the  use  of  soap,  or  even  gall. 

Another  Method. 

Ivory  is  never  sold  in  a state  sufficiently  polish- 
ed er  white.  The  process  of  whitening  must  he 
done  by  placing  it  in  a moderately-heated  oven, 
or  in  the  sun,  which  will  warp  one  side  ; torn  it 
then  on  the  other,  and  when  it  has  the  degree  of 
whiteness  required,  take  it  out,  that  it  may  not 
become  too  dry  ; for  in  that  case  it  loses  its 
transparency,  and  isapt  to  split  when  cut.  This 
op-ration  fjnirheJ,  proceed  to  the  polishing. 
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Some  painters  use  a large  scratcher  ; others,  an 
instrument,  with  a blade  three  or  four  inches  long, 
and  of  a triangular  shape.  To  either  of  these,  the 
use  of  a razor  is  preferable  : to  benefit  completely 
by  it,  be  sure  it  has  not  the  smallest  notch  in  it,  or 
that  it  be  not  too  sharp.  Open  it  so  that  the  back 
part  of  the  blade  touches  the  handle;  in  that 
way  use  it  to  scrape  the  ivory  from  angle  to  angle. 
VVTien  the  whole  is  thus  polished,  begin  again 
from  the  contrary  angles,  in  order  that  no  traces 
of  the  saw  may  remain  upon  the  side  required  to 
he  painted.  Having  provided  pounce-stone,  pul- 
verized and  passed  through  a silk  sieve,  place  the 
ivory  in  the  middle  of  the  bottom  of  a hand  box, 
holding  it  firm  with  one  hand,  while  with  the 
other,  take  a small  bit  of  paper,  and  rub  the 
pounce  on  the  side  of  the  ivory  which  has  been 
polished  ; being  always  careful  to  do  it  with  a cir- 
cular movement. 

If  the  ivory  be  now'  of  a dead  white,  and  has 
lost  the  shine  given  to  it  by  the  razor,  take  it  out 
of  the  box,  holding  it  so  that  the  fingers  do  not 
touch  the  surface,  so  troublesome  to  prepare, 
and  brush  off  lightly  with  a painting  brush  any 
grits  that  may  have  adhered  to  it;  for  this  pur- 
pose, take  one  of  the  largest  hair-pencils  ; it  may 
be  serviceable  to  remove  in  the  same  way,  any 
specks  or  dust  while  painting. 

Never  suffer  the  lingers  to  touch  the  ivory; 
hold  it  always  at  the  extremities,  for  the  colour 
will  not  settle  in  a place  touched  by  the  hands. 
If,  however,  such  an  accident  happens,  have  re- 
course to  the  pumice-powder,  and  with  a paper 
stump,  rather  pointed,  gently  rub  the  place  r.f- 
fected.  But,  to  avoid,  as  much  as  possible,  a 
recurrence  of  such  accidents,  when  at  work,  take 
a sheet  of  paper  to  rest  the  hand  upon,  and 
when  there  is  occasion  to  use  body-colour,  have  a 
piece  of  wood  or  pasteboard  made  for  the  same 
purpose,  in  such  a way  that  it  touch  not  the  mi- 
niature-.  for  in  consequence  of  the  gum  w hich  is 
in  the  colours,  the  heat  of  the  hand  might  cause 
the  paper  to  stick  to  the  painting.  The  ivory 
at  last  prepared,  begin  tlie  work  by  placing 
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it  on  the  desk,  in  the  middle,  with  a sheet  of 
paper  under  it,  and  the  sketcli  above. 

TO  SOFTEN  IVORY. 

Slice  half  a pound  of  mandrake,  and  put  it  into 
a quart  of  the  best  vinegar,  into  winch  put  the 
ivory  ; let  it  stand  in  a warm  place  for  48  hours, 
and  the  ivory  maybe  bent  in  any  direction. 

MANNER  OF  SKETCHING. 

Begin  by  attacking  the  strongest  shades  of  the 
head  : it  is  only  when  perfectly  sure  of  the  form 
of  the  four  features,  that  the  pupil  may  try  to 
express  the  exterior  shape  of  the  head,  and 
the  wave  of  the  hair.  Endeavour,  while  indi- 
cating carefully  the  form,  not  to  render  the  lines 
too  hard.  If,  when  painting  the  eyes,  the  lids 
are  marked  by  too  strong  an  outline,  it  will  be 
very  difficult  to  soften  it  afterwards.  The  same 
may  be  observed  relative  to  the  eye-lashes,  and 
the  shade  of  the  nose  and  chin  : begin  by  sketch- 
ing them  lightly  ; observe  if  they  are  exactly  of 
the  same  colour  and  shape  as  those  of  the  mo- 
del ; then  go  over  them  several  times,  till  they 
have  acquired  the  necessary  strength. 

In  order  to  succeed  upon  what  the  pupil  is  now 
employed,  (suppose  it  to  be  the  head  of  an  old 
man  painted  by  Greuse)take  care  at  first  to  use 
only  warm  colours,  and  do  not  till  afterwards 
employ  those  grey  tints  which  are  perceived  at 
the  edge  of  the  middle  tints,  towards  the  side 
approaching  the  light,  otherwise  the  shades  would 
not  he  sufficiently  transparent.  Be  very  careful  to 
preserve  the  lights,  particularly  those  which  are 
placed  upon  the  upper  part  of  the  cheeks,  the 
extremity  of  the  nose,  and  the  forehead. 

There  are  some  painters  who  make  use,  with 
success,  of  a pen-knife,  to  scratch  out  the  colour, 
but  it  requires  skill,  and  the  edge  of  the  blade 
must  only  be  employed,  avoiding  to  touch  with  the 
point:  it  is  better  to  proceed  carefully,  to  he 
obliged  to  add  colour  rather  than  take  it  off.  Work 
by  etching;  endeavour  to  place  them  at  equal 
distances  the  one  from  the  other,  that  they  may 


as  nearly  as  possible  denote  the  forms  of  the  flesh,  I 
and  the  motions  of  the  muscles. 

If,  notwithstanding  these  precautions,  the  co- 
lour is  found  too  thick,  in  some  parts,  or  in  conse- 
quence of  taking  too  much  water  in  your  brush, 
some  clotted  strokes  are  perceived,  use  the  point 
of  the  brush,  dipped  in  water,  tinged  with  the  slight- 
est quantity  of  colour,  in  order  to  dissolve  it 
without  entirely  taking  it  away.  It  is  essential, 
also,  to  avoid  working  too  long  upon  the  same 
spot,  for  fear  of  disturbing  the  colours  already 
put  on. 

COLOURS  TO  RE  EMPLOYED 

The  principal  shades  of  the  head  are  made 
with  bistre,  mixed  with  burnt  sienna,  and  in 
some  places  with  precipitS,  or  a mixture  of  lake 
and  lamp-black.  The  middle  tints  are  made  with 
yellow  ochre,  ultramarine,  and  very  little  of  the 
mixture  above-mentioned.  The  flesh-tints  are 
made  with  red-brown,  upon  which  touch  with  a 
small  quantity  of  orange-lake.  The  green  tints 
near  the  mouth  and  neck,  are  made  w ith  yellow- 
ochre,  ultramarine,  and  a little  lake.  The  grey 
hairs  of  this  old  man  are  prepared  in  the  shades 
with  tints  of  bistre  and  black  ; in  the  middle 
tints,  with  ultramarine,  to  which  add  some  pre- 
cipitS. 

The  eye-balls  are  made  with  burnt  sienna  and 
bistre  ; it  would  be  well  to  make  use  of  indigo 
for  their  outlines.  In  the  white  of  the  eyes  there 
are  ultramarine,  black,  and  lake ; make  the 
mouth  with  brown-red  mixed  with  lake  and  ul- 
tramarine. For  the  mouth  of  a woman,  or  young 
man,  one  may  employ  with  good  effect,  a little 
vermilion  in  the  under  lip,  as  it  usually  is  of  a 
higher  colour.  At  present,  it  will  be  sufficient 
to  touch  the  corners  with  burnt  sienna  and  lake. 

COLOURS  TO  BE  USED  IN  S It  ETC  II I N G A WOMAN’S 
HEAD. 

Be  careful  to  put  scarcely  any  bistre  in  the  shades 
but  make  them  with  the  same  colours  as  those  al 
ready  named  for  the  middle  tints  of  the  old  man, 
namely  ochre,  ultramarine,  and  precipitS;  the  local 
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shades  of  the  flesh  are  made  with  orange-lake, 
which  must  be  enlivened  in  the  parts  most  highly 
coloured  with  pure  lake,  and  even  a little  ver- 
milion. Make  the  middle  tints  with  a slight 
mixture  of  lake,  ochre,  and  ultramarine.  Sketch 
the  mouth  with  lake  and  vermilion,  and  retouch 
the  upper-lip  with  a little  red-brown,  ultra- 
marine,  and  precipiti;  put  also  a small  quan- 
tity of  ultramarine  in  the  cast  shadow  of  the 
upper-lip,  and  slightly  heighten  the  co  rners  of  the 
mouth  with  a touch  of  yellow-ochre,  or  burnt 
sienna,  mixed  with  lake. 

In  painting  the  neck  and  breast  do  not  lose  sight 
of  the  local  tint  of  the  flesh,  which  must  be  done 
with  orange-lake  : let  the  shading  be  very  transpa- 
rent; wash  in  well  the  contours;  try  to  round 
them  in  placing  the  etching  nearer  to  each  other 
towards  the  edge,  being  careful  not  to  lose  the 
original  form.  If  the  woman’s  hair  is  of  a bright 
thesuut,  in  order  to  give  this  colour,  sketch  it 
with  bistre,  mixed  with  a little  black;  put  also 
a mixture  of  carmine,  lake,  and  lamp-black  in  the 
strongest  shades,  and  after  having  carefully  pre- 
served the  lights,  go  over  them  with  water  co- 
loured with  very  little  ochre.  There  is  nothing 
in  nature  lighter,  more  transparent,  or  more  un- 
certain, than  hair;  therefore,  endeavour  to  study 
and  express  it  accordingly.  Make  the  extremi- 
ties harmonize  with  the  back-ground,  and  do  not 
begin  the  latter  till  the  head  be  in  some  degree 
of  forwardness.  Sketch  it  boldly,  but  with  light 
tints,  and  work  upon  them  as  equally  as  pos- 
sible. The  blue  parts  are  made  with  ultrama- 
rine, then  add,  in  those  that  are  grey,  seme 
black,  and  a little  precipili.  Work  it  over  with 
tints  of  burnt  sienna  in  the  auburn  parts,  then 
harmonize  the  whole  with  one  single  tint  to  finish 
it ; that  is  to  say,  if  the  general  effect  be  too 
blue,  employ  black  for  that  purpose  ; if  too  black, 
use  bine  ; and  if  too  cold,  add  some  yellow.  As 
to  the  dress,  which  is  muslin,  employ  lake  mixed 
with  yellow  ochre  and  ultramarine.  Put  some 
glazing  of  Indian  yellow  in  the  reflected  light, 
and  shade  with  sienna,  lake,  and  a little  black. 
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USE  AND  ADVANTAGE  OF  BODY-COLOUnS. 

The  use  of  body-colours  is  absolutely  necessary 
in  painting  in  miniature  for  those  that  are  desi 
rous  of  producing  much  effect.  It  would  be 
nearly  impossible  to  make  a good  copy  of  a 
painting  in  oil,  without  employing  them  ; besides 
which,  for  those  who  are  become  proficient  in 
the  use  of  them,  they  possess  the  great  advantage 
of  enabling  them  to  paint  faster.  Before  mak- 
ing use  of  these  colours  it  is  necessary  to  know 
them;  the  following  is  the  list : 


French  colours. 

Blanc  leger, 
Ocrejaune, 

Vere  cle  rut, 

Orpin  jaune, 

Orpin  rouge, 

Terre  de  sienne  brulie, 
Brun  rouge. 
Vermilion, 

Laijue, 

Precipitd-  Violet, 


English  colours. 

Light  white. 

Yellow  ochre. 

Roman  do. 

Yellow  orpiment. 

Red  do. 

Burnt  sienna. 

Light,  or  Indian  red. 
Vermilion. 

Lake. 

f Mixture  of  carmine 
\ Lake  with  indigo. 


Car  min, 

Indigo, 

Bleu  de  Prusse, 
Bistre, 

Terre  de  Cologne, 
Noir  de  bougie, 
Gomme  gutte, 

Verd  de  vessie, 


Carmine. 

Indigo. 

Prussian  blue. 

Bistre. 

Cologne  earth. 
Lamp-black. 

Gam  boge. 

f Mixture  of  sap-green 
\ with  permanent  green. 


In  colouring  flesh,  the  lights  are  only  obtained  by 
the  assistance  of  the  transparency  of  the  colours, 
and  the  natural  whiteness  of  the  ivory;  with  body- 
colours,  on  the  contrary,  it  is  entirely  covered, 
and  the  relief  can  only  be  produced  by  the  use 
of  colours  more  or  less  luminous. 


TO  CUT  AND  PASTE  THE  IVOBY. 

Cut  the  ivory  according  to  the  form  desired 
for  the  picture  before  beginning  to  paint  with  body- 
colours  ; for  this  purpose  make  use  of  seissars, 
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and  take  care  always  to  direct  the  points  towards 
tlie  centre  from  which  ever  side  the  pupil  is  cut- 
ting, in  order  to  prevent  the  ivory  from  split- 
ting ; then  paste  it  upon  a sheet  of  very  white 
pasteboard,  of  a thickness  proportioned  to  the 
size  of  the  miniature. 

For  this  purpose  use  paste  extremely  white, 
such  as  is  made  with  starch ; then  leave  it 
under  a press  for  some  hours.  Some  pain- 
ters use  sheets  of  silver,  which  they  place 
between  the  ivory  and  the  pasteboard,  to  give 
brilliancy  to  the  painting  ; but  the  effect  produc 
ed  by  this  is  very  trifling,  and  frequently  turns 
out  in  the  end  very  bad,  as  this  metal  is  sub- 
ject to  become  stained.  When  there  is  a back- 
ground, or  a drapery  to  paint  in  body-colours, 
begin  by  making  a mixture  upon  the  palette, 
approaching  as  nearly  as  possible  to  the  general 
tint  of  the  object  intended  to  represent,  ob- 
serving, however,  that  it  is  better  to  sketch 
with  too  dark  than  too  light  a tint,  for  it  is 
always  easier  to  add  to  the  lightness  than  to  the 
darkness  of  a body-colour.  Avoid  wetting  the 
pencil  more  than  is  absolutely  necessary  for 
spreading  the  colour.  It  is  better  to  use  a little 
more  in  making  the  mixture  than  for  spreading  it 
upon  the  ivory  ; but  be  very  careful  not  to  begin 
painting  till  it  evaporates  a moment,  as  the  paint- 
ing will  be  better  and  quicker  done  if  the  colour 
employed  be  sufficiently  dry. 

TO  SKETCH  PORTRAITS  ON  IVORY. 

Take  for  the  model  the  picture  of  a man  boldly 
drawn,  but,  at  the  same  time,  fiuished.  Choose 
a dark  man,  because  black  hair  is  more  easily 
expressed  upon  a back-ground  done  with  body- 
colour.  'Procure  before-hand  a glass  of  the 
same  size  as  the  model,  if  you  wish  to  preserve 
the  copy ; and  when  the  sketch  is  finished, 
use  the  same  glass  to  trace  the  form  of  the  pic- 
ture upon  the  ivory,  with  the  assistance  of  a 
leaden  pencil.  Be  very  careful  to  trace  in 
such  a manner,  as  that  the  head  may  be  in 
every  direction  at  the  same  distance  from  the 
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oval,  a3  it  is  in  the  model.  In  painting  from  nature, 
the  pupil  will  perceive  the  importance  of  plac- 
ing the  head  in  its  proper  place,  in  order  to  give 
grace  to  the  picture.  It  should  approach  more 
or  less  to  the  border  at  the  top,  according  to  the 
height  of  the  person,  but  in  no  case  should  it  ever 
touch,  and  there  should  always  be  at  least  the 
distance  of  two  parts,  equivalent  to  the  half  of 
the  head. 

Now  careftdly  sketch  the  head,  attentively 
examining  the  model,  to  know  what  colours  to 
use  ; but,  wliile  endeavouring  to  render  the  work 
neat  and  even,  do  not  put  the  etchings  too  close, 
or  be  in  too  great  a hurry  to  finish.  In  finishing 
too  soon,  the  pupil  is  frequently  obliged  to  go 
again  over  the  painting  with  large  touches,  in 
order  to  give  it  strength  ; the  colour  in  con- 
sequence becomes  heavy,  and  the  shades  are 
rarely  transparent.  Sketch  the  hair  with  black, 
mixed  with  bistre,  then  touch  it  in  certain  parts 
with  pure  black  ; and,  in  finishing,  spread  some 
glazings  of  lake  and  lamp-black,  and  burnt  sienna, 
with  a great  deal  of  gum.  For  the  back  ground 
take  a large  pencil,  with  which  make  a mixture  on 
the  palette  of  body-colours  with  white,  black, 
ochre,  and  Cologne  earth,  to  which  add  a slight 
quantity  of  indigo.  Then  compare  the  effect 
of  this  mixture  with  the  back-ground  of  the 
model,  and  if  it  is  the  same,  take  a pencil  of 
squirrel’s  hair,  with  not  too  large  a point,  and 
spread  carefully  round  the  head  and  shoulders 
the  colour  of  the  back-giound.  Endeavour  as 
little  as  possible  to  alter  the  masses  of  hair,  or 
the  contour  of  the  shoulders.  Now  use  a larger 
pencil  for  the  purpose  of  spreading  the  colour 
with  wide  short  etchings  placed  one  beside  the 
other. 

When  this  work  has  become  perfectly  dry,  go 
over  it  in  the  same  manner,  but  without  evei 
passing  twice  over  the  same  spot,  for  fear  of 
taking  it  off.  Continue  doing  this  unt.l  the  ivory 
no  longer  appears  in  any  part.  If  any  uneven- 
ness or  thickness  be  perceived,  caused  by  dust 
falling  from  the  colours,  or  the  inequality  of  the 
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, vork,  (as  soon  as  the  back-ground  is  perfectly 
iry)  use  the  fiat  side  of  the  blade  of  ascratcher, 
n order  to  smooth  it.  To  imitate  the  variety  of 
■olours  in  the  model,  bring  forward  the  head,  and 
. *ive  transparency  and  vagueness  to  the  back- 
ground; make  a greyish  tint  with  white,  black, 
ind  a small  degree  of  ochre;  take  a very  little  of 
t this  in  a large  pencil,  being  careful  to  pass  it 
over  a piece  of  paper,  or  upon  the  corners  of 
■ the  ivory,  that  there  may  not  remain  too  much 
colour;  then  touch  with  confidence,  but  lightly, 
the  parts  of  the  back-ground  which  apptxach  to 
the  head. 

In  consulting  the  model  the  pupil  will  discover 
if  it  be  necessary  to  go  over  it  again.  Touch  the 
otherparts  with  glazings  of  ochre,  or  burnt  sienna, 
always  mixed  with  a little  white,  to  be  able 
to  manage  them.  These  last  strokes  must  be 
.given  boldly,  using  scarcely  any  thing  but 
water  coloured,  keeping  as  near  as  possible  to 
the  tint.  To  make  the  coat,  which  is  blue,  use 
indigo,  lake,  and  a little  white  for  the  local  tint  ; 
for  the  shades  black  and  indigo,  with  a little 
. gum.  Add  to  the  local  tint  rather  more  white 
and  touch  the  lights  with  it,  using  for  that 
purpose  a smaller  pencil.  To  prevent  the  outline 
of  the  coat  from  appearing  too  hard  upon  the 
back-ground,  touch  the  edges  with  slight  glazings 
made  with  the  colours  employed  for  both.  En- 
deavonrto  avoid,  particularly  in  female  pictures, 
letting  the  back-ground  of  body  colour  touch  the 
extremities  of  the  dcsh  ; but  fill  up  this  space 
with  etchings,  made  with  the  colour  of  the  back- 
- ground  a little  lightened  ; it  is  tire  only  method  of 
harmonizing  the  carnations  with  body  colour. 
In  order  to  finish  the  hair,  the  preparations  of 
which  is  already  explained,  and  the  lights  of 
which  are  of  body  colonr,  make  a mixture  com- 
posed ot  white,  indigo,  red  brown,  and  ochre  ; 
then  touch  with  it  the  locks  of  hair,  where  lights 
have  been  re-erved,  very  slightly,  and  with  a 
pencil  nearly  dry  : add  then  a little  white  to  the 
same  mixture,  and  make  use  of  it  to  give  another 
touch  to  the  musses  that  rise  the  most.  I’o  repre- 
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sent  the  small  locks  which  are  made  upon  the 
back-ground,  and  give  lightness,  employ  a colour 
rather  paler  than  that  of  the  hair,  otherwise  it 
will  appear  much  too  dark  upon  the  body-colour, 
and  will  want  the  transparency  which  is  always 
found  in  nature. 

Use  of  the  magnifying  Glass. 

In  miniature  painting  the  magnifying  glass  is  of 
great  use : in  the  first  place,  to  find  out  in  the 
model  the  method  of  colouring,  employed  by  the 
master  intended  to  copy;  secondly,  to  give  to 
the  work  the  necessary  finish,  and  to  touch  accu- 
rately some  parts  of  the  head,  and  at  times  the 
accessories.  What  is  done  without  the  magnifier 
is  always  sofier:  make  it  a rule  to  have  recouise 
to  it  only  when  t he  naked  eye  perceives  nothing 
more  to  be  done. 

Procure  also  a little  bottle  of  gum  arabic  dis- 
solved in  water,  with  a quantity  of  sugar  candied 
equivalent  to  a fourth  part  of  the  gum ; this 
preparation  is  of  the  utmost  necessity  to  mix 
the  colours  before  putting  them  on  the  palette, 
for  it  will  happen  that  in  painting,  and  above 
all  in  using  body-colour,  it  will  be  required  for 
some  particular  touches. 

To  execute  Light  Hair. 

Draw  the  mass  as  correctly  as  possible,  cover- 
ing it  over  with  a general  tint,  without,  how- 
ever, losing  the  contours.  Make  this  tint  with 
a little  yellow  ochre,  black,  and  a small  quantity 
of  lake  ; prepare  the  shades  with  black,  ultra- 
marine,  and  bistre,  dot  them  with  tinged  water, 
preserving  always  the  lights,  and  finish  them  as 
much  as  possible  ; retaining,  however,  their  trans- 
parency : were  the  light  parts  to  be  covered  too 
much,  they  would  become  heavy  when  touching 
them  with  body-colour.  When  the  hair  is  in  a state 
of  forwardness,  that  is  to  say,  when  by  finishing  it 
is  becomes  very  transparent  and  very  silky,  then 
take  a short  camel-hair  pencil,  and  make  a mix- 
ture of  yellow  ochre  and  white,  with  which  touch 
the  light  yon  have  left  undone.  Add  a little 
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more  to  this  same  mixture,  in  order  to  do  the 
stronger  lights  ; then  touch  the  chief  shades  with 
bistre,  lake  with  lamp-black,  and  a great  deal  of 
gums. 

TO  REPRESENT  VELVET  AND  SATINS  OF  DIF- 
FERENT COLOURS. 

Black  Velvet. 

In  order  to  make  a black  velvet,  first  cover 
the  ivory  with  a local  tint  made  of  lamp-black, 
with  veiy  little  gum,  and  as  smooth  as  possible; 
denote  the  shades  with  black  mixed  with  indigo 
and  a little  more  gum  ; make  the  lights  with  a 
mixture  of  black  and  blue,  with  half  the  quantity 
of  gum,  to  which  add  a little  brown-red  and 
yellow  ochre.  Be  very  careful,  with  the  assist- 
ance of  a mixed  tint,  to  blend  the  darker  with 
the  lighter  shades  ; then  add  a little  white  to 
this  same  tint,  and  touch  the  lights  with  it  as 
freely  as  possible  ; to  finish,  do  over  the  shades 
with  mixed  black,  indigo,  precipiti , and  as  much 
gum  as  possible,  then  pass  over  smoothly  the  re- 
flected lights  with  lake,  Vandyke  brown,  or  burnt 
sienna. 

Violet  Velvet. 

Take  some  indigo  and  carmine  to  cover  the 
ivory  as  equally  as  possible,  avoiding  with  care 
to  make  thicknesses;  then  draw  the  shades  over 
it  with  some  black,  carmine,  and  more  gum 
than  in  the  local  tints ; for  the  last  touches,  make 
use  of  carmine  and  white,  with  half  the  quantity 
of  gum  mixed  with  a little  white  and  carmine, 
to  touch  the  lights  ; then  harmonize  the  shades 
with  a little  violet  preeipitS  with  a great  deal  of 
gum  if  the  lights  are  too  raw',  smooth  them  over 
with  a little  carmine  and  lake,  with  much  gum. 

Green  Velvet. 

Green  velvet  is  made  with  a preparation  of 
Prussian  blue  and  red  orpiment,  well  and  smoothly 
laid  on  ; the  shades  are  drawn  with  black  and 
precipitS , then  some  white  and  Prussian  blue, 
with  a little  gum,  is  used  to  mark  the  lights  ; the 


whole  is  then  touched  with  the  finest  sap-green. 
The  strong  lights  may  again  be  touched  with  a 
mixture  of  white,  ultramarine,  but  very  slightly 
with  sap-green. 

Red  Velvet. 

To  make  red  velvet,  mix  a local  tint  of  car- 
mine with  a little  red  brown  ; use  this  mixture 
with  great  care,  only  doing  it  over  again  when 
thoroughly  dry,  that  colour  being  very  difficult  to 
use  as  body-colour;  indicate  the  shades  with  pre- 
cipite  and  gum  ; for  the  strongest  parts  mark  the 
lights  with  pure  carmine  and  afterwards  touch 
those  most  brilliant  with  pure  white,  then  again 
glaze  them  lightly  with  carmine. 

The  models  copied  will  shew  you  sufficiently 
the  manner  in  which  to  place  the  light  on  the 
velvets  ; yet  it  will  be  useful  to  point  out  that 
this  drapery  is  only  brilliant  in  the  reflected 
lights,  and  that  it  is  different  in  its  effects  from  all 
others. 

While  Satin. 

It  is  very  difficult  to  produce  the  effect  of 
white  satin  with  body-colour ; it  would  be  better  i 
attained  by  dotting  the  shades,  the  middle  tiuts,  I 
and  touching  the  lights  with  a little  white.  To  II 
obtain  the  desired  effect,  it  is  necessary,  at  first,  I 
to  indicate  with  exactness  the  folds  of  the  dra- 
pery  ; to  make  the  silvery  middle  tints  that  are  i 
seen  in  it,  take  a little  ultramarine,  very  little 
lake,  and  a touch  of  yellow  ochre : for  the  I 
strongest  parls  use  Indian  yellow,  black,  and 
ultramarine.  Be  particular  in  making  the  II 
shades  of  the  satin  partake  of  the  tints  of  the  I: 
objects  around  it.  When  thus  sketched,  prepare 
the  lights  with  some  white  and  a little  gum  which 
smooth  as  much  as  possible  ; finish  the  middle  : 
tints  with  the  same  colour  used  to  begin  them, 
only  adding  a little  ultramarine,  and  the  most  * 
brilliant  lights  with  white  without  gum,  the  shades 
with  bistre,  ultramarine,  and  pvecipiti. 

Coloured  satins,  as  well  as  rnauy  other  silk-  I 
draperies,  may  be  done  with  body-colour. 
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TO  PAINT  WniTE  FEATHERS. 

Outlie  i the  shape  ami  tlie  wave  with  care,  then 
ketch  them  in  with  ultramarine,  ochre,  and  a 
ouch  of  lake  ; dot  them  lightly  over,  without 
ttending  at  first  to  the  minutiae,  after  which 
; aark  out  the  more  massy  shades,  by  the  addition 
f a little  black  to  the  first  tint ; then,  with  care, 
iegiu  to  put  in  the  white,  and  lightly  indicate  the 
ittle  particles  of  the  feather  which  hang  over  the 
jack-ground  or  the  drapery  ; with  the  point  of  a 
i tronger  peucil  mark  out  the  lines  of  the  body  of 
he  feather,  being  careful  to  avoid  roughness ; 

; ouch  the  strongest  shades  with  precipiti,  and  do 
he  lights  with  white  without  gum. 

TO  GILD  IN  BODY-COLOURS. 

When  there  is  an  embroidery  or  some  other 
; plding  to  do  over  a drapery  or  body-coloured 
: ground,  draw*  the  outline  ot  it  with  Roman  ochre, 
md  sketch  with  the  same  tint;  do  the  middle 
[tints  with  bistre  and  burnt  sienna,  the  lights  with 
, reflow  ochre  and  white;  then  dot  the  shades 
* nith  precipite,  and  a little  bistre;  in  these  last 
touches  there  should  be  a great  deal  of  gum. 
The  more  powerful  lights  are  done  with  white 
mixed  with  a little  gamboge. 

To  make  tbe  same  gilding  with  dots,  prepare 
them  with  a simple  wash  of  pure  burnt  sienna, 

. and  do  it  over  in  the  manner  above-mentioned. 

TO  EXECUTE  LINEN,  LACE,  AND  GAUZE. 

The  difficulty  of  painting  linen  is  extreme,  and 
every  attention  ought  to  be  paid  to  it.  The 
shades  of  white  draperies  always  partake  of  the 
colour  of  the  ground  and  surrounding  objects  ; 
white  not  being  considered  as  a colour,  it  would 
be  all  black,  were  they  not  to  be  reflected  by 
other  objects  from  which  they  borrow  their  co- 
louring. Muslin,  because  of  its  transparency, 
partakes  much  of  the  colour  of  the  flesh  which  it 
is  near,  and  more  particularly  when  it  covers  it  ; 
this  drapery  requiring  little  light,  the  shades  of  it 
consequently  should  be  very  soft. 

Laces,  blond,  and  gauzes  are  made  over  the 
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objects  they  are  to  decorate  ; the  lights  are  dot- 
ted with  brilliant  white,  and  the  under  colours 
are  used  for  the  shades;  it  should  border  on  the 
yellow,  that  being  the  predominant  colour  of  these 
draperies.  For  instance,  if  you  wish  to  make  a 
lace  or  blond  trimming  over  a violet-coloured 
gown,  and  the  folds  of  the  trimming  approach 
the  flesh,  the  tint  in  that  case  should  be  of  a red 
grey — when  over  the  dress  of  a violet  grey  ; be- 
cause then  the  tint  becomes  mixed  and  partakes 
of  the  colour  of  the  flesh,  the  gown,  and  the 
blond,  the  shades  of  which  are  grey. 

TO  REPRESENT  PEARLS  UPON  THE  FLESH, 
HAIR,  &C. 

If  the  pupil  has  a pearl  necklace  to  make,  draw 
the  outline  of  each  pearl  with  ultramarine,  then 
make  the  shade  with  a little  burnt  sienna  and 
ultramarine,  the  reflected  lights  with  ochre,  the 
cast  shadow  upon  the  flesh  with  burnt  sienna, 
softening  the  extremities  with  some  ultramarine  ; 
the  middle  tint  on  the  side  of  the  light  is  made 
with  ultramarine,  and  the  light  is  touched  with 
white.  Be  careful  to  proportion  the  strength  of 
the  shading  to  the  size  of  the  pearl. 

When  pearls  are  to  be  made  either  upon  the 
hair,  above  the  back-ground,  or  upon  draperies, 
where  the  pearl  is  to  be  placed,  first,  with  a wet 
pencil,  take  the  under  colour  off,  until  the  ivory, 
which  answers  the  purpose  of  local  tint,  appear, 
then  make  the  pearls  with  the  tints  above-men- 
tioned, being  careful,  however,  particularly  if 
they  be  rather  large,  to  make  them  partake  in  the 
reflected  parts  of  the  objects  which  surround 
them. 

COLOURS  TO  BE  EMPLOYED  IN  SKETCHING  A 
PORTRAIT  FROM  NA  > URE 

We  shall  now  give  some  rules  upon  the  proper 
tics  anil  the  employment  of  the  colours,  advising 
the  pupil,  at  the  same  time,  not  to  make  the  ap^ 
plication  of  them  until  he  feels  convinced  that 
nature  indicates  it.  Sketch  boldly;  place  the 
j etchings,  as  much  as  possible,  at  equal  distances 
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from  larli  other,  and  make  them  in  such  a man- 
ner as  to  show  the  movement  of  the  muscles,  and 
the  form  of  the  features.  In  the  shades,  use  some 
lustre  and  burnt  sienna,  mixed  witli  a little  preci- 
pili.  The  grey  tints  are  done  with  ultramarine 
and  precipili;  the  green  tints  with  yellow-ochre, 
ultramarine,  mixed  more  or  less  with  lake,  to 
heighten  them  and  make  them  brighter.  The 
local  tints  of  the  flesh  must  always  be  chosen  from 
the  model,  and  serve  in  a greater  or  less  degree 
to  modify  all  the  others.  Observe  in  painting  the 
eyes,  that  the  ball  being  transparent,  and  the 
light  passing  through  it,  ought  to  be  rather  less 
dark  on  the  opposite  side  to  the  white  speck. 
However,  endeavour  not  to  commit  the  fault,  so 
common  to  all  beginners  in  painting  from  nature — 
that  of  never  giving  sufficient  vigour  to  the  eye- 
balls. In  Vandyke,  particularly  in  his  portraits 
of  women  and  children,  the  colour  of  the  eye-balls 
is  much  stronger  than  any  of  the  shades  of  the 
head  : this  is  one  of  the  means  employed,  with 
success,  to  give,  at  the  same  time,  expression  and 
softness  to  the  physiognomy.  To  make  the  pupil 
or  black  spot,  make  use  of  black,  and  a little 
precipitS.  The  edge  of  the  eye-lid  is  made  with 
bistre,  mixed  with  red  precipiM.  If  the  person 
whose  portrait  is  painting,  has  a florid  complexion, 
replace  the  bistre  with  yellow  ochre  mixed  with 
lake. 

The  white  of  the  eye  is  made  with  ultramarine, 
pure  near  the  ball ; in  the  corners,  add  a little 
ochre  and  lake  ; in  men’s  heads,  employ  on  the 
shaded  side,  a small  quantity  of  bistre,  black, 
and  precipitS  ; which  is  heightened,  if  necessary, 
with  a glazing  of  burnt  sienna.  Observe,  that 
the  setting  of  the  eyes  towards  the  extremities  of 
the  lids,  and  the  lid  itself,  is  generally  of  a violet 
tint,  which  must,  however,  be  heightened  with  a 
little  yellow  ochre,  and  to  which  vigour  may  be 
given,  in  certain  heads,  by  a touch  of  bistre,  mixed 
with  precipiti.  The  lower  part  of  the  face  is 
almost  alw'ays  of  a greenish  shade,  mixed  with 
lake.  The  shadow  cast  by  the  head  upon  the  neck, 
is  nearly  of  the  same  tint,  although  stronger  and 


warmer  in  certain  parts,  which  will  be  discovered  A 
by  consulting  the  model. 

The  chin  in  women,  is  nearly  of  fhe  same  tint  4 
as  the  cheeks  in  the  parts  most  highly  coloured. -I 
It  is  the  same  in  men,  with  this  exception,  that  it  .4 
is  of  a stronger  tint,  and  there  must  be  added  to  i 
it,  as  well  as  to  all  the  lower  part  of  the  face,  a ,1 
greater  quautity  of  ultramarine,  to  indicate  the  4 
using  of  the  beard.  The  mouth  is  the  greatest  i§ 
difficulty  for  all  beginners,  not  so  much  for  the  ■ 
colouring,  as  for  the  form  and  expression.  They  I 
generally  place  it  too  far  from  the  nose,  in  conse-ll 
quence  of  the  serious  and  wearied  expression  i 
frequently  to  be  found  in  the  countenance  of  the  « 
model  while  sitting.  In  endeavouring  to  reniecty'  1 
this  evil,  they  raise  the  corners,  and  believe  by  I j 
this  means  that  they  produce  a smile,  which  is  « 
never  natural  but  when  the  eyes,  nose,  and  all  i| 
the  muscles  of  the  face  partake  of  this  expression,  it 
The  upper  lip  ought  always  to  be  of  a stronger  a 
tint,  but  of  a less  brilliant  colour  than  the  under  ■ 
one.  They  are,  generally,  both  of  a very  livelr  4 
colour,  and  modelled  in  young  persons,  in  a dt-  j 
termined  manner,  while  in  old  men,  the  relaxation  i 
of  their  forms,  and  the  loss  of  their  original  co-  II 
lour,  scarcely  allows  them  to  be  distinguished  tfl 
from  the  local  tint  of  the  flesh.  The  corners  of  [1 
the  mouth  are  made  with  a mixture  of  carmine,  3 
lake,  ultramarine,  and  raw  sienna.  The  last  sha-  J 
dow  of  the  under  lip  is  made  with  nearly  the  same  tfl 
tint,  adding  to  it  a little  touch  of  bistre.  Observe  i 
that  the  reflect  of  the  chin,  is  of  a brighter  and  >1 
warmer  tint  than  that  of  the  top  of  the  cheek,  II 
particularly  where  the  bosom  is  uncovered.  It  1 
ought,  in  every  other  instance,  without  losing  the  || 
tint  of  the  flesh,  to  partake  more  or  less  of  that  of  il 
the  drapery  which  surrounds  it. 

When  beginning  the  hair,  observe  that  its  shade  I 
upon  the  flesh  has  always  a warmer  tint,  with  a l| 
bluish  edge.  There  is  also  a greyish  tint  at  the  j 
rise  of  the  air  upon  the  forehead,  which  must  be  | 
indicated,  otherwise  the  flesh  will  appear  too  I 
abruptly  cut.  It  is  the  same  with  the  eye-brows,  I 
which  appear,  at  the  extremity  of  the  temple,  of  a I 
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pinker  colour,  and  must  be  blended  with  the  flesh 
at  the  opposite  extremity  by  a greyish  tint.  Ma- 
ny painters  use  too  much  lake  at  the  extremity  of 
the  nose;  it  produces  a disagreeable  effect  to  the 
sight,  and  destroys  the  charm  of  the  portrait. 
To  avoid  this,  sketch  this  part  lightly  with  the 
local  tint  which  nature  presents,  and  model  it 
with  tints  more  or  less  grey.  In  portraits  of  wo- 
men, the  middle  tints  on  the  side  of  the  light, 
which  are  perceived  upon  the  bosom  and  arms, 
are  made  with  a slight  mixture  of  ochre,  ultrama- 
rine, and  lake  : on  the  shaded  side  add  yellow 
Ochre,  sometimes  red  precipiU  and  bistre,  in  par- 
ticular where  the  back  ground  is  deeply  coloured. 
The  local  tint  of  the  hands  ought  to  be  the  same 
as  that  of  the  flesh  ; the  nails  are  rather  more 
violet;  the  ends  of  the  finders  pink. 

The  shadow  cast  by  the  hand  upon  the  flesh, 
is  made  with  brown,  mixed  with  ultramarine  and 
precipilt.  The  cast  shadow  is  always  stronger 
titan  the  shade  of  the  fingers  or  the  hand  that  oc- 
i casions  it,  and  must  always  be  separated  from  it 
by  a reflected  light.  Generally  speaking,  the 
reflected  parts  ought  to  have  more  strength  than 
the  middle  tints,  but  less  than  the  shades. 

TO  ADJUST  THE  DRAPERY, 

We  shall  now  proceed  to  the  accessor,  as  of  a 
portrait . these  consist  of  the  drapery,  the  back- 
. ground,  and  many  objects  which  may  be  introdu- 
ced and  infinitely  varied  according  to  the  subject 
represented.  They  should  be  subordinate  in 
colour,  light,  and  effect,  to  the  head,  which  must, 
in  preserving  the  same  energy  and  the  same  truth, 
unceasingly  attract  the  sight  and  observation. 

The  manner  of  adjusting  the  drapery,  contri- 
butes more  than  is  generally  believed  by  portrait 
painters,  to  give  animation  and  character,  and 
even  expression,  to  their  figures.  Raphael,  the 
model  of  perfection  in  every  style,  has  taught  us 
that  the  draperies  are  intended  to  cover,  but  not 
to  hide,  the  forms.  The  large  folds  ought  always 
to  be  placed  on  the  largest  parts  of  the  body.  If 
the  nature  of  the  drapery  requires  small  folds, 
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give  them  but  little  relief,  in  order  that  they  may 
yield  in  effect  to  those  which  indicate  the  princi- 
pal parts.  Denote  the  curved  folds  at  the  bending 
of  the  joints,  and  it  should  be  the  form  underneath 
which  determines  those  of  the  drapery.  Place 
also,  larger  folds  upon  the  projecting  parts,  than 
upon  the  receding  ones,  and  be  careful  never  to 
indicate  two  folds  of  the  same  size  and  form  be- 
side each  other. 

All  the  great  masters  succeeded  in  expressing 
by  the  drapery,  not  only  the  exact  form  of  their 
models  at  the  moment  taken,  but  even  discovered, 
by  their  scientific  execution,  the  position  in  which 
they  were  placed  the  instant  before.  In  order  to 
produce  this  effect,  study  it  in  nature;  never  be- 
gin to  dress  until  the  principal  lines  of  it  are 
drawn  from  the  person  sitting ; afterwards  it 
may  be  adjusted  upon  a lay  figure,  the  immobility 
of  which,  will  allow  the  effect  to  be  more  easily 
represented.  This  machine,  made  use  of  by  almost 
all  painters,  resembles  a skeleton  in  its  construc- 
tion ; it  even  expresses  the  movements,  by  the 
assistance  of  balls  placed  in  the  joints  : it  is  stuf- 
fed with  horse-hair,  covered  with  knitting,  and 
is  made  in  imitation  of  the  interior  forms  of  the 
human  figure.  After  dressing  it  in  the  drapery 
intended  to  copy,  place  it  exactly  in  the  same 
situation  and  the  same  attitude  as  those  oi  the 
model.  Then,  attentively  examine  if  the  folds  it 
offers  resemble  those  which  was  presented  by 
nature.  If  this  be  not  the  case,  remedy  it  as 
much  as  possible,  by  making  this  figure  perform 
some  movements  of  the  body  and  arms,  and  then 
(lightly  with  the  finger)  arranging  the  folds  into 
which  the  drapery  falls  in  the  most  natural  man- 
ner, and  following,  as  far  as  possible,  the  rules 
just  given. 

The  execution  of  the  draperies  has  great  influ- 
ence on  the  harmony  of  a portrait,  not  only  from 
the  colour  and  variety  of  tints,  but  also  from  the 
becoming  arrangement  of  the  folds,  the  distribu- 
tion of  the  light,  and  the  blending  of  the  light 
with  the  shade.  There  are  colours  that  agree 
together,  others  that  are  injurious  to  each  other; 
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in  general,  strong  contrasts,  produced  by  oppo- 
sing colours,  or  bright  lights  and  strong  shades 
adruptly  brought  together,  offend  the  sight,  and 
aie  contrary  to  the  laws  of  harmony.  A portrait- 
painter,  notwithstanding  the  very  little  latitude 
usually  allowed  him,  ought,  however,  to  endea- 
vour to  follow  these  laws  as  near  as  he  possi  >ly 
can,  and  for  this  purpose,  avail  himself  of  the 
advantage  which  he  can  obtain  from  the  arrange- 
ment of  the  folds,  the  cliiaro  oscuro,  and  the  ex- 
pression of  the  reflected  lights. 

TO  EXECUTE  THE  BACK-GROUND. 

In  the  composition  of  the  back-ground,  the 
opinion  of  the  artist  is  usually  of  much  import- 
ance in  the  mind  of  the  person  painted.  Tne 
colours  employed  in  this  w ill  offer  many  resources 
for  giving  effect  to  the  head  and  drapery,  and  to 
correct  the  general  aspect  of  them,  when  that  is 
necessary  If  the  portrait  require  colour  and 
relief,  and  the  vigour  of  it  is  not  increased,  for 
fear  of  destroying  the  resemblance,  then  make 
a bright  back-ground,  of  a greyish  tint  mixed 
with  blue  : this  will  contribute  to  bring  it  for- 
ward, and  make  it  appear  more  animated.  If, 
on  the  contrary,  the  head  be  of  too  high  a co- 
lour, by  the  assistance  of  a warm  and  deep- 
coloured  back-ground,  an  aspect  may  be  given  it 
more  resembling  that  of  nature.  However  sim- 
ple may  be  the  back-ground  it  is  thought  right  to 
adopt,  it  must  on  no  account  be  of  an  equal 
shade  throughout,  and  it  is  highly  essential,  by 
the  variety  of  the  primitive  tints  and  glazings  by 
which  they  are  covered,  to  produce  some  differ- 
ence in  the  tints,  particularly  around  the  head. 
This  will  give  space  and  uncertainly,  detach  the 
head,  and  give  it  ronndness. 

PRIMITIVE  COLOURS  AND  THEIR  COMBI- 
NATIONS. 

We  have  confined  ourselves  to  indicating  12 
combinations  of  the  principal  colours  of  the  flesh, 
and,  in  reality,  we  might  confine  ourselves  to  4, 
for  with  black,  blue,  red,  yellow,  and  reserving 


the  lights  upon  the  ivory  we  might  succe  ed  ii  || 
making  all  the  mixtures  necessary  for  miniature II 
painting. 

1 he  history  of  the  fine  arts  teaches  that  the| 
eminent  masters  executed  for  a length  of  time  I 
with  only  red,  blue,  and  yellow,  which  aie  the  I 
three  primitive  colours,  black  being  only  the  ah- 1 
straction  from  light,  and  white  the  light  itself.1 
A learned  German,  named  Mayer,  has  calculatedlj 
that  vvilh  the  three  primitive  colours,  modifiedjj 
more  or  less  with  black  and  white,  we  might  pro-I 
duce  by  their  different  combinations,  eight  bun-1 
di  ed  and  nineteen  tints.  We  have  then,  reason  toil 
believe  that  the  Greeks,  who  have  left  us  sucliif 
beautiful  masterpieces  in  sculpture,  had  reachedll 
an  equal  degree  of  perfection  in  painting. 

DISCOVERY  OF  NEW  SUBSTANCES  BY  MODERN  I 
PAINTERS. 

Modern  painters  having  discovered  in  nature« 
substances  which  presented,  ready  prepared,  thel 
same  mixture  which  the  ancients  were  obliged  tol 
seek  for  upon  their  palettes,  have  increased  theirl 
number  of  materials  for  painting,  and  have  fur-1 
nislied  artists  with  newer  and  speedier  means  of  I 
acquiring  perfection  in  their  art. 

There  have,  however,  been  painters,  who,  I 
since  these  discoveries,  have  thought  they  might  I 
dispense  with  making  use  of  them.  Santerre,  al 
French  artist,  living  at  the  commencement  of  the  it 
last  century,  was  one  of  these.  He  voluntarily  II 
confined  himself  to  the  five  colours  used  by  the  II 
ancients.  Notwithstanding  this,  his  produc-  [I 
tions  were  remarked  for  their  soft  and  pleasing  ■ 
colouring;  the  only  substances  he  employed  were  II 
ultramarine,  massicot,  red,  brown,  French  I 
white,  and  Polish  black.  This  proves,  that  it  is  not  I 
the  great  variety  of  tints  upon  the  palette  which  V 
produces  fine  colouring,  but  the  manner  of  em-  I 
ploying  them. 

MANNER  OF  LAYING  THE  BODY  COLOURS  ON  I 
THE  PALETTE. 

When  the  pupil  is  desirous  of  renewing  the  co  I 
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ours  upon  the  palette,  or  of  putting  on  fresh, 
emember,  that  ochres,  raw  sienna,  brown,  bis- 
re,  black,  vermilion,  and  ultramarine,  require 
o be  ground  again,  and  to  have  gum  : habit 
ran  alone  give  a just  idea  of  the  degree  necessary. 
_,ike,  carmine  lake,  and  precipitt i,  are  generally 
old  with  gum  ; experience  will  teach  whether  in 
efficient  quantity,  but  there  is  no  harm  in  grind- 
ug  them  as  much  as  possible. 

In  laying  the  body-colour  on  the  palette, 
jut  a large  quantity  of  each,  and  let  there 
ie  only  three  or  four  at  most  on  one  side  of  the 
jalette,  in  such  a manner  as  to  leave  room  for 
.he  mixtures.  Grind  them  as  much  as  possible, 

. md  add  a moderate  quantity  of  gum.  We  only 
: nake  use  of  light  white  for  miniature  painting, 
he  white  of  lead  being  subject  to  become  black 
rom  the  effect  of  the  air.  Put  some  of  this  white 
nto  two  different  places  : one  of  these  quantities 

■ -vitli  much  less  gum,  will  serve  to  go  a second 
ime  over  the  lights  which  are  prepared  with  the 

other,  in  order  to  render  them  more  brilliant. 

■ some  painters,  who  wish  to  give  more  solidity  to 
he  back-ground  and  draperies  in  body-colours, 
nit  more  gum  in  the  first  sketch  : this  precaution 

> s unnecessary,  when  the  ivory  is  properly  pre- 
pared; but,  in  order  to  succeed  in  painting  in 
Jody-colours,  they  must  not  have  too  much  gum. 

• When  the  pupil  has  finished,  and  has  been  able  to 
-■press  all  that  he  was  desirous  of  executing, 
with  the  assistance  of  glazings  of  a warm  tint, 
ae  may  make  that  grey  and  earthy  aspect,  which 
it  so  often  presents,  disappear. 

different  substances  used  in  miniature 

PAINTING. 

Miniature  painting  can  be  executed  upon  se- 
veral kinds  of  white  substances,  sueh  as  marble, 
alabaster,  and  even  egg-shell : artists  have  suc- 
ceeded in  preparing  and  softening  the  latter  by 
by  means  of  humidity  ; they  may  then  be  easily 
| spread  upon  a plate  of  metal,  or  a thick  sheet  of 
pasteboard,  after  which  they  are  susceptible,  as 
well  as  ivory,  of  isceiving  the  preparation  al- 
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ready  explained.  The  paper  and  Bristol  paste- 
board, used  for  the  aquarelles  cannot  be  chosen 
too  fine  or  too  even  ; as  they  then  require  no  other 
preparation  than  that  of  the  agate-stone.  Vellum, 
which  must  be  carefully  stretched  upon  paste- 
board, or  a plate  of  metal,  may  be  lightly  pounced. 

Ivory  has  generally  been  adopted  in  preference 
to  any  of  these  substances,  because  it  is  subject 
to  fewer  inconveniences,  and  in  its  local  lint 
comes  nearer  to  that  of  the  tiesh  itself;  and  be- 
cause it  is  capable  of  receiving  a hi. her  finish,  and 
of  being  executed  upon  with  greater  vigour,  and, 
consequently,  produces  works  of  longer  duration 
It  ought  to  be  chosen  extremely  wdiite,  wnliout 
apparent  veins,  very  even,  and  cut  in  veiy  thin 
sheets ; because,  in  proportion  to  its  thickness,  its 
opacity  will  give  it  a yellow  tint,  when  otherwise, 
it  it  be  transparent,  the  whiteness  of  the  paper 
or  pasteboai d it  is  placed  upon,  will  penetrate 
and  increase  that  which  is  natural  to  it. 

choice  of  brushes. 

It  is  extremely  important  to  know  how  to  make 
a judicious  choice  of  pencils  : those  for  the  back- 
ground ought  to  be  square  at  the  end, short  and 
thick  ; they  must  be  dipt  in  water,  and  then  be 
tried  upon  paper  to  see  if  they  remain  united, 
and  if  there  be  not  one  hair  longer  than  the 
others.  The  pencils  of  squirrel’s  hair,  made  for 
sketching,  ought  not  to  be  too  long,  their  points 
should  be  round  and  firm.  The  sable  pencils 
must  be  full  of  hair;  the  colour  will  not  then  dry 
so  quickly,  and  in  consequence  render  the  touch 
larger  and  softer;  the  points  should  be  firm,  sup- 
ple, and  elastic.  In  order  to  be  assured  of  this, 
wet  them,  and  turn  them  in  every  direction  upon 
the  finger,  or  upon  paper  : if  they  make  but  one 
point,  it  may  then  be  concluded  that  they  are 
good  ; if,  on  the  contrary,  they  do  not  unite  well, 
or  that  some  hairs  are  longer  than  others,  in  that, 
case  they  are  good  for  nothing.  The  pupil  may, 
however,  still  make  use  of  a pencil  too  point> 
ed,  (provided  the  hair  remains  united)  by  cutting 
them  with  scissors,  but  be  very  careful  not  to  do 
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it  too  much.  A surer  method  of  making  a pro- 
per point  is  by  wetting  it,  and  passing  it  rapidly 
through  the  flame  of  a wax  taper. 

Most  miniature  painters  have  a habit  cf  passing 
their  pencils  between  the  lips  while  painting,  in 
order  to  unite  the  hair  and  make  a good  point;  if 
there  be  too  much  water,  they,  by  this  means, 
Law  it  from  the  pencils,  and  leave  only  suffi- 
cient to  enable  them  to  employ  the  colour  with 
softness.  There  is  no  fear  of  this  being  inju- 
rious, for  all  colours  used  in  miniature-painting, 
when  prepared  (except  the  orpiment,  which  is  a 
poison),  have  no  bad  qualities,  or  disagreeable 
taste.  This  last-mentioned  dangerous  colour, 
does  not  make  a part  of  the  flesh  palette,  there- 
fore it  will  be  better  to  employ  this  method  for 
the  purpose  of  making  the  work  even,  and  pre- 
vent its  being  too  much  loaded  with  colour.  In 
painting  with  body  colour,  gather  only  the  hair 
of  the  pencil,  and  if  there  be  too  much  colour, 
discharge  it  upon  paper,  or  upon  the  palette  it- 
self. In  short,  it  will  only  be  after  having  bought 
both  bad  and  good  pencils,  that  the  pupil  will 
be  able  to  discover  those  most  favourable  to  bis 
own  particular  manner. 


TO  PAINT  ON  VELVET. 

MATERIALS  REQUIRED. 

Best  white  cotton  velvet,  or  velveteen. 

Box  of  water  colours. 

Assiette  rouge,  or  saucer  of  pink  dye. 

Towne’s  alumina. 

Velvet  scrubs. 

Filch  pencils  of  different  sizes. 

Small  saucers  to  contain  the  diluted  colours. 

SUBJECTS  FOR  THE  SAME. 

Flowers,  as  the  rose,  demand  peculiar  attention ; 
likewise  fine  ripe  fruits,  large  and  beautiful  shells, 
and  the  charming  tints  of  the  feathered  tribe,  &c. 

Animals,  especially  the  lion,  tiger,  leopard,  &c. 
may  be  imitated  with  great  fidelity.  In  land- 


scapes choose  from  artic  scenery,  without  attend- 
ing  to  the  minuteness  of  figures. 

In  the  selection  of  subjects,  ever  prefer  those  I 
that  admit  of  the  broadest  light  and  shade  ; at-  V 
tempt  first  the  most  simple,  as  a flower  or  two  ; U; 
the  facility  with  which  they  may  be  completed, 
will  prepare  and  encourage  for  greater  works. 

APPROPRIATE  COLOURS. 

Reds. — Lake,  carmine,  vermilion,  light  red,  : 
and  assiette  rouge. 

Blues. — Prussian,  indigo,  Antwerp,  verditcr. 

Yellows. — Gamboge,  yellow  and  Roman  ochie.  it 

Terra  de  sienna,  burnt  and  unburnt. 

Umber  do.  do. 

Vandyke  brown. 

Bistre. 

Lamp-black 

Indian  ink. 

COMPOUND  COLOURS. 

Neutral  tint,  compounded  of  lake,  indigo,  and  l 
lamp-black. 

Green,  compounded  of  Prussian  blue  and  gam-  n 
boge  in  various  shades, 
or  with  raw  terra  de  sienna, 
or  with  burnt  terra  de  sienna. 

Purple,  of  Prussian  blue,  or  indigo,  with  lake  or 
carmine. 

Orange,  of  gamboge  with  carmine. 

Roman  ochre  with  vermilion, 
yellow  ochre  with  red  lead, 
the  two  siennas  with  light  red. 

Brown,  of  umber,  lake,  and  lamp  black,  dif-  !t 
ferent  shades,  (a  deep  shade)  of  lake  or  ; 
carmine,  with  lamp-black  or  Indian  ink.  i 

DIRECTIONS  TO  PAINT  ON  VELVET. 

The  only  preparation  velvet  requires  is,  the  i 
making  it  perfectly  smooth  by  passing  over  the  r 
back  of  it  a warm  iron. 

Fitch  pencils  should  be  cut  almost  to  a point,  '9 
in  the  same  manner  as  the  velvet.  Scrubs,  ex 
cept  for  very  large  pieces  ; the  former  are  pro- 
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•ralile  to  the  latter,  being  sufficiently  strong  to 
orce  the  colour  into  the  velvet,  without  injuring 
foil. 

The  subject  being  chosen,  it  will  be  requisite 
or  those  who  are  not  proficient,  to  trace  in  the 
auie  by  attaching  it  to  the  velvet,  and  holding 
oth  against  a window,  making  a neat,  and  faint 
utline  with  a black  lead  pencil;  but  as  velvet 
oes  not  admit  the  same  correction  as  paper, 
real  care  must  be  taken  at  first  to  obtain  a cor- 
ed outline,  by  tracing  the  subject  with  any 
mooth  round  point,  the  impression  thus  will  also 
e left  on  the  velvet. 

Dilute  the  co'ours  with  alumiui,  except  the  piuk 
lye,  carmine,  and  lake  ; with  those  use  lemon  juice, 
■articularly  the  pink  dye,  which  is  preferable  to 
uny  other  colour  for  the  red  rose. 

In  diluting  the  colours  make  them  of  a creamy 
■onsistence  ; in  the  same  manner  prepare  in  sau- 
:ers  the  requisite  compounds  from  the  primitive 
■.'rolours. 

The  assiette  rouge  is  an  exception  to  this  di- 
rection. With  a fitch  and  lemon  juice  wash 
some  of  it  from  the  saucer  into  smaller  ones,  in 
shades  from  the  faintest  tinge  to  the  deepest  hue 
of  the  rose. 

Lay  in  the  drawing  with  the  faintest  colouring. 
By  this  means  the  design  will  be  seen  at  one  view, 
and  so  correct  any  little  inaccuracy  by  the  sub- 
sequent shades.  Observe  in  this  stage  to  rub  the 
colour  well  into  the  velvet  with  the  scrubs  or  large 
fitcher,  then  let  the  work  dry,  and  if  the  velvet 
is  not  well  saturated  with  the  colour,  repeat  the 
operation,  but  by  no  means  in  this  stage  attempt 
agTeat  depth  of  colouring. 

Proceed  with  the  shadows,  lay  them  with  a 
fitch  forming  the  flowers,  or  any  other  subject, 
as  accurately  as  possible,  softening  off  the  edges 
of  the  shadows  when  necessary,  according  to  the 
size  of  the  design,  either  with  a scrub  or  fitch, 
before  the  work  gets  too  dry. 

Before  proceeding  any  further,  the  drawing 
should  be  well  examined,  the  shadows  deepened, 
< nd  the  light  heightened  as  they  may  require  ; 


119 

correct  the  whole,  and  add  the  finishing  tints  ; 
then  vein  the  leaves. 

For  large  flowers,  especially  the  rose,  damp  the 
back  of  the  velvet  moderately  to  assist  the  co- 
louring through ; wherever  there  is  a large  surface 
to  he  covered,  this  mode  will  be  found  advan- 
tageous. 

Towards  the  extremities  of  the  design  and 
forming  any  part  of  the  outline,  do  not  let  the 
fitch  be  too  full  of  colour,  hut  rather  drier  than 
the  other  parts;  attention  to  this  point  will  pre- 
serve the  drawing  perfectly  neat  and  correct. 

Be  careful  that  the  scrubs  and  fitches  be  kept 
perfectly  clean,  otherwise  they  will  injure  the 
brilliancy  of  the  drawing,  a fault  it  will  be  in 
some  cases  impossible  to  correct  on  velvet. 

Have  always  ready  some  clean  fitches  to  take 
off  any  super-abundance  of  colour,  also  for 
blending  the  colour  while  wet. 

TO  PAINT  ON  SILKS,  SATINS,  &C. 

When  the  outline  is  made,  lay  on  a wash  of  isin- 
glass with  care,  to  take  away  the  glare  of  the 
satin  ; otherwise  the  colours  will  not  work  freely. 
Melt  the  isinglass  thin  in  very  clear  water,  over 
the  fire,  otherwise  it  will  discolour  the  satin,  and 
spoil  the  colours. 

The  lights  are  to  be  made  by  a small  tincture 
of  the  colour  of  the  intended  flower,  mixed  with 
the  flake  white,  so  as  just  to  make  a degree  from 
the  colour  of  the  satin;  if  white,  or  of  any 
other  colour,  to  be  mixed  proportionably  to  the 
colour  of  the  flower.  If  a blue  flower,  use  a 
very  small  quantity  of  bice  or  verditer  with  the 
white,  using  less  of  it  as  the  shades  grow  darker  ; 
and  in  the  most  dark,  use  indigo  alone,  it  being 
by  that  time  rendered  opaque  enough  ; but  take 
care  not  to  lay  the  colours  on  too  thick,  otherwise 
they  will  crack.  A little  white  sugar-candy  will 
be  found  necessary,  when  mixed  with  the  gum- 
water,  as  a preventive  to  cracking.  If  a flower 
happens  to  be  of  so  deep  a colour  as  not  to  ad- 
mit of  any  pure  white  in  the  lightest  of  the  parts 
a sort  of  priming  of  white  should  be  laid  on; 
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after  which,  when  dry,  begin  with  the  ground- 
colour of  the  flower,  and  proceed  gradually  with 
the  shades,  with  any  selected  examples,  peculiar!) 
chosen  from  nature  for  that  purpose. 


LITHOGRAPHY 

TO  WRITE  AND  ENGRAVE  UPON  STONE. 

The  stones  should  be  of  a calcareous  nature, 
pure,  ,hard,  and  of  a fine  grain.  They  must 
imbibe  both  moisture  and  grease  with  equal  avi- 
dity. The  chalk  is  a composition  of  grease, 
wax,  shell-lac,  soap,  and  black.  The  lithogra- 
phic ink  is  composed  of  the  same  materials,  but 
rather  softer. 

The  stone  must  be  rubbed  down  with  fine  sand, 
to  a perfect  level,  after  which  it  is  ready  to  re- 
ceive the  drawing:  a weak  solution  of  nitric  acid 
should  be  thrown  over  the  stone.  This  operation 
w ill  slightly  corrode  its  surface,  and  dispose  it 
to  imbibe  moisture,  with  more  facility.  While 
the  stone  is  still  wet,  a cylinder  of  about  three 
inches  in  diameter,  and  covered  with  common 
printer’s  ink,  should  be  rolled  over  the  whole 
sm  face  of  the  stone.  While  the  wet  part  refuses 
to  take  the  ink,  the  chalk,  being  greasy,  will 
take  a portion  of  it  from  the  roller.  The  stone 
is  then  ready  for  printing. 

The  press  consists  of  a box  drawn  by  a wheel, 
under  a wooden  scraper,  pressing  on  it  with  great 
power.  After  the  first  impression,  the  stone 
must  be  wetted  afresh,  again  rolled  over  with 
the  cylinder,  drawn  under  the  scraper,  and  so  on. 

The  same  process’ is  employed  for  ink  drawings, 
except  that  the  solution  of  aqua-fortis  must  be 
stronger,  and  the  printing  ink  stiffer. 

Imitations  of  wood  cuts  are  produced  by  co- 
vering the  stone  with  lithographic  ink,  and  sera 
ping  out  the  intended  lights.  As  the  finer  touches 
may  be  added  with  a hair  pencil,  prints  far  su- 
perior to  wood  cuts  may  be  obtained,  but  the 
chief  advantage  of  wood  cuts,  that  of  printing 
them  at  the  same  time  with  the  text  of  the  book,  is 
lost. 


Engraving  upon  stone  is  performed  by  polislt.  r' 
ing  the  stone,  and  covering  it  with  a thin  coating  l! 
of  gum  and  black.  It' 

The  part  intended  for  the  drawing  mr.st  be  !l 
scraped  out,  and  when  finished,  of  course,  it  ap-  * 
pears  white,  instead  of  black.  The  thicker 
lines,  as  in  copper,  must  be  cut  deeper,  and  when  j >er 
the  whole  is  finished,  the  stone  should  be  rubbed 
with  linseed  oil,  which  not  being  able  to  pene- 
trate the  mating  of  gum,  will  oidy  touch  the 
stone,  where  it  is  scraped  away. 

THREE  DIFFERENT  METHODS  OF  PRINTING 
FROM  STONE. 

In  the  chemical  printing  office  at  Vienna,  three 
different  methods  are  employed,  but  that  termed  fi 
in  relief,  is  most  frequently  used.  This  is  the 
general  mode  of  printing  music. 

The  second  method,  is  the  sunk,  which  is  i; 
preferred  for  prints. 

The  third  method  is  the  flat,  that  is,  neither  i 
raised  nor  sunk.  This  is  useful  for  imitating  draw-  s 
ings,  particularly  where  the  impression  is  intended  ti 
to  resemble  crayons.  For  printing  and  engraving  r 
in  this  method,  a block  of  marble  is  employed,  or 
any  other  calcareous  stone  that  is  easily  corroded, 
and  will  take  a good  polish.  It  should  be  two 
inches  and  a half  thick,  and  of  a size  proportioned 
to  the  purpose  for  which  it  is  intended.  A close 
texture  is  considered  as  advantageous.  When 
the  stone  is  w'ell  polished  and  dry,  the  first  step  is 
to  trace  the  drawing,  notes,  or  letters  to  be  print- 
ed with  a pencil ; the  design  is  not  very  conspi- 
cuous, but  it  is  rendered  so  by  passing  over  the 
strokes  of  the  pencil  a particular  ink,  of  which  a 
great  secret  is  made.  This  ink  is  made  of  a so- 
lution of  lac  in  potash,  coloured  with  the  soot 
from  burning  wax,  and  appears  to  be  the  most 
suitable  black  for  the  purpose.  When  the  design 
has  been  gone  over  with  this  ink,  it  is  left  to  dry 
about  two  hours.  After  it  is  dry,  nitric  acid, 
more  or  less  diluted,  according  to  the  degree  of  I 
relief  desired,  is  poured  on  the  stone,  w hich  coi- 
rodes  every  part  of  it,  except  when  defended  by  i 
the  resinous  ink.  The  block  being  washed  with  ’ 
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water,  and  ink,  similar  to  that  commonly  used  for 
: priming  ; is  distributed  over  it  by  printers’  balls  ; 
ia  sheet  of  paper  disposed  on  a frame  is  laid  on  it, 
and  this  is  pressed  down  by  means  of  a copper 
roller,  or  copper  press. 

The  sunk,  or  chalk  method,  differs  from  that 
termed  relief  only  in  having  stone  much  more 
lecorroded  by  the  nitric  acid.  In  the  flat  method 
Jess  nitric  acid  is  used.  It  is  not  to  be  supposed 
:that  the  surface  is  quite  plain  in  this  way,  but  the 
lines  are  very  little  raised  so  that  they  can  sarcely 
be  perceived  to  stand  above  the  ground,  but  by 
tihe  finger, 

• PROCESS  FOR  PRINTING  DESIGNS  WITH  PORCE- 
LAIN PLATES. 

Lithography  offers  to  draughtsmen,  the  means 
of  multiplying  original  designs  at  pleasure  ; but 
it  carries  with  it  great  difficulties  for  the  impres- 
sion. If  the  stones  are  defective,  if  the  workman 
is  not  clever,  aud  has  not  had  long  experience, 
t the  designs  are  speedily  impaired.  It  is  then 
.generally  to  be  wished,  that  lithography  might  be 
rendered  more  simple,  that  the  traits  may  not 
.grow  larger,  and  that  it  may  be  easy  to  clean  the 
[ parts  of  the  stone  not  occupied  by  the  drawing.  M. 
Langlois , porcelain  manufacturer  at  Bnyeux,  has 
^discovered  a peculiar  composition  which  gives  him 
'the  method  of  tracing  with  the  pencil,  and  of  fix- 
ing by  a second  dressing,  designs  on  the  porcelain 
plates  covered  with  enamel,  and  of  rendering  the 
traits  sufficiently  rough  to  retain  the  ink  in  the 
impression,  whilst  the  enamel  is  washed  thatsur- 
rounds  them.  By  this  method  proofs  may  be 
multiplied  to  infinity,  without  impairing  the  cle 
signs,  and  traits  extremely  sharp,  fine  grains, 
and  even  smooth  tints  may  be  obtained. 

TO  APPLY  LITHOGRAPHY  TO  WOOD  ENGRAVING. 

The  stone  should  be  covered  with  a fat  varnish, 
which  may  easily  be  removed  with  an  engraver’s 
point.  Then  let  the  stone  be  hollowed  out  or  hit, 
as  copper  is  done,  with  aqua-fortis,  so  as  to  pro- 
duce, however,  a contrary  effect,  for  the  traces  of 


121 

the  design,  instead  of  being  hollow,  are  here  in 
relief.  The  traces  should  be  afterwards  worked 
up  and  repaired,  and  the  hollow  part  dug  still 
deeper,  so  as  to  he  out  of  the  reach  of  the  prin- 
ter’s ball.  In  this  state,  the  stone  will  resemble 
an  engraving  on  wood,  and  may,  in  case  of  ne- 
cessity, answer  the  same  purpose,  but  it  would  not 
have  the  same  solidity.  It  may  he  used,  however, 
as  a matrix  for  casting  metal  plates,  presenting 
the  adverse  of  the  impression,  and  with  the  relief 
being  now  hollow,  may  themselves  serve  to  cast 
new  matrixes,  in  every  respect  similar  to  the 
stone.  By  this  means,  an  endless  number  of  im- 
pressions may  be  taken,  because  the  materials 
themselves  may  be  multiplied. 

The  invention  is  of  advantage,  not  only  for 
vignettes  and  figures  to  be  inserted  in  the  text, 
but  also  for  imitating  exactly,  Turkish  or  Chinese 
characters,  & c.  It  may  also  he  applied  to  print- 

ing of  paper. 

TO  MAKE  LITHOGRAPHIC  PENCILS. 

Mix,  the  following  ingredients  : 
soap,  .“i  ounces, 

tallow,  2 do. 

wax,  1 do. 

When  melted  smooth,  add  a sufficient  quantity 
of  lamp  black,  and  pour  it  into  moulds. 

TO  TAKE  IMPRESSIONS  ON  PAPER  FROM  DESIGNS 
MADE  IN  STONE. 

The  stone  should  be  close  grained,  and  the 
drawing  or  writing,  should  be  made  with  a pen 
dipped  in  ink,  formed  of  a solution  of  lac,  in  leys 
of  pure  soda,  to  which  some  soap  and  lamp  black 
should  be  added,  for  colouring.  Leave  it  to  har- 
den for  a few  days  ; then  take  impressions  iu  the 
following  manner : Dip  the  surface  in  wat^r, 

then  dab  it  with  printer’s  ink  and  printer's  hallo. 
The  ink  will  stick  to  the  design  and  not  to  the 
stone,  and  the  impressions  may  be  takeu  with  wee 
paper,  by  a rolling  or  screw  press,  in  the  ordinary 
way.  Several  hundred  copies  may  he  takeu 
from  the  same  design,  in  this  simnle  manner. 

G 
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CHEAP  SUBSTITUTE  FOR  LITHOGRAPHIC  STONE. 

Paste  board,  or  card  paper,  covered  with  an 
argillo-calcareous  mixture,  has  been  employed 
with  complete  success,  and  effects  a great 
saving.  The  material  is  to  be  reduced  to  a 
powder,  and  laid  on  wet ; it  sets,  of  course,  im- 
mediately, and  may  be  applied  to  a more  substan- 
tial article  than  paper,  and  upon  a more  extensive 
scale  than  the  inventor  has  yet  carried  it  to. 
This  coating  receives  the  ink  or  crayon  in  the 
same  way  that  the  stone  docs,  and  furnishes  im- 
pressions precisely  in  the  same  manner. 


i in  several  parts,  so  that  the  turpentine  may  stick 
! to  the  print ; after  which  take  it  up  ; then  holding 
the  glass  towards  you,  press  the  prints  with  the 
fingers,  from  the  centre  towards  the  edges,  till  no 
blisters  remain. 

When  this  is  done,  wet  the  back  of  the  paint 
with  a sponge,  till  the  paper  w ill  rub  off  with  the 
fingers  ; then  rub  it  gently,  and  the  white  papei 
will  roll  off,  leaving  the  impression  only  upon  the 
glass;  then  let  it  dry,  and,  with  a camel’s  hair 
pencil,  dipped  in  oil  of  turpentine,  wet  it  all 
over,  and  it  will  be  perfectly  transparent  and  fit 
for  painting. 


TO  PAINT  AND  STA IN  GLASS  AND 
PORCELAIN. 

To  paint  upon  glass  is  an  art  which  has  gene- 
rally appeared  difficult ; yet  there  is  no  represen- 
tation more  elegant  than  that  of  a mezzot.nto 
painted  in  this  manner,  for  it  gives  all  the  soft- 
ness that  can  be  desired  in  a picture,  and  is  easy 
to  work,  as  there  are  no  outlines  to  draw,  nor  any 

shades  to  make.  . . _ 

The  prints  are  those  done  in  mezzotinto  . tor 
their  shades  being  rubbed  down  on  the  glass,  the 
several  lines  which  represent  the  shady  pai  t of 
any  common  print  are  by  this  means  blended  to- 
gether, and  appear  as  soft  and  united  as  in  any 

thawing  of  Indian  ink  . 

Provide  such  mezzotintosas  are  wanted  ; cut  od 
the  margin  ; then  get  a piece  of  fine  crown  glass, 
the  size  of  the  print,  as  flat  and  free  from  knots 
and  scratches  as  possible  ; clean  the  glass,  and  lay 
gome  Venice  turpentine,  quite  thin  and  smooth, 
on  one  side,  with  a brush  of  hog  s hair.  Lay  the 
print  flat  in  water,  and  let  it  remain  on  the  sur- 
face till  it  sinks,  it  is  then  enough  ; take  it.  caie- 
fully  out,  and  dab  it  between  some  papei s,  tliat 
no  water  may  be  seen,  yet  so  as  to  be  amp 
Next  lay  the  damp  print  with  its  face  upper 
most  upon  a flat  table;  then  hold  the  glass  ovei 
it,  without  touching  the  turpentine,  till  it  i»  e - 
actly  even  with  the  print,  let  it  fall  gently  on  it. 
Press  the  glass  down  carefully  with  the  finge 


IMPROVED  METHOD. 

The  first  thing  to  be  done,  in  order  to  paint,  01 
stain  glass  in  the  modern  way,  is  to  design,  and 
even  colour  the  whole  subject  on  paper.  Then 
choose  such  pieces  of  glass  as  are  clear,  even,  and 
smooth,  and  proper  to  receive  the  several  paits. 
Proceed  to  distribute  the  design  itself,  or  the 
paper  it  is  drawn  on,  into  pieces  suitable  to  those 
of  the  glass;  always  taking  care  that  the  glasses 
may  join  in  the  contours  of  the  figures,  and  tne 
folds  of  the  draperies ; that  the  carnations  and 
other  finer  parts  may  not  be  impaired  by  the  lead 
with  which  the  pieces  are  to  be  joined  together. 
The  distribution  being  made,  mark  all  the  glasses, 
as  well  as  papers,  that  they  may  be  known  again  . 
which  done,  apply  every  part  of  the  design  upon 
the  glass  intended  for  it  ; and  copy  or  transfer  the 
design  upon  this  glass  with  the  black  colour  dilu- 
ted in  gum-water,  by  tracing  and  following  all  the 
lines  and  strokes  that  appear  through  the  glass, 
with  the  point  of  a pencil.  ... 

When  these  strokes  are  well  dried,  which  will 
be  in  about  two  days,  (the  work  being  only  in 
black  and  white.)  give  it  a slight  wash  over  with 
urine,  gum-arabic,  and  a little  black;  and  repeat 
this  several  times,  according  as  the  shades  are 
desired  to  be  heightened,  with  this  precaution, 
never  to  apply  a new  wash  till  the  former  is  snf 
ficicntly  dried.  This  done,  the  lights  and  risings 
are  "ivenby  rubbing  off  the  colour  in  the  respect 
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ive  places  with  a wooden  point,  or  by  the  handle 
of  the  pencil. 

The  colours  are  used  with  gum-water,  the  same 
as  in  painting  in  miniature,  taking  care  to  apply 
them  lightly,  for  fear  of  effacing  the  outlines  of  the 
design  ; or  even,  for  the  greater  security,  to  apply 
them  on  the  other  side  ; especially  yellow,  which 
is  very  pernicious  to  the  other  colours,  by  blend- 
ing therewith.  And  here  too,  as  in  pieces  of  black 
and  white,  particular  regard  must  always  be  had 
not  to  lay  colour  on  colour,  till  such  time  as  the 
former  is  well  dried. 

When  the  painting  of  all  the  pieces  is  finished, 
they  are  carried  to  the  furnace  to  anneal,  or  to 
bake  the  colours. 


COLOURS  PROPER  TO  PAINT  WITH  UPON  GLASS. 

The  several  sorts  of  colours,  ground  in  oil  for 
this  purpose,  may  be  had  at  all  the  capital  colour 
shops,  &c. 


Whites. 
Flake  White 
Podium 

Blacks. 

Lamp-Black 

Ivory-Black 

Browns. 
Spanish  brown 
Umber 
Spruce  Oker 
Dutch  Pink 
Orpiment 

Blues. 

Blue  Bice 
Prussian  Blue 


Reds. 
Rose-Pink 
Vermilion 
Red-Lead 
Indian  red 
Lake  Cinnabar 

Yellows. 
English  Pink 
Masticot 
English  Oker 
Saunders  Blue 
Smalt 

Greens. 
Verdigris 
Terra  Vert 
Verditer 


The  nltramarine  for  blue,  and  the  carmine  for 
red,  are  rather  to  be  bought  in  powders,  as  in 
that  state  they  are  less  apt  to  dry  ; and  as  the 
least  tint  of  these  will  give  the  picture  a cast, 


mix  up  what  is  wanted  for  present  use  with  a drop 
or  two  of  nut-oil  upon  the  pallet  with  the  pallet- 
knife. 

To  get  the  colour  out,  prick  a hole  at  the  bot- 
tom of  each  bladder,  and  press  it  till  there  is 
enough  upon  the  pallet  for  use. 

Then  lay  a sheet  of  white  paper  on  the  table, 
and  taking  the  picture  in  the  left  hand,  with  the 
turpentine  side  next  you,  hold  it  sloping,  (the 
bottom  resting  on  the  white  paper,)  and  all  out- 
lines and  tints  of  the  prints  will  be  seen  on  the 
glass  ; and  nothing  remains  but  to  lay  on  the  co- 
lours proper  for  the  different  parts,  as  follow  : — 

TO  USE  THE  COLOURS. 

As  the  lights  and  shades  of  the  picture  open, 
lay  the  lighter  colours  first  on  the  lighter  parts  ot 
the  print  and  the  darker  over  the  shaded  parts  . 
and  having  laid  on  the  brighter  colours,  it  is  not 
material  if  the  darker  sorts  are  laid  a little  over 
them;  for  the  first  colour  will  hide  those  laid  on 
afterwards.  For  example  : — 

Reds. — Lay  on  the  first  red-lead,  and  shade 
with  lake  or  carmine. 

Yellows. — The  lightest  yellow  may  be  laid  on 
first,  and  shaded  with  Dutch  pink. 

Blues. — Blue  bice,  or  ultramarine,  used  for  the 
lights,  may  be  shaded  with  indigo. 

Greens. — Lay  on  verdigris  first,  and  then  a 
mixture  of  that  and  Dutch  pink.  This  green 
may  be  lightened  by  an  addition  of  Dutch  pink. 

When  any  of  these  are  too  strong,  they  may 
be  lightened,  by  mixing  white  with  them  upon 
the  pallet ; or  darken  them  as  much  as  required  by 
mixing  them  with  a deeper  shade  of  the  same 
colour. 

The  colours  must  not  be  laid  on  too  thick  ; but, 
if  troublesome,  thin  them  before  using  them,  with 
a little  turpentine  oil. 

Take  care  to  have  a pencil  for  each  colour, 
and  never  use  that  which  has  been  used  for  green 
with  any  other  colour,  without  first  washing  it 
well  with  turpentine  oil,  as  that  colour  is  apt  to 
appear  predominant  when  the  colours  are  dry, 
c 2 
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Wash  all  the  pencils,  after  using,  in  turpentine 
oil. 

The  glass,  when  painted,  must  stand  three  or 
four  days  fiee  from  dust,  before  it  is  framed. 

TO  DRAW  ON  GLASS. 

Grind  lamp-black  with  gum-water  and  some 
common  salt.  With  a pen  or  hair-pencil,  draw 
the  design  on  the  glass,  and  afterwards  shade  and 
paint  it  with  any  of  the  following  compositions. 

COLOUR  FOR  GROUNDS  ON  GLASS. 

Take  iron  tilings  and  Dutch  yellow  beads, 
equal  parts.  If  a little  red  cast  is  wanted,  add 
a little  copper  tilings.  With  a steel  mullar,  grind 
these  together,  on  a thick  and  strong  copper- 
plate, or  on  porphyry.  Then  add  a little  gum- 
arabic,  borax,  common  salt,  and  clear  water.  Mix 
these  with  a little  fluid,  and  put  the  composition 
in  a phial  for  use. 

When  it  is  to  be  used  there  is  nothing  to  do 
but,  with  a hair  pencil,  to  lay  it  quite  flat  on  the 
design  drawn  the  day  before;  and,  having  left 
this  to  dry  also  for  another  day,  with  the  quill  of 
a turkey,  the  nib  unsplit,  heighten  the  lights  in 
the  same  manner  as  with  crayons  on  blue  paper. 
Whenever  there  are  more  coats  of  the  above  com- 
position put  one  upon  another,  the  shade  will 
naturally  be  stronger;  and,  when  this  is  finished,' 
lay  the  colours  for  garments  and*  complexions. 

TO  PREPARE  LAKE  FOR  GLASS. 

Grind  the  lake  with  water  impregnated  with 
gum  and  salt;  then  make  use  of  it  with  the  brush. 
The  shading  is  operated  by  laying  a double, 
treble,  or  more  coats  of  the  colour,  where  it  is 
wanted  darker. 

BLUE  PURPLE  FOR  THE  SAME. 

Make  a compound  of  lake  and  indigo,  ground 
together  with  gum  and  salt  water;  and  use  it  as 
directed  in  the  preceding  article. 

GREEN. 

Mix  with  a proportionable  quantity  of  gam- 
boge,  ground  together  as  above. 


YELLOW. 

Grind  gamboge  with  salt  water  only. 

WHITE. 

Heighten  much  the  white  parts  with  a pen. 

TO  TRANSFER  ENGRAVINGS  ON  GLASS. 

Metallic  colours  prepared  and  mixed  with  fat 
oil  are  applied  to  the  stamp  on  the  engraved 
brass.  Wipe  with  the  hand  in  the  manner  of  the 
printers  ot  coloured  plates ; take  a proof  on  a 
sheet  of  silver  paper,  which  is  immediately  trans- 
ferred on  the  tablet  of  glass  destined  to  be  paint- 
ed, being  careful  to  turn  the  coloured  side  against 
the  glass  ; it  adheres  to  it,  and  as  soon  as  the 
copy  is  quite  dry,  take  off  the  superfluous  paper 
by  washing  it  with  a sponge  ; there  will  remain 
only  the  colour  transferred  to  the  glass;  it  is 
fixed  by  passing  the  glass  through  the  ovens. 

The  basis  of  all  the  colours  employed  in  paint- 
ing on  glass  are  oxidated  metallic  substances. 

In  painting  on  glass  it  is  necessary  that  the 
matter  should  be  very  traispareut. 

TO  PREPARE  METALLIC  CALCES,  AND  PRECIPI- 
TATES OF  GOLD. 

A solution  of  gold  in  aqua-regia,  which  is  eva- 
porated to  dryness,  leaves  a calx  of  gold,  which 
is  used  for  glass,  enamel,  and  porcelain  gilding; 
or  by  precipitating  the  solution  with  green  vitriol 
dissolved  in  water,  with  copper,  or  perhaps  all 
the  metals,  a similar  calx  is  produced.  This  calx 
is  mixed  with  some  essential  oil,  as  oil  of  spike, 
and  calcined  borax,  and  the  whole  made  to  ad- 
here to  the  surface  of  the  glass,  by  a solution  of 
gum  arabic.  It  is  then  applied  with  a fine  pen- 
cil, and  burnt  in  under  a muffle. 

TO  PREPARE  OXIDE  OF  COBALT. 

When  regulus  of  cobalt  is  exposed  to  a mode- 
rate fire  in  the  open  air,  it  calcines,  and  is  reduc- 
ed to  a blackish  powder. 

This  calx  vitrifies  with  vitrifiable  matters,  and 
forms  beautiful  blue  glasses  Cobalt  is,  at  pre- 
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sent,  the  only  substance  known,  which  has  the 
property  of  furnishing  a very  fine  blue,  that  is 
not  changed  by  the  most  intense  heat. 

TO  PREPARE  ZAEFRE. 

Zaffre  is  the  oxide  of  cobalt,  for  painting 
pottery  ware  and  porcelain  of  a blue  colour. 
Break  the  cobalt  with  hammers  into  pieces 
about  the  size  of  a hen’s  egg:  and  the  stony  in- 
volncrnni,  with  such  other  heterogeneous  matters 
as  are  distinguishable,  separate  as  much  as  pos- 
sible. Pound  the  chosen  mineral  in  stamping- 
mills,  and  sift  it  through  brass  wire  sieves.  Wash 
off  the  lighter  parts  by  water,  and  afterwards 
put  it  into  a large  flat-bottomed  arched  furnace, 
resembling  a baking  oven,  where  the  flame  of  the 
wood  revei  berates  upon  the  ore  ; which  stir  oc- 
casionally, and  turn  with  loug-handled  iron  hooks, 
or  rakes;  and  the  process  is  to  be  continued  till 
its  fumes  cease.  The  oven  or  furnace  terminates 
by  a long  horizontal  gallery,  which  serves  for  a 
chimney ; in  which  the  arsenic,  naturally  mixed 
■with  the  ore,  sublimes.  If  the  ore  contains  a 
little  bismuth,  as  this  semi-metal  is  very  fusible, 
collect  it  at  the  bottom  of  the  furnace.  The  co- 
balt remains  in  the  state  of  a dark  grey  oxide 
ar.d  is  called  zaffre.  This  operation  is  continued 
four  or  even  nine  hours,  according  to  the  quality 
of  the  ore.  The  roasted  ore  being  taken  out  from 
the  fnrnace,  such  parts  as  are  concreted  into 
lnmps,  pound  and  sift  afresh.  Zaffre,  in  com- 
merce, is  never  pure,  being  mixed  with  two  or 
■ rather  three  parts  of  powdered  flints.  A proper 
qnantity  of  the  best  sort  of  these,  after  being 
ignited  in  a furnace,  are  to  be  thrown  into  water, 
to  render  them  friable,  and  more  easily  reduced 
to  powder;  which,  being  sifted,  is  mixed  with 
the  zaffre,  according  to  the  before-mentioned 
dose;  and  the  mixture  is  put  into  casks,  after 
being  moistened  with  water.  This  oxide,  fused 
with  three  parts  of  sand,  and  one  of  potass, 
forms  a blue  glass  ; which,  when  pounded,  sift- 
ed, and  ground  in  mills,  (included  in  large  casks), 
forms  smalt. 
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The  blue  of  zaffre  is  the  most  solid  and  fixed  of 
all  the  colours  employed  in  vitrification.  It  suf- 
fers no  change  from  the  most  violent  fire.  It  is 
successfully  employed  to  give  shades  of  blue  to 
enamels,  and  to  crystal  glasses  made  in  imitation 
of  opaque  and  transparent  precious  stones,  as  the 
lapis  lazuli,  the  turquoise,  the  sapphire,  and  others. 

PURPLE  PRECIPITATE  OF  CASSIUS. 

Dissolve  some  pure  gold  in  nitro-mnriatic 
acid  ; add  either  acid,  or  metal,  until  saturation 
takes  place.  Now’  dissolve  some  pure  tin  in  the 
same  kind  of  acid  ; observe  the  same  point  of 
saturation  as  with  the  gold  ; and  pour  it  into  the 
solution  of  gold.  A purple  powder  will  be  pre- 
cipitated, which  must  be  collected  and  washed  in 
distilled  water. 

This  beautiful  purple  colour,  as  before-men- 
tioned, is  extremely  useful  to  enamellers,  and  to 
glass  stainers. 

When  brought  into  fusion  with  a clear  transpa- 
rent glass,  it  tinges  it  of  a purple,  red,  or  violet 
colour.  Hence  the  method  of  making  false  ru- 
bies and  garnets. 

TO  PAINT  COLOURED  DRAWINGS  ON  CLASS. 

This  art  is  exercised  two  ways.  1.  Plates  of 
stained  glass  are  cut  into  the  shape  of  figures,  and 
joined  by  leaden  outlines.  On  these  plates,  a 
shading  is  afterwards  traced  by  the  painter,  which 
gives  features  to  the  fact--  and  folds  to  the  dra- 
pery. 2.  Verifiable  colours  are  attached  to 
plates  of  white  glass,  which  are  afterwards 
placed  in  the  oven,  and  thus  converted  into  a 
transparent  enamelling.  The  first  sort  is  cheaper, 
but  the  shading  wears  off,  by  the  insensible  cor- 
rosion of  the  atmosphere.  The  second  sort  de 
ties  every  accident,  except  fracture,  but  the 
colour  of  the  figures  suffers  in  the  oven.  For 
small  objects,  the  first  sort,  and  for  large  objects, 
the  second,  as  far  as  art  is  concerned,  seems  best 
adapted. 

TO  PAINT  OR  STAIN  GLASS  BLACK. 

The  colours  used  in  painting  or  staining  glass 
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are  very  different  from  those  used  in  painting 
either  in  water  or  oil  colours. 

For  black,  take  scales  of  iron,  1 oz. 

scales  of  copper,  l oz. 
jet,  § oz. 

Reduce  them  to  powder,  and  mix  them. 

TO  PAINT  OR  STAIN  GLASS  BLUE. 

Take  tine  white  sand,  twelve  ounces,  zaffre  and 
minium,  each  three  ounces  ; reduce  them  to  a 
fine  powder  in  a bell  metal  mortar,  then  put  the 
powder  into  a very  strong  crucible,  cover  it  and 
lute  it  well,  and,  being  dry,  calcine  it  over  a 
quick  fire  for  an  hour  ; take  out  the  matter  and 
pound  it : then  to  sixteen  ounces  of  this  powder 
add  fourteen  of  nitre  powder  ; mix  them  well, 
and  put  them  into  the  crucible  again  ; cover  and 
lute  it,  and  calcine  it  for  two  hours  on  a very 
strong  tire. 

TO  PAINT  GLASS  CARNATION. 

Take  red  chalk,  8 oz. 
iron  scales,  and 
litharge  of  silver,  each  2 oz. 
gum-arabic,  4 oz. 

Dissolve  in  water;  grind  altogether  for  half  an 
hour  till  stiff,  then  put  the  compound  in  a glass, 
and  stir  it  well,  and  let  it  stand  for  14  days. 

TO  PAINT  GLASS  GREEN. 

Take  red  lead  1 lb. 

scales  of  copper  1 11).,  and 
flint,  5 lbs. 

Divide  them  into  three  parts,  and  add  to  them  as 
much  nitrate  of  potass ; put  them  into  a crucible, 
and  melt  them  by  a strong  fire  ; and  when  the 
mass  is  cold,  powder  it,  and  grind  it  on  a slab  of 
porphyry. 

TO  PAINT  GLASS  GOLD  COLOUR, 
laice  silver  l oz. 

antimony,  J oz. 

Melt  them  in  a crucible,  then  pound  the  mass  to 
powder,  and  grind  it  on  a copper  plate ; add  to  fl, 


yellow  ochre,  or  brick-dust  calcined  again 
15  ounces,  and  griud  them  well  together  with 
water. 

TO  PAINT  GLASS  PURPLE, 

Take  minium,  l lb. 

brown  stone,  1 lb. 
white  flint,  5 lbs. 

Divide  them  into  three  parts,  and  add  to  them  as 
much  nitrate  of  potass  as  one  of  the  parts  ; cal- 
cine, melt,  and  grind  the  compound. 

TO  PAINT  GLASS  RED. 

Take  jet,  4 oz. 

litharge  of  silver,  2 oz. 
red  chalk,  1 oz. 

Powder  them  fine,  and  mix  them. 

TO  PAINT  GLASS  WHITE. 

Take  jet,  2 parts, 

white  flint,  ground  on  a glass  very 
fine,  1 part. 

Mix  them. 

TO  PAINT  GLASS  YELLOW. 

Take  Spanish-brown,  10  parts, 
silver-leaf,  l part, 
antimony,  \ part. 

Put  all  into  a crucible,  and  calcine  them  well. 


TO  COLOUR  PAPER  HANGINGS. 

There  are  three  methods  of  effecting  this.  The 
first  by  printing  the  colours  ; the  second  by  using 
the  stencil  ; and  the  third  by  laying  them  on  with 
a pencil,  as  in  other  kinds  of  painting. 

Printing  the  Colours. 

When  the  colours  are  laid  on,  the  impression  is 
made  by  wooden  prints,  which  are  cut  in  such  a 
manner  that  the  figure  to  be  expressed  is  made  to 
project  from  the  surface,  by  cutting  away  all  the 
other  part,  and  this  being  charged  with  the  colours 
properly  tempered  (by  letting  it  gently  down  on 
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TO  COLOUR  PAFEk  HANGINGS. 


S\he  block  on  which  the  colour  is  previously 
pread,)  conveys  it  to  the  ground  of  the  paper, 
,n  which  it  is  made  to  fall  forcibly  by  means  of 
•ts  weight,  and  by  the  effort  of  the  arm  of  the 
jersou  who  uses  the  print.  There  must  be  as 
nany  separate  prints  as  there  are  colours  to  be 
jrinted. 

Stencilling. 


The  manner  of  stencilling  the  colours  is  this  : 
The  figure,  which  all  the  parts  of  any  particular 
:olour  make  in  the  design  to  be  painted,  is  to  be 
•ut  out  in  a piece  of  tinned  iron,  thin  leather,  or 
oil-cloth  ; these  pieces  are  called  stencils  ; and 
jeing  laid  fiat  on  the  sheets  of  paper  to  be 
nrinted,  spread  on  a table  or  floor,  are  to  be  rub- 
ied over  with  the  colour,  properly  tempered,  by 
means  of  a large  brush.  The  colour  passing  over 
the  whole,  is  consequently  spread  on  those  parts  of 
:Jie  paper  where  the  tin,  cloth,  or  leather  is  cut 
*ay,  and  give  the  same  effect  as  if  laid  on  by  a 
r print.  This  is,  nevertheless,  only  practicable  in 
r parts  where  there  are  only  detached  masses  or 
spots  of  colours  ; for  where  there  are  small  con- 
tinued lines,  or  parts  that  run  one  into  another, 
it  is  difficult  to  preserve  the  connexion  or  con- 
linnity  of  the  parts  of  the  cloth,  or  to  keep  the 
smaller  corners  close  down  to  the  paper  : there- 
fore in  such  cases  prints  are  preferable. 


Pencilling. 

Pencillingis  only  used  in  the  case  of  nicer  work, 
such  as  the  better  imitations  of  India  paper.  It 
is  performed  in  the  same  manner  as  other  paint- 
ings in  water  or  varnish.  It  is  sometimes  used 
only  to  fill  the  outlines  already  formed  by  print- 
ing, where  the  price  of  the  colour,  or  the  exact- 
ness of  the  manner  in  which  it  is  required  to  be 
laid  on,  render  the  stencilling,  or  printing,  less 
proper  ; at  other  times,  it  is  used  for  forming  or 
delineating  some  parts  of  the  design,  where  a 
spirit  of  freedom  and  variety,  not  to  be  had 
printed  In  outlines,  are  desirable  in  the  work. 


TO  MAKE  FLOCK  PAPER  HANGINGS. 

The  paper  designed  for  receiving  the  flock,  is 
first  prepared  with  a varnish  ground  with  some 
proper  colour,  or  by  that  of  the  paper  itself.  It 
is  frequently  practised-  to  print  some  mosaic,  or 
other  small  running  figure  in  colours,  on  the 
ground,  before  the  flock  be  laid  on ; and  it 
may  be  done  with  any  pigment  of  the  colour  de- 
sired, tempered  with  varnish,  and  laid  on  by  a 
print  cut  correspondently  to  that  end.  The  me- 
thod of  laying  on  the  flock  is  this  ; a wooden 
print  being  cut,  as  above  described,  for  laying  on 
the  colour  in  such  a manner  that  the  part  of  the 
design  which  is  intended  for  the  flock  may  project 
beyond  the  rest  of  the  surface  ; the  varnish  is 
put  on  a block  covered  with  leather,  or  oil-cloth, 
and  the  print  is  to  be  used  also  in  the  same  man- 
ner, to  lay  the  varnish  on  all  the  parts  where 
the  flock  is  to  be  fixed. 

The  sheet  thus  prepared  by  the  varnished 
impression,  is  then  to  be  reihoved  to  another 
block,  or  table,  and  to  be  strewed  over  with 
flock,  which  is  afterwards  to  be  gently  compressed 
by  a board,  or  some  other  flat  body,  to  make  the 
varnish  take  the  better  hold  of  it  : and  then  the 
sheet  is  to  be  hung  on  a frame  till  the  varnish  be 
perfectly  dry ; at  which  time  the  superfluous 
parts  of  flock  are  to  be  brushed  off  by  a soft 
camel’s  hair  brush,  and  the  proper  flock  will  be 
found  to  adhere  in  a very  strong  manner.  The 
method  of  preparing  the  flock  is,  by  cutting 
woollen  rags  or  pieces  of  cloth,  with  the  hand,  by 
means  of  a large  hill  or  chopping  knife  ; or  by 
means  of  a machine  worked  by  a horse-mill. 


TO  COLOUR  MARBLE. 

This  is  a nice  art,  and,  in  order  to  succeed  in 
it,  the  pieces  of  marble  on  which  the  experiments 
are  tried,  must  be  well  polished,  and  free  from 
the  least  spot  or  vein.  The  harder  the  marble  is, 
the  better  it  will  bear  the  heat  necessary  in  the 
operation  ; therefore  alabaster,  and  the  common 


128 

soft  white  marble,  are  very 
forming  these  operations  upon. 

Application  of  Heat. 

Heat  is  always  necessary  for  opening  the  pores 
of  marble,  so  as  to  render  it  fit  to  receive  the 
colours;  but  the  marble  must  never  be  made 
red-hot ; for  then  the  texture  of  it  is  injured,  and 
the  colours  are  burnt,  and  lose  their  beauty. 
Too  small  a degree  of  heat  is  as  bad  as  too 
great  ; for,  in  this  case,  though  the  marble  re- 
ceives the  colour,  it  will  not  be  fixed  in  it,  nor 
strike  deep  enough.  The  proper  degree  is  that 
which,  without  making  the  marble  red  will  make 
the  liquor  boil  upon  its  surface. 

Menstruums  to  strike  in  the  Colours. 

These  must  be  varied  according  to  the  nature 
of  the  colour  to  be  used.  A lixivium  made  with 
horse’s  or  dog’s  urine,  with  four  parts  of  quick- 
lime, and  one  of  pot-ashes,  is  excellent  for  some 
colours;  common  ley  of  wood-ashes  is  very  good 
for  others  ; for  some,  spirit  of  wine  is  best;  and 
lastly,  for  others,  oily  liquors,  or  common  white 
wine. 

Colours. 

The  colours  which  have  been  found  to  succeed 
best  witli  the  peculiar  menstruums,  are  these : 
stone-blue  dissolved  in  six  times  the  quantity  of 
spirit  of  wine,  or  of  the  vinous  lixivium,  and  lit- 
mus dissolved  in  common  ley  of  wood-ashes. 
An  extract  of  saffron,  and  that  colour  made  of 
buckthorn  berries,  and  called  sap-green,  both 
succeed  well  when  dissolved  in  wine  and  quick- 
lime. Vermilion,  and  a very  fine  powder  of  cochi- 
neal, also  succeeds  very  well  in  the  same  liquors. 
Dragon’s  blood  succeeds  in  spirit  of  wine,  as 
does  also  a tincture  of  log-wood  in  the  same  spi- 
rit. Alkanet-root  gives  a fine  colour ; but  the 
only  menstruum  to  be  used  with  it  is  the  oil  of 
turpentine. 

Dry  and  unmixed  Colours. 

Besides  these  mixtures,  there  are  other  colours 


which  must  be  laid  on  dry  and  unmixed  . viz. 
dragon’s  blood  of  the  finest  kind,  for  a red ; gam- 
boge for  a yellow i green  wax,  for  a green;  com- 
mon brimstone,  pitch,  and  turpentine,  fora  brown 
colour.  The  marble  for  these  experiments  must 
be  made  considerably  hot,  and  then  the  colours 
are  to  be  rubbed  on  dry  in  the  lump. 

To  give  a fine  Gold  Colour. 

Take  crude  sal  ammoniac,  white  vitriol,  and 
verdigris,  of  each  equal  quantities. 
Mix  the  whole  thoroughly  in  fine  powder. 

To  stain  Marble  Red  or  Yellow. 

The  staining  of  marhle  to  all  degrees  of  red  or 
yellow,  by  solutions  of  dragon’s  blood  or  gamboge, 
may  be  done  by  reducing  these  gums  to  powder, 
and  grinding  them  with  the  spirit  of  w ine  in  a 
glass  mortar.  But,  for  smaller  attempts,  no  me- 
thod is  so  good  as  the  mixing  a little  of  either  of 
those  powders  with  spirit  of  wine  in  a silver 
spoon,  and  holding  it  over  burning  charcoal.  By 
this  means  a fine  tincture  will  be  extracted  : and 
with  a pencil  dipped  in  this,  the  finest  traces  may 
be  made  on  the  marble  while  cold  ; which,  on  the 
heating  of  it  afterwards,  either  on  sand,  or  in  a 
baker’s  oven,  will  all  sink  very  deep,  and  remain 
perfectly  distinct  on  the  stone.  It  is  very  easy  to 
make  the  ground  colour  of  the  marble  red  or 
yellow  by  this  mode,  and  leave  white  veins  in  it. 
This  is  to  be  done  by  covering  the  places  where 
the  whiteness  is  to  remain  with  some  white  paint, 
or  even  with  two  or  three  doubles  only  of  paper; 
either  of  which  will  prevent  the  colour  from 
penetrating. 

To  give  a Blue  Colour. 

Dissolve  turnsole  in  lixivium,  in  lime  and  urine, 
or  in  the  volatile  spirit  of  urine;  but  a better 
blue,  and  used  in  an  easier  manner,  is  furnished 
by  the  Canary  turnsole.  This  is  only  to  be  dis- 
solved in  water,  and  drawn  on  the  place  with  a 
pencil  : it  penetrates  very  deeply  in  the  marble  ; 
and  the  colour  may  be  increased,  by  drawing  the 
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pencil  wetted  afresh  several  times  over  the  same 
Jines.  This  colour  is  subject  to  spread  and  dif- 
fuse itself  irregularly : hut  it  may  be  kept  in 
, regular  bounds,  by  circumscribing  its  lines  with 
beds  of  wax,  or  any  such  substance.  It  should 
always  be  laid  on  cold,  and  no  heat  given  after- 
wards to  the  marble. 

TO  PREPARE  BRIMSTONE  IN  IMITATION  OF 
MARBLE. 

Provide  a flat  and  smooth  piece  of  marble  : 
on  this  make  a border  or  wall,  to  encompass 
either  a square  or  oval  table,  which  may  be  done 
either  with  wax  or  clay.  Then  having  several 
■sorts  of  colours,  as  white  lead,  vermilion,  lake, 
orpiment,  masticot,  smalt,  Prussian  blue,  &c. 
nmelt  on  a slow  fire  some  brimstone  in  several 
.glazed  pipkins  ; put  one  particular  sort  of  colour 
into  each,  and  stir  it  well  together  ; then  having 
before  oiled  the  marble  all  over  within  the  wall, 
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with  one  colour,  quickly  drop  spots  upon  it  of 
larger  and  less  size  ; after  this,  take  another  co- 
lour and  do  as  before,  and  so  on  till  the  stone  is 
covered  with  spots  of  all  the  colours  designed  to 
be  used.  When  this  is  done,  consider  next  what 
colour  the  mass  or  ground  of  the  table  is  to  be; 
if  of  a grey  colour,  tiien  take  fine  sifted  ashes, 
and  mix  it  up  with  melted  brimstone  : or  if  red, 
with  English  red  ochre;  if  white,  with  white 
lead  ; if  black,  with  lamp  or  ivory-black.  The 
brimstone  for  the  ground  must  be  pretty  hot, 
that  the  coloured  drops  on  the  stone  may  unite 
and  incorporate  with  it.  When  the  ground  is 
poured  even  all  over,  next,  if  necessary,  put  a 
thin  wainscot  board  upon  it  : this  must  be  done 
while  the  brimstone  is  hot,  making  also  the  board 
hot,  which  ought  to  be  thoroughly  dry,  in  order 
to  cause  the  brimstone  to  stick  better  to  it.  When 
the  whole  is  cold,  take  it  up,  and  polish  it  with  a 
cloth  and  oil,  and  it  will  look  very  beautiful. 
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The  art  of  enamelling  consists  in  the  applica- 
' tion  of  a smooth  coating  of  vitrified  matter  to  a 
bright  polished  meiallic  surface.  It  is,  therefore, 
a kind  of  varnish  made  of  glass,  and  melted  upon 
i the  substance  to  which  it  is  applied,  affording  a 
fine  uniform  ground  for  an  infinite  variety  of  or- 
naments which  are  also  fixed  on  by  heat. 

The  only  metals  that  are  enamelled  are  gold 
and  copper;  and  with  the  latter  the  opaque  ena- 
mels only  are  used.  Where  the  enamel  is  trans- 
parent and  coloured,  the  metal  chosen  should  not 
only  have  its  surface  unalterable,  when  fully  red- 
bot,  but  also  be  in  no  degree  chemically  altered 
ay  the  close  contact  of  melted  glass,  containing 


an  abundance  of  some  kind  of  metallic  oxide 
This  is  the  chief  reason  why  coloured  enamelling 
on  silver  is  impracticable,  though  the  brilliancy  of 
its  surface  is  not  impaired  by  mere  heat;  for,  if 
an  enamel  made  yellow  by  oxide  of  lead  or  an- 
timony, be  laid  on  the  surface  of  bright  silver, 
and  be  kept  melted  on  it  for  a certain  time,  the 
silver  and  the  enamel  act  on  each  other  so  p'ow- 
erfully,  that  the  colour  soon  changes  from  a yellow 
to  an  orange,  and  lastly  to  a dirty  olive.  Copper 
is  equally  altered  by  the  coloured  enamels,  so 
that  gold  is  the  only  metal  which  can  bear  the 
long  contact  of  the  coloured  glass  at  a full  rea 
heat  without  being  altered  by  them. 
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TO  ENAMEL  l)IAL-PLATES. 

A piece  of  thin  sheet-copper,  hammered  to  the 
requisite  convexity,  is  first  accurately  cutout,  a 
hole  drilled  in  the  middle  for  the  axis  of  the  hands, 
and  both  the  surfaces  made  perfectly  bright  with 
a brush.  A small  rim  is  then  made  round  the 
circumference,  with  a thin  brass  band  rising  a 
little  above  the  level,  and  a similar  rim  round 
the  margin  of  the  central  hole.  The  use  of  these 
is  to  confine  the  enamel  when  in  fusion,  and  to 
keep  the  edges  of  the  plate  quite  neat  and  even. 
The  substance  of  the  enamel  is  a fine  white  opaque 
glass;  this  is  bought  in  lump  by  the  enamellers, 
and  is  first  broken  down  with  a hammer,  then 
ground  to  a powder  sufficiently  fine,  with  some 
water,  in  an  agate  mortar,  the  superfluous  water 
being  then  poured  off,  the  pulverized  enamel  re- 
mains of  about  the  consistence  of  wetted  sand,  and 
is  spread  very  evenly  over  the  surface  of  the  cop- 
per-plate. In  most  enamellings,  and  especially 
on  this,  it  is  necessary  also  to  counter-enamel  the 
under  concave  surface  of  the  copper-plate,  to 
prevent  its  being  drawn  out  of  its  true  shape,  by 
the  unequal  shrinking  of  the  metal  and  enamel, 
on  cooling.  For  this  kind  of  work,  the  counter- 
enamel  is  only  about  half  the  thickness  on  the 
concave,  as  on  the  convex  side.  For  flat  plates, 
the  thickness  is  the  same  on  both  sides. 

The  plate,  covered,  with  the  moist  enamel  pow- 
der, is  warmed  and  thoroughly  dried,  then  gently 
set  upon  a thin  earthen  ring,  that  supports  it  only 
by  touching  the  outer  rim,  and  put  gradually  into 
the  red  hot  muffle  of  the  enameller’s  furnace. 
This  furnace  is  constructed  somewhat  like  the 
assay-furnace,  but  the  upper  part  alone  of  the 
muffle  is  much  heated,  and  some  peculiarities  are 
observed  in  the  construction,  to  enable  the  artist 
to  govern  the  fire  more  accurately. 

The  precise  degree  of  heat  to  be  given  here, 
as  in  all  enamelling,  is  that  at  which  the  particles 
of  the  enamel  run  together  into  an  uniform  pasty 
consistence,  and  extend  themselves  evenly,  shew- 
ing a fine  polished  face  ; carefully  avoiding,  on 


the  other  hand,  so  great  a heat  as  would  endanger 
the  melting  of  the  thin  metallic  plate.  When  the 
enamel  is  thus  seen  to  sweat  down,  as  is  were,  to 
an  uniform  glossy  glazing,  the  piece  is  gradually 
withdrawn  and  cooled,  otherwise  it  would  fly  by 
the  action  of  the  cold  air. 

A second  coating  of  enamel  is  then  laid  on  and 
fired  as  before ; but  this  time,  the  finest  powder 
of  enamel  is  taken,  or  that  which  remains  suspend 
ed  in  the  washings.  It  is  then  ready  to  receive 
the  figures  and  division  marks,  which  are  made  of 
a black  enamel,  ground  in  an  agate  mortar,  to  a 
most  impalpable  powder,  worked  up,  ou  a pallet, 
with  oil  of  lavender,  and  laid  on  with  an  extreme- 
ly fine  hair  brush.  The  plate  is  then  stoved  to 
evaporate  the  essential  oil,  and  the  figure  is  burnt 
in  as  before.  Polishing  with  tripoli,  and  minuter 
parts  of  the  process,  need  not  be  here  described. 

TO  MAKE  THE  PURPLE  ENAMEL  USED  IN  THE 

MOSAIC  PICTURES  OF  ST.  PETER’S  AT  ROME. 

Take  of  sulphur, 
saltpetre, 
vitriol, 

antimony,  and 

oxide  of  tin,  each  1 lb 

Minium,  or  oxide  of  lead,  60  lbs. 

Mix  all  together  in  a crucible,  and  melt  in  a fur- 
nace : next  take  it  out  and  wash  it  to  carry  off 
the  salts  : after  melting  in  the  crucible,  add  19 
ounces  of  rose  copper,  half  an  ounce  of  prepared 
zaffre,  1 ounce  and  a half  of  crocus  martis,  made 
with  sulphur,  3 ounces  of  refined  borax,  and  l lb. 
of  a composition  of  gold,  silver,  and  mercury. 

When  all  are  well  combined,  the  mass  is  to  be 
stirred  with  a copper  rod,  and  the  fire  gradually 
diminished  to  prevent  the  metals  from  burning. 
The  composition  thus  prepared  is  finally  to  be 
put  into  crucibles  and  placed  in  a reverberatory 
furnace,  where  they  are  to  remain  24  hours. 
The  same  composition  will  answer  for  other 
colours,  by  merely  changing  the  colouring  matter. 
This  composition  has  almost  all  the  characters  of 
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rrai  stone;  on  1 when  broken,  exhibits  a vitreous 
fracture. — Pltilosoph.  DJug. 

TO  MAKE  WHITE  ENAMEL,  FOR  PORCELAIN. 

Mix  100  parts  of  pure  lead  with  from  20  to  25 
of  the  best  tin,  and  bring  them  to  a low  red  heal 
iu  an  open  vessel.  The  mixture  then  burns  nearly 
las  rapidly  as  charcoal,  and  oxidates  very  fast. 
'Skim  off  the  crusts  of  oxide,  successively  formed 
till  the  whole  is  thoroughly  calcined. 

Then  mix  all  the  skimmings,  and  again  heat 
as  before,  till  no  flame  arises  from  them,  and  the 
whole  is  of  an  uniform  grey  colour.  rl'ake  100 
parts  of  this  oxide,  100  of  white  sand,  and  25  or  30 
of  common  salt,  and  melt  the  whole  by  a moderate 
heat.  This  gives  a greyish  mass,  often  porous 
iand  apparently  imperfect,  but  which,  however, 
runs  to  a good  enamel  when  afterwards  heated. 

For  Metals  ami  finer  Works. 

The  sand  is  previously  calcined  in  a very  strong 
heat  with  a fourth  of  its  weight ; or,  if  a more 

• fusible  compound  is  wanted,  as  much  of  the  oxides 
of  tin  and  lead  as  of  salt  are  taken,  and  the  whole 
is  melted  into  a white  porons  mass.  This  is  then 

* employed  instead  of  the  rough  sand,  as  in  the 
preceding  process. 

The  above  proportions,  however,  are  not  invari- 
able, for  if  more  fusibility  is  wanted,  the  dose  of 
oxide  is  increased,  and  that  of  the  sand  diminish- 
ed; the  quantity  of  common  salt  remaining  the 

■ same.  The  sand  employed  in  this  process  is  not 
' tne  common  sort,  however  fine  ; but  a micaceous 

■ san  J,  in  which  the  mica  forms  about  one-fourth  of 
i the  mixture. 

NEW  ENAMEL  FOP.  PORCELAIN. 

Melt  together,  pulverized  feldspar,  27  parts, 
borax  18  parts, 
sand,  1 do. 

potash,  nitre,  and  potter’s  earth, 
3 parts  each. 

Then  add  3 parts  cf  borax  reduced  to  flue 
powder. 
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From  the  trial  which  the  Society  of  Arts  in 
London  ordered  to  be  made  of  this  enamel,  it 
has  been  found  superior  to  any  hitherto  known. 
It  is  easily  and  uniformly  applied,  and  spreads 
without  producing  bubbles,  or  spoutings  out:  it 
neither  covers  nor  impairs  even  the  most  delicate 
colours.  It  incorporates  perfectly  with  them,  and 
the  porcelain  which  is  covered  over  with  it  may 
pass  a second  time  through  the  fire,  without  this 
enamel  cracking  or  breaking  out. 

MATERIAL  FOR  OPAQUE  ENAMELS. 

Neri,  in  his  valuable  treatise  on  glass  making, 
has  long  ago  given  the  following  proportions  for 
the  common  material  of  all  the  opaque  enamels, 
which  Kunckel  and  other  practical  chemists  have 
confirmed, — Calcine  30  parts  of  lead,  with  33  of 
tin,  with  the  usual  precautions.  Then  take  of 
this  calcined  mixed  oxide  50  pounds,  and  as  much 
of  powdered  flints  (prepared  by  being  thrown 
into  water  when  red  hot,  and  then  ground  t© 
powder),  and  8 ounces  of  salt  of  tartar  ; melt  the 
mixture  in  a strong  fire  kept  up  for  ten  hours,  al- 
ter which  reduce  the  mass  to  powder. 

To  make  it  White. 

Mix  C lbs  of  the  compound  with  48  grains  of 
the  best  black  oxide  of  manganese,  and  melt  in  a 
clear  fire.  When  fully  fused,  throw  it  into  cola 
water,  then  re-melt  and  cool  as  before,  two  or 
three  times,  till  the  enamel  is  quite  white  and  fine. 

RICH  RED  COLOURED  ENAMEL. 

The  most  beautiful  and  costly  colour  known  in 
enamelling,  is  an  exquisitely  fine  rich  red,  with  a 
purplish  tinge,  given  by  the  salts  and  oxides  of 
gold  ; especially  by  the  purple  precipitate,  form- 
ed by  tin  in  one  form  or  oilier;  and  by  nitro- 
muriate  of  gold  ; and  also  by  the  fulminating  gold. 
This  beautiful  colour  requires  much  skill  in  the 
artist,  to  be  fully  brought  out.  When  most  per- 
fect it  should  come  from  the  file  quite  colour- 
less, and  afterwards  receive  its  colour  by  the 
flame  of  a candle. 
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Other,  and  common  reds,  are  given  by  the 
oxide  of  iron;  but  this  requires  the  mixture  of 
alumine,  or  some  other  substance  refractory  in 
the  fire,  otherwise  at  a full  red  heat,  the  colour 
will  degenerate  into  black. 

TO  PREPARE  THE  FLUX  FOR  ENAMELLING  ON 
GLASS  VESSELS. 

Take  of  saturnus  glorificatus,  1 lb. 

natural  crystal,  calcined  to  white- 
ness, \ lb. 

salt  of  polverine,  1 lb. 

Mix  them  together,  and  bake  in  a slow  heat  foi 
about  12  hours,  then  melt  the  mass,  and  pulverize 
the  same  in  an  agate  mortar,  or  any  other  proper 
vessel,  which  is  not  capable  of  communicating 
any  metallic  or  other  impurity. 

To  prepare  Glnrificalus. 

Take  litharge  of  white  lead,  put  it  in  a pan, 
pour  on  distilled  vinegar,  stirring  it  well  over  a 
gentle  fire  till  the  vinegar  becomes  impregnated 
with  the  salt  of  the  lead  ; evaporate  half  the  vine- 
gar, put  it  in  a cool  place  to  crystallize,  and  keep 
the  crystals  dry  for  use. 

TO  MAKE  GREEN  ENAMEL. 

Take  of  copper-dust,  1 oz. 
sand,  2 oz. 
litharge,  1 oz. 
nitre,  g oz. 

Or, 

copper,  2 oz. 
sand,  1 oz. 
litharge,  2 oz. 
nitre,  oz. 

Mix  them  with  equal  parts  of  flux,  or  vary  the 
proportions  of  them  as  may  be  found  necessary, 
according  to  the  tint  of  colour  required. 

BLACK  ENAMEL. 

Take  of  calcined  iron, 

cobalt,  crude  or  prepared,  each  1 oz. 


Or,  zaffre,  2 o 7. 

manganese,  1 or. 

Mix  them  with  equal  parts  of  flux,  by  melting  o* 
grinding  together. 

YELLOW  ENAMEL. 

Take  of  lead  and  tin  ashes, 
litharge, 
antimony,  and 
sand,  each  I oz. 
nitre,  4 ounces : 

Calcine,  or  melt  them  together ; pulverize,  and 
mix  them  with  a due  proportion  of  flux,  as  the 
nature  of  the  glass  may  require  ; or  take  more  or 
less  of  any  or  all  of  the  above,  according  to  the 
depth  of  colour  desired. 

BLUE  ENAMEL. 

Take  of  prepared  cobalt, 
sand, 

red-lead,  and 
nitre,  each  1 ounce, 
flint  glass,  2 ounces. 

Melt  them  together  by  fire,  pulverized  and  fluxed 
according  to  the  degree  of  softness,  or  strength 
of  colour  required. 

OLIVE  ENAMEL. 

Take  of  the  blue  as  prepared  above,  1 oz. 
black,  | oz. 
yellow,  5 oz. 

Grind  them  for  use.  If  necessary  add  flux  to 
make  it  softer, 

WHITE  ENAMEL. 

Take  of  tin,  prepared  by  aqua-fortis,  and 
red-lead,  each  1 oz. 
white  pebble-stone,  or  natural  crys- 
tal, 2 oz. 
nitre,  1 oz. 
arsenic,  1 drachm, 

with  equal  parts  of  flux,  or  more  or  less,  as  the 
softness  or  opacity  may  require  : melt  together, 
calcine,  or  use  raw. 
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TO  MAKE  PURPLE  ENAMEL. 

Take  the  finest  gold  ; dissolve  it  in  aqua-regia, 
regulated  with  sal-ammoniac ; put  it  in  a sand- 
heat  for  about  48  hours  to  digest  the  gold,  collect 
tlie  powder,  grind  it  with  6 times  its  weight  of 
sulphur,  put  it  into  a crucible  on  the  fire  till  the 
sulphur  is  evaporated  ; then  amalgamate  the  pow- 
der with  twice  its  weight  of  mercury,  put  it  into 
a mortar  or  other  vessel,  and  rub  it  together  for 
about  six  hours,  with  a small  quantity  of  water 
in  the  mortar,  which  change  frequently  ; evapo- 
~rate  the  remaining  mercury  in  a crucible,  and  add 
to  the  powder  10  times  its  weight  of  flux,  or  more 
or  less,  as  the  hardness  or  softness  of  the  colour 
may  require. 

ROSE-COLOURED  ENAMEL. 

Take  purple  as  prepared  above,  mix  it  with  30 
times  its  weight  of  flux,  and  100th  part  of  its 
weight  of  silver  leaf,  or  any  preparation  of  sil- 
ver, or  vary  the  proportion  of  the  flux  and  silver 
.as  the  quality  of  the  colour  may  require  ; or  any 
of  the  other  preparations  for  purple  will  do,  va- 
rying the  proportion  of  the  flux  and  silver  as 
above  ; or  any  materials,  from  which  purple  can 
be  produced,  will,  with  the  addition  of  silver  and 
: flux,  answer. 

BROWN  ENAMEL. 

Take  of  red-lead,  1 ounce, 
calcined  iron,  1 oz. 
antimony,  2 oz. 
litharge,  2 oz. 
zaffre,  1 oz. 
sand,  i oz. 

Calcine,  or  melt  together,  or  use  raw',  as  may 
be  most  expedient ; or  vary  the  proportions  of 
! any  or  all  the  above,  as  tint  or  quality  may  re- 
quire. 

MODE  OF  APPLICATION. 

The  preceding  colours  may  be  applied  to  ves- 
1 «els  of  glass  in  the  following  manner,  viz.  by 
painting,  printing,  or  transferring,  dipping,  float 
I ing,  and  grounding. 


By  Painting. 

Mix  the  colours  (when  reduced  by  grinding  to 
a fine  powder)  with  spirits  of  turpentine,  temper 
them  with  thick  oil  of  turpentine,  and  apply 
them  with  camel-hair  pencils,  or  any  other  pro- 
per instrument,  or  mix  them  with  nut  or  spike  oil, 
or  any  other  essential  or  volatile  oil,  or  with  wa- 
ter, in  which  case  use  gum  arabic,  or  any  other 
gum  that  will  dissolve  in  water,  or  with  spirits, 
varnishes,  gums  of  every  kind,  waxes,  or  resins ; 
but  the  first  is  conceived  to  be  the  best. 

By  Printing. 

Take  a glue  bat,  full  size  for  the  subject, 
charge  the  copper-plate  with  the  oil  or  colour, 
and  take  the  impression  with  the  bat  from  the 
plate,  which  impression  transfer  on  the  glass  : if 
the  impression  is  not  strong  enough,  shake  some 
dry  colour  on  it  which  will  adhere  to  the  moist 
colour;  or  take  any  engraving  or  etching,  or 
stamp,  or  cast,  and  having  charged  it  with  the 
oil  or  colour,  transfer  it  on  the  glass  by  means  of 
prepared  paper,  vellum,  leather,  or  any  other 
substance  that  will  answer;  but  the  first  is  the 
best.  Any  engravings,  etchings,  stamps,  casts,  or 
devices,  may  be  charged  with  waters,  oils,  var- 
nishes, or  glutinous  matters  of  any  kind,  reduced 
to  a proper  state,  as  is  necessary  in  printing  in 
general  ; any  or  all  of  these  may  be  used  alone, 
or  mixed  w'ith  the  colours.  When  used  alone,  the 
colour  is  to  be  applied  in  powder. 

By  Dipping. 

Mix  the  colour  to  about  the  consistency  of  a 
cream  with  any  of  the  ingredients  used  for  print 
ing,  in  which  dip  the  glass  vessel,  and  keep  it  in 
motion  till  smooth. 

By  Floating. 

Mix  the  colour  with  any  of  the  ingredients 
used  for  printing,  to  a consistency  according  to 
the  strength  of  the  ground  required,  float  it 
through  a tube,  or  any  other  vessel,  moving  or 
shaking  the  piece  of  glass  till  the  colour  is  spread 
over  the  part  required. 
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By  Grounding. 

First  charge  the  glass  vessel  with  oil  of  tur- 
pentine, with  a camel-hair  pencil,  and  while  moist 
apply  the  colour  in  a dry  powder,  which  will  ad- 
here to  the  oil,  or,  instead  of  oil  of  turpentine, 
use  any  of  the  materials  used  for  printing:  but 
the  first  is  the  best. 

Cautions  to  be  observed  in  making  Coloured  Enamels. 

In  making  these  enamels,  the  following  general 
Cautions  are  necessary  to  be  observed.  1st.  That 
the  pots  be  glazed  with  white  glass,  and  be  such 
as  will  bear  the  fire. 

2nd.  That  the  matter  of  enamels  be  very  nicely 
mixed  with  the  colours. 

3rd.  When  the  enamel  is  good,  and  the  colour 
well  incorporated,  it  must  be  taken  from  the  fire 
with  a pair  of  tongs. 

General  method  of  making  Coloured  Enamels. 

Powder,  sift,  and  grind  all  the  colours  very 
nicely,  and  first  mix  them  with  one  another,  and 
them  with  the  common  matter  of  enamels;  then 
set  them  in  pots  in  a furnace,  and  when  they  are 
well  mixed  and  incorporated,  cast  them  into  wa- 
ter, and  when  dry,  set  them  in  a furnace  again  to 
melt,  and  when  melted  take  a proof  of  it.  If 
too  deep  coloured,  add  more  of  the  common  mat- 
ter of  enamels  ; and  if  too  pale  add  more  of  the 
colours. 

TO  OBTAIN  BLACK  ENAMEL  WITH  PLATINA. 

Mix  some  chlorine  of  platina,  dissolved  in 
water,  with  neuter-nitrate  of  mercury,  and  expose 
the  precipitate,  which  will  be  formed,  to  a heat 
simply  sufficient  to  volatilize  the  proto-chlorine 
of  mercury  ; there  will  be  obtained  a black  pow- 
der, which,  applied  with  a dissolvent  or  flux,  gives 
a beautiful  black  enamel. — Annates  de  Chimie. 

TO  MAKE  ENAMEL,  CALLED  NIELLO. 

Take  1 part  of  pure  silver,  2 of  copper,  and  3 of 
pure  lead,  fuse  them  together, and  pour  the  amalgam 
into  a" long-necked  earthenware  matrass,  half  lill- 
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ed  with  levigated  sulphur ; let  the  month  of  the 
vessel  be  immediately  closed,  and  the  contems 
left  to  eool.  The  mass  which  results,  when  levi- 
gated and  washed,  is  ready  for  the  purposes  of 
the  artist.  The  cavities  left  by  the  fusion  having 
been  filled  with  it,  the  plate  is  to  be  held  over  a 
small  furnace,  fed  with  a mixture  of  charcoal 
and  wood,  taking  care  to  distribute  the  enamel 
with  the  proper  instrument.  As  soon  as  fusion 
lias  taken  place,  the  plate  is  to  he  removed  ; and, 
when  sufficiently  cooled,  is  to  be  cleared  by  the 
file,  and  polished  by  fine  pumice  and  tripoli. 

TO  PAINT  IN  ENAMEL. 

The  enamel  painter  has  to  work,  not  with  actual 
colours,  but  with  mixtures,  which  he  only  knows 
from  experience  will  produce  certain  colours  af- 
ter the  delicate  operation  of  the  fire  ; and  to  the 
common  skill  of  the  painter,  in  the  arrangement  of 
his  pallet  and  choice  of  his  colours  the  enameller 
has  to  add  much  practical  knowledge  of  the 
chemical  operation  of  one  metallic  oxide  on 
another  ; the  fusibility  of  his  materials  ; and  the 
utmost  degree  of  heat  at  which  they  will  retain, 
not  only  the  accuracy  of  the  figures  which  lie  has 
given,  but  the  precise  shade  of  colour  which  lie 
intends  to  lay  on. 

Painting  in  enamel  requires  a succession  of 
firings  ; first  of  the  ground  which  is  to  receive 
the  design,  and  which  itself  requires  two  firings, 
and  then  of  the  different  parts  of  the  design  itself. 
The  ground  is  laid  on  in  the  same  general  way  as 
the  common  watch  face  enamelling.  The  co- 
lours are  the  different  metallic  oxides,  melted 
with  some  vitrescent  mixture,  and  ground  to 
extreme  fineness.  These  are  worked  up  with  an 
essential  oil  (that  of  spikenard  is  preferred,  and 
next  to  it  oil  of  lavender)  to  the  proper  consist- 
ence of  oil  colours,  and  are  laid  on  with  a very 
fine  hair  brush.  The  essential  oil  should  be  very 
pure,  and  the  use  of  this,  rather  than  of  any 
fixed  oil,  is,  that  the  whole  may  evaporate  com- 
pletely in  a moderate  heat,  and  leave  no  carbona- 
ceous matter  in  contact  with  the  colour  when  red 
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hot,  which  might  a/Tect  its  degree  of  oxidation, 
and  thence  the  shade  of  colour  which  it  is  intend- 
ed to  produce.  As  the  colour  of  some  vitrified 
metallic  oxides  (such  as  that  of  gold)  will  stand 
at  a very  moderate  heat,  whilst  others  will  beai, 
and  even  require  a higher  temperature  to  be  pro- 
. perly  fixed,  it  forms  a great  part  of  the  technical 
- skill  of  the  artist  to  supply  the  different  colours 
in  proper  order  ; fixing  first  those  shades  which 
are  produced  by  the  colours  that  will  endure  the 
highest,  and  finishing  with  those  that  demand  the 
least  heat.  The  outline  of  the  design  is  first  traced 
on  the  enamel,  ground  and  burnt  in  ; after  which, 

: the  parts  are  filled  up  gradually  by  repeated  burn- 
ings, to  the  last  and  finest  touches  of  the  tenderest 
i enamel.  | 

Transparent  enamels  are  scarcely  ever  laid  upon  : 
any  other  metal  than  gold,  on  account  of  the  dis- 
colouration produced  by  other  metals.  If,  how- 
ever, copper  is  the  metal  used,  it  is  first  covered 
with  a tiiin  enamel  coating,  over  which  gold  leaf 
is  laid  and  burnt  in,  so  that,  in  fact,  it  is  still  this 
metal  that  is  the  basis  of  the  ornamental  enamel. 

TO  MANUFACTURE  MOSAIC  AS  AT  ROME. 

Mosaic  work  consists  of  variously  shaped  pieces 
of  coloured  glass  enamel  ; and  when  these  pieces 
are  cemented  together,  they  form  those  regular 
and  other  beautiful  figures  which  constitute  tes- 
sellated pavements. 

The  enamel,  consisting  of  glass  mixed  with 
metallic  colouring  matter,  is  heated  for  eight  days 
in  a glass-house,  each  colour  in  a separate  pot. 
The  melted  enamel  is  taken  out  with  an  iron  spoon, 
anil  poured  on  polished  marble  placed  horizontal- 


ly ; and  another  flat  marble  slab  is  laid  upon  the 
surface,  so  that  the  enamel  cools  into  the  form  of 
a round  cake,  of  the  thickness  of  three-tenth* 
o*‘  an  inch. 

j ' In  order  to  divide  'he  cake  into  smaller  pieces, 
it  is  placed  on  a sharp  steel  anvil,  called  tagliulo, 
which  has  the  edge  uppermost  ; and  a stroke  of 
an  edged  hammer  is  given  on  the  upper  surface  of 
the  cake,  which  is  thus  divided  into  long  parallel- 
epipeds, or  prisms,  whose  bases  are  three-tenths 
of  an  inch  square.  These  parallelopipeds  are 
again  divided  across  their  length  by  the  tagliulo 
| and  hammer  into  pieces  of  the  length  of  eiglit- 
] tenths  of  an  inch,  to  be  used  in  the  Mosaic  pic- 
tures. Sometimes  the  cakes  are  made  thicker 
and  tiie  pieces  larger. 

For  smaller  pictures,  the  enamel,  whilst  fused, 
is  drawn  into  long  parallelopipeds,  or  quadrangu- 
lar sticks;  and  these  are  divided  across  by  the 
tagliulo  and  hammer,  or  by  a file  ; sometimes 
also,  these  pieces  are  divided  by  a saw  without 
teeth,  consisting  of  a copper  blade  and  emery  ; 
and  the  pieces  are  sometimes  polished  on  a hori- 
zontal wheel  of  lead  with  emery. 

Gilded  Mosaic 

Gilded  Mosaic  is  formed  by  applying  the  gola 
leaf  on  the  hot  surface  of  a brown  enamel,  im- 
mediately after  the  enamel  is  taken  from  the  fur 
nace;  the  whole  is  put  into  the  furnace  agaiu  for 
a short  time,  and  witen  it  is  taken  out  the  gold  is 
firmly  fixed  on  the  surface.  In  the  eilded  enamel, 
used  in  Mosaic  at  Rome,  there  is  a thin  coat  of 
transparent  glass  over  the  gold. 
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The  different  modes  of  engraving  are  the  fol- 
lowing : — 

1.  in  strokes  cut  through  a thin  wax,  laid  upon 
the  copper,  with  a point,  and  these  strokes  bitten 
or  corroded  into  the  copper  with  aqua-fortis.  This 
is  called  e&hing. 

2.  In  strokes  with  the  graver  alone  unassisted 
by  aqua-fortis.  In  this  instance,  the  design  is 
traced  with  a sharp  tool,  called  a dry  point,  upon 
the  plate  ; and  the  strokes  are  cut  or  ploughed 
upon  the  copper  with  an  instrument  distinguished 
by  the  name  of  a graver. 

3.  In  mezzotinto,  which  is  performed  by  a dark 
ground  being  raised  uniformly  upon  the  plate 
with  a toothed  tool. 

4.  In  aquatinta,  the  outline  is  first  etched,  and 
afterwards  a sort  of  wash  is  laid  by  the  aqua-for- 
tis upon  the  plate  resembling  drawings  in  Indian  ' 
ink,  bistre,  &c. 

5.  On  wood,  performed  with  a single  block. 

6.  On  wood,  with  two,  three,  or  more  block. 

This  mode  of  engraving  is  called  cliiar ’ oscuro, 

aud  was  designed  to  represent  the  drawings  of  the 
old  masters. 

7.  Engraving  on  steel. 

ETCHING, 

Etching  is  a method  of  working  on  copper, 
wherein  the  lines  or  strokes  instead  of  being  cut 
with  a graver,  are  eaten  with  aqua-fortis. 

Materials,  &(c. 

The  principal  materials  for  this  art  are,  the 
copper-plate,  hard  and  sott  ground,  (the  first  for 
winter,  and  the  other  for  summer,)  a dabber,  tur- 
pentine-varnislq  lamp-black,  soft  wax,  aud  aqua- 
fortis. 


The  tools  are,  an  oil-rubber,  a burnisher,  a 
scraper,  a hand-vice,  etching  boards,  etching 
needles,  an  oil  stone,  and  a parallel  ruler. 

To  lay  on  the  Ground  or  Varnish. 

Having  provided  a plate  of  the  size  of  the  draw- 
ing intended  to  be  copied,  rub  it  well  with  an 
oil-rubber  made  of  swan-skin  flannel,  till  all  the 
marks  of  the  charcoal  used  in  polishing  it,  entire- 
ly disappear ; then,  wipe  off  the  dirty  oil  with 
a linen  rag,  dip  the  finger  in  some  clean  oil,  and 
touch  it  over  every  part  of  the  plate;  after 
which,  with  the  burnisher,  polish  the  plate  ; and 
in  case  any  sand-holes  or  flaws  appear,  the  scra- 
per will  assist  in  taking  them  out.  The  marks 
left  by  the  scraper  are  to  be  taken  out  by  the 
burnisher  till  nothing  appear.  Having  fixed  the 
hand-vice  at  one  end  of  the  plate,  with  a rag  and 
whiting,  clean  the  plate  carefully  from  grease ; 
then  heat  it  over  a charcoal  fire,  or  lighted  paper, 
lay  the  ground  on  thinly,  and  dab  it  all  over  with 
the  dabber,  till  it  is  perfectly  smooth  and  even  ; 
then  warm  the  plate  again,  and,  holding  it  up 
with  the  ground  downwards,  smoke  it  all  over 
with  a wax  candle,  taking  care  that  the  snuff  of  it 
does  not  touch  the  ground,  and  wave  the  candle 
continually  over  every  part,  so  that  the  ground 
may  not  be  burnt  by  heating  it  more  in  one  place 
than  another.  If  the  plate  be  large,  bind  four 
wax-tapers  together. 

To  Trace  the  Outlines. 

Rub  the  back  part  of  the  drawing  all  over  with 
a bit  of  rag  or  cotton,  dipt  in  the  scrapings  of 
red  chalk,  and  shake  off  the  loose  dust,  or  wipe 
it  off  gently  with  a clean  rag.  Place  the  red  side 
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upon  the  plate,  making  it  fast  at  each  corner  with 
a little  bit  of  soft  wax.  Lay  the  etching-board 
a ider  the  hand,  to  prevent  bruising  the  ground; 
then  with  a blunt  etching-needle  trace  lightly  the 
outlines  and  breadths  of  the  shadows  till  the 
marks  of  them  appear  upon  the  ground,  taking 
.care  not  to  penetrate  it  by  tracing  too  hard.' 

As  great  nicety  is  required  in  this  part  of  the 
work,  it  will  be  necessary  nowand  then  to  lift  up 
one  corner  of  the  original,  and  examine  whether 
: every  part  be  traced  before  the  taking  it  off,  as  it 
will  be  extremely  difficult  to  lay  it  down  again 
in  its  former  position. 

Directiims for  Etching. 

Having  carefully  traced  the  original,  take  it  off, 
and  lay  a silk  handkerchief  next  the  plate,  and 
over  that  the  etching-board  : then  proceed  to  the 
etching  ; for  which,  observe  the  following  direc- 
tions : — 

Distances  in  landscapes,  or  the  faint  parts  of 
any  other  picture,  are  the  first  to  be  done  ; and 
these  are  to  be  worked  closer,  and  with  a sharper 
pointed  needle:  The  darker  parts  must  be  etched 
wider,  and  with  a blunter  needle  ; but  to  pre- 
vent mistakes,  the  needles  may  be  marked  ac- 
cording to  their  different  degrees,  and  the  uses 
for  which  they  are  intended.  As  for  the  very 
faintest  parts  of  all,  they  are  to  be  left  for  the 
:graver,  or  dry  needle. 

In  buildings,  and  all  architecture  in  general, 
use  a parallel  ruler,  till  frequent  practice  enables 
the  artist  to  do  them  well  enough  without. 

The  needles  may,  when  necessary,  be  whetted 
npon  the  oil-Hone,  keeping  them  turning  in  the 
hand,  so  as  to  whet  them  equally  all  round.  The 
oil-stoiie  will  be  further  useful  in  whetting  the 
scraper,  which  is  to  be  rubbed  flat  upon  the  stone, 
and  with  a steady  band,  keeping  oil  constantly 
upon  the  stone. 

To  Bite  or  Eat  in  the  Work  with  Aquafortis. 

Examine  the  work  carefully  and  see  that  no- 
thing is  omitted  ; and  if  any  scratches  appear  up- 
on the  ground,  or  mistakes  be  committed,  stop 
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them  out,  by  covering  them  with  a mixture  of 
lamp-black  and  varnish,  laid  on  thinly  with  a 
hair-pencil,  which,  when  dry,  will  resist  the  aqua- 
fortis. It  will  be  better  however  to  stop  these 
out,  as  they  occur  in  the  course  of  the  work, 
as  they  will  be  less  liable  to  excape  notice  ; when 
the  varnish  is  dry,  etch  it  over  again  if  required. 

Then  inclose  the  work  with  a rim  or  border  of 
soft  wax,  about  half  an  inch  high,  bending  the 
wax  in  the  form  of  a spout,  at  one  corner,  to 
pour  off  the  aqtia-fortis  ; take  care  to  lay  the  wax 
so  close  to  the  plate  (hat  no  vacancies  be  left. 

The  aqua-fortis  must  be  single  ; and  if  too 
strong  as  will  be  seen  in  the  biting,  take  it  off, 
and  mix  it  with  a little  water,  shaking  them  to- 
gether in  a bottle;  and  vv.hen,  by  often  using,  it 
becomes  too  weak,  it  may  be  strengthened  by 
mixing  it  with  a little  double  aqua-fortis.  The 
bottle  which  contains  the  aqua-fort'is  should  have 
a large  mouth  and  a glass  stopper. 

Let  the  aqua-fortis  lie  on  the  plate  a short  time, 
wiping  off  the  bubbles  as  they  arise  with  a fea- 
ther, which  may  remain  upon  the  plate  while  it  is 
biting ; after  which  take  it  off,  and  wash  the 
plate  with  water;  then  let  it  dry,  and  by  scrap- 
ing off  part  of  the  ground  from  the  faintest  part 
of  the  work,  try  if  it  be  bit  enough  ; and  if  not, 
stop  out  the  part  which  has  been  tried  with  the 
lamp  black  and  varnish,  and  when  that  is  dry 
pour  on  the  aqua-fortis  again. 

When  the  faint  parts  of  the  work  are  bit  enough, 
stop  them  out,  and  proceed  to  bite  the  stronger 
part,  stopping  them  out  as  occasion  requires,  till 
the  whole  work  is  sufficiently  bit;  then  warm  the 
plate,  and  take  off  the  soft  wax:  after  which, 
heat  the  plate  till  the  ground  melts,  pour  on  a 
little  oil,  and  wipe  the  whole  off  with  a rag. 
When  the  ground  is  taken  off,  rub  the  work  well 
with  the  oil-rubber,  and  wipe  the  plate  clean; 
then  proceed  to  finish  it  with  the  graver. 

ENGRAVING  TOOLS. 

The  tools  necessary  for  engraving  are,  the  oil- 
rubber,  burnisher,  scraper,  oil-stone,  needles,  and 
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ruler,  already  mentioned  to  be  used  in  etching  ; 
also  gravers,  compasses,  and  a sand-bag. 

Gravers  are  of  two  sorts,  square  and  lozenge. 
Three  of  each  sort  should  be  provided.  The  first 
i*  used  in  cutting  the  broader  strokes,  the  other  for 
the  fainter  and  more  delicate  ones.  No  graver 
should  exceed  the  length  of  five  inches  and  a half, 
the  handle  included,  excepting  for  straight  lines. 

The  sand-bag  or  cushion  is  used  to  lay  the 
plate  on,  for  the  convenience  of  turning  it  about. 

To  Whet  and  Temper  the  Graoer. 

As  great  pains  are  required  to  whet  the  graver 
nicely,  particularly  the  belly  of  it,  care  must  be 
taken  to  lay  the  two  angles  of  the  graver,  which 
are  to  be  held  next  the  plate,  fiat  upon  the  stone, 
and  rub  them  steadily,  till  the  belly  rises  gradual- 
ly above  the  plate,  so  that  when  the  graver  is  laid 
flat  upon  it,  the  light  may  be  just  perceived  under 
the  point,  otherwise  it  will  dig  into  the  copper, 
and  then  it  will  be  impossible  to  keep  a point,  or 
execute  the  work  with  freedom.  Keep  the  right 
arm  close  to  the  side,  and  place  the  fore-finger  of 
the  left  hand  upon  that  part  of  the  graver  which 
lies  uppermost  on  the  stone.  When  this  is  done, 
in  order  to  whet  the  face,  place  the  flat  part  of 
the  handle  in  the  hollow  of  the  hand,  with  the 
belly  of  the  graver  upwards,  upon  a moderate 
slope,  and  rub  the  extremity  or  face  upon  the 
stone,  till  it  has  an  exceeding  sharp  point.  The 
oil-stone,  while  in  use,  must  never  be  kept  with- 
out oil. 

When  the  graver  is  too  hard,  which  may  be 
known  by  the  frequent  breaking  of  the  point,  the 
method  of  tempering  it  is  as  follows  : — 

Heat  a poker  red-hot,  and  hold  the  graver 
upon  it  within  half  an  inch  of  the  point,  waving 
it  to  and  fro  till  the  steel  changes  to  a light  straw- 
colour  ; then  put  the  point  into  oil  to  cool  ; or 
hold  the  graver  close  to  the  flame  of  a candle  till 
it  be  of  the  same  colour,  and  cool  it  in  the  tallow ; 
but  be  careful  either  way  not  to  hold  it  too  long, 
for  then  it  will  be  too  soft ; and  in  this  case  the 
point*  which  will  then  turn  blue,  must  be  bro- 


ken off,  whetted  afresh,  and  tempered  again,  if 
required. 

To  hold  the  Graver. 

Hold  the  handle  in  the  hollow  of  the  hand,  and 
extending  the  fore-finger  down  towards  the  point, 
let  it  rest  upon  the  back  of  the  graver,  so  as  to 
hold  it  flat  and  parallel  with  the  plate. 

Take  care  that  the  fingers  do  not  interpose 
between  the  plate  and  the  graver,  for  they  will 
prevent  the  artist  from  carrying  the  graver  level 
with  the  plate,  and  from  cutting  the  strokes  so 
clean  as  they  ought  to  be. 

To  lay  the  design  upon  the  Plate. 

After  polishing  it  fine  and  smooth,  heat  it  so 
that  it  will  melt  virgin-wax,  with  which  rub  it 
thinly  and  equally  over,  and  let  it  cool.  Then 
the  design  must  be  drawn  on  paper  with  a black- 
lead  pencil,  and  laid  upon  the  plate  with  its  pen- 
cilled side  upon  the  wax ; press  it  to,  and  with 
a burnisher  go  over  every  part  of  the  design ; 
then  with  a sharp-pointed  tool,  trace  it  through 
the  wax  upon  the  plate,  *ake  off  the  wax  and 
proceed  to  work. 

TO  ENGRAVE  CN  COPPER. 

Place  the  sand-bag  on  a firm  table,  or  fixed 
board  with  the  plate  upon  it ; and  holding  the  gra- 
ver as  above  directed,  proceed  to  business  in  the 
following  manner 

For  straight  strokes,  hold  the  plate  firm  upon 
the  sand-bag  with  the  left  hand,  moving  the  right 
hand  forwards,  leaning  lighter  where  the  stroke 
should  be  fine,  and  harder  where  it  should  be 
broader. 

For  circular  or  crooked  strokes,  hold  the  gra- 
ver stedfast,  moving  the  hand  or  the  plate  as 
most  convenient.  Carry  the  hand  with  such  a 
sleight,  that  the  stroke  may  be  ended  as  finely  as 
it  w’as  begun;  and  if  there  is  occasion  to  make 
one  part  deeper  or  blacker  than  another,  do  it  by 
degrees,  taking  care  that  the  strokes  be  not  too 
close  nor  too  wide. 

In  the  course  of  the  work,  scrape  off  the  bur  or 
roughness  which  arises  with  the  belly  o^'  the  graT 
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->r,  but  be  careful  in  doing  tin's,  not  to  snatch 
e plate  ; rub  it  with  the  oil  rubber,  and  wipe  the 
ate  clean,  which  will  take  off  the  glare  of  the 
■pper,  and  shew  what  has  been  done  to  the 
-•st  advantage.  Any  mistakes  or  scratches  in 
e plate  may  be  rubbed  out  with  the  burnisher, 
id  the  part  levelled  with  the  scraper,  polishing 
iagain  afterwards  lightly  with  the  burnisher. 

The  piece  may  now  be  finished  by  graving  up 
e several  parts  to  the  colour  of  the  original,  be- 
nning,  as  in  etching,  with  the  fainter  parts,  and 
: Ivancing  gradually  with  the  stronger,  till  the 
hole  is  completed. 

The  dry  needle  (so  called  because  not  used,  till 
e ground  is  taken  off  the  plate)  is  principally 
nployed  in  the  extreme  light  parts  of  water, 
.y,  drapery,  architecture,  &c. 

To  prevent  too  great  a degree  of  light,  use  a 
sh,  made  of  transparent  or  fan-paper,  pasted  on 
frame  and  placed  sloping  at  a convenient  dis- 
rate between  the  work  and  the  light. 

ro  ENGRAVE  UPON  COPPER  IN  ALTO  RELIEVO. 
The  new  art  of  engraving  upon  copper  which 
Itr  Lizars  of  Edinburgh  has  invented,  is  a sub- 
itnte  for  wood  engraving,  in  the  same  manner 
•i  lithography  is  a substitute  for  copper-plate  en- 
raving;  but  while  Mr.  Lizars  has  given  11s  a 
reaper  art  for  a more  expensive  one,  he  has  also 
.ven  us  a more  perfect  art,  for  one  which  is  full 
ff  imperfections. 

In  the  common  operation  of  engraving,  the 
esired  effect  is  produced  by  making  incisions 
pon  the  copper-plate  with  a steel  instrument  of 
n angular  shape,  which  incisions  are  filled  with 
rinting  ink,  and  transferred  to  the  paper  by  the 
ressure  of  a roller,  which  is  passed  over  its  sur- 
ace.  There  is  another  mode  of  producing  these 
ines  or  incisions  by  means  of  diluted  nitrous  acid, 
n which  the  impression  is  taken  in  the  same  way. 
dr.  Lizars’  new  method  of  engraving  is  done 
ipon  a principle  exactly  the  reverse,  for  in- 
dead of  the  subject  being  cut  into  the  copper,  it 
s the  interstice  between  the  lines  which  is  remo- 
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ved  by  diluted  aqua-fortis,  and  the  lines  are  left 
as  the  surface : from  which  the  impression  is 
taken  by  means  of  a common  type  printing  press, 
instead  of  a copper-plate  press. 

This  is  effected  by  drawing  with  common  tur- 
pentine varnish,  covered  with  lamp-black,  what- 
ever is  required  upon  the  plate,  and  when  the 
varnish  is  thoroughly  dry,  the  acid  is  poured  upon 
it,  and  the  interstice  of  course  removed  by  its 
action  upon  the  uncovered  part  of  the  copper. 
If  the  subject  is  very  full  of  dark  shadows,  this 
operation  will  be  performed  with  little  risk  of 
accident,  and  with  the  removal  of  very  little  of 
the  interstice  between  the  lines : but  if  the  dis- 
tance between  the  lines  is  great,  the  risk  and 
difficulty  is  very  much  increased,  and  it  will  be 
requisite  to  cut  away  the  parts  which  surround 
the  lines,  with  a graver,  in  order  to  prevent 
the  dabber  with  the  printing  ink  from  reaching 
the  bottom,  and  thus  producing  a blurred  impres- 
sion. It  is  obvious,  therefore,  that  the  more  the 
plate  is  covered  with  work,  the  less  risk  will 
there  he  in  the  preparation  of  it  with  the  acid, 
after  the  subject  is  drawn,  and  the  less  trouble 
will  there  he  in  removing  the  interstice  (if  any) 
from  those  places  where  there  is  little  shading. 

TO  MAKE  BORDERING  WAX  FOR  COPPER-PLATES. 

Take  one  third  of  bees  wax,  and  two-thirds  of 
pitch;  melt  them  in  a pipkin  or  irou  ladle,  and 
pour  them  into  lukewarm  water.  When  well 
mixed,  and  the  water  is  squeezed  out,  form  it  into 
rolls  of  convenient  size. 

When  wanted  for  use,  it  must  be  put  into  luke- 
warm water  to  soften  it,  and  render  it  easily 
worked  by  the  hand.  When  sufficiently  pliablq, 
it  must  be  drawn  out  into  long  rolls,  and  put 
round  the  edges  of  the  plate,  from  half  an  inch 
to  an  incli  high.  Mould  a spout  at  one  corner  to 
pour  off  the  aqua-fortis. 

Another  Method, 

Melt  bees-wax  with  a small  portion  of  Venice 
turpentine  anff  tallow,  until  it  becomes  of  a 
proper  consistency. 


140  UNIVERSAL  RECEIPT  BOOK. 


This  is  nsed  for  placing  round  the  plate  about 
an  inch  high,  previously  to  pouring  on  the  aqua- 
fortis. At  one  corner  a spout  or  gutter  should  be 
made  for  the  purpose  of  pouring  off  the  aqua- 
fortis. when  the  etching  is  sufficiently  bit  in. 

fO  MAKE  REMBRANDT’S  WHITE  VARNISH  FOR 
ENGRAVING. 

Take  of  virgin-wax,  one  ounce,  of  mastic,  half 
an  ounce,  of  calcined  asphaltuin,  or  of  amber, 
half  an  ounce.  Pound  the  mastic  and  asphaltum 
separately  in  a mortar  ; put  the  wax  into  a new 
earthen-ware  pot  well  glazed,  and  place  it  over  a 
fire,  till  the  wax  be  melted;  then  sprinkle  in,  by 
little  and  little,  the  mastic  and  asphaltum,  and 
stir  the  mixture  well  together  till  the  whole  be 
incorporated.  Pour  the  melted  matter  afterwards 
into  ciean  water,  and  form  it  into  a ball,  which 
must  be  kept  for  use. 

In  using  this  varnish,  it  is  proper  to  take  par- 
ticular care  of  three  things.  The  first,  not  to 
heat  the  plate  too  much  when  the  varnish  is  put 
upon  it.  The  second,  to  lay  the  first  coat  of 
varnish  as  thin  as  possible,  in  order  to  be  able  to 
spread  the  white  varnish  upon  it,  without  render- 
ing the  whole  of  too  great  a thickness  : The  third, 
to  omit  blackening  this  varnish  with  smoke,  as  is 
done  with  the  common ; but  when  it  is  become 
entirely  cold,  take  a piece  of  white  lead  ; and 
having  ground  it  extremely  fine,  temper  it  with 
gum  water  ; and  then,  with  a pencil,  lay  a coat 
of  it  very  thinly  and  equally  over  the  whole  plate. 
This  is  the  manner  in  which  Rembrandt  varnished 
his  plates. 

callot’s  soft  varnish. 

Take  of  virgin-wax,  four  ounces,  of  amber,  (or 
of  the  best  asphaltum  calcined,)  and  of  mastic, 
each  two  ounces,  of  resin,  common  pitch,  or  shoe- 
maker’s wax,  each  one  ounce,  and  of  varnish,  or 
turpentine,  half  an  ounce.  Having  prepared  all 
these  ingredients,  take  a new  earthen-pot,  and 
put  it  over  the  fire,  with  the  virgin-wax  in  it ; and 
when  that  is  melted,  add  gradually  to  it  the  pitch ; 


and  afterwards  the  powders,  stirring  the  mixtures, 
each  time  in  proportion  to  the  addition  made  top. 
it.  When  the  whole  is  sufficiently  melted  andT 
mixt  together,  take  the  pot  from  'the  fire,  and! 
having  poured  the  mass  in  an  earthen  vessel,  fill ll 
of  clean  water,  form  it  into  balls,  by  working  it 
with  the  hands,  and  keep  them  in  a box,  free  from 
dust,  for  use. 

The  two  ounces  of  mastic  are  to  be  used  only  im 
summer,  because  it  hardens  the  varnish,  and  pre- 
serves it  from  being  cracked  by  the  engraver’s 
leaning  over  the  plate  during  the  graving;  but  in 
that  designed  for  winter,  only  one  ounee  should  be 
put. 

salmon’s  soft  varnish. 

Take  of  virgin-wax,  four  ounces,  asphaltum,  two 
ounces,  amber  and  mastic,  each  one  ounce. 

The  preparation  is  much  the  same  as  for  the 
preceding,  only  caution  should  be  used  that  the 
fire  be  not  too  strong,  as  the  varnish  will,  other- 
wise, be  apt  to  burn.  This  varnish  is  only  for 
summer  use,  and  would  be  too  hard  for  winter. 

EXCELLENT  PARISIAN  SOFT  VARNISH. 

Take  of  virgin-wax,  and  of  asphaltum,  or 
Greek  pitch,  each  one  ounce  ; of  black  pitch, 
half  an  ounce,  and  of  Burgundy  pitch,  a quarter 
of  an  ounce.  The  asphaltum  must  be  pounded 
in  a mortar,  and  the  wax  melted  over  a slow  fire, 
in  a pot  of  glazed  earthen-ware  , and  the  rest  of 
the  ingredients  added  little  by  little,  stirring  the 
mixture  accordingly,  till  the  whole  be  well  melted 
and  incorporated;  and  taking  care  that  the  mat- 
ter be  not  suffered  to  burn.  Afterwards  throw 
the  whole  mass  into  an  earthen  vessel  full  of  clean 
water,  and  knead  it  with  the  hands,  to  form  it 
into  little  balls  ; and  then  roll  them  up  in  new 
strong  taff'ety  for  use. 

Another  soft  Varnish. 

Take  of  virgin-wax,  two  ounces  and  a half,  of 
Burgundy  pitch,  three  ounces,  of  resin,  half  an 
ounce,  asphaltum,  two  ounces,  and  turpentine. 
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me  penny-worth  : this  varnish  is  very  good,  and 
veil  approved.  The  preparation  is  the  same  as 
hat  of  those  already  given. 

LAWRENCE’S  SOFT  VARNISH. 

Take  of  virgin-wax  and  asphaltum,  each  two 
mnces,  of  black  pitch  and  Burgundy  pitch,  each 
aalf  an  ounce.  Melt  the  wax  and  pitch  in  a new 
arlneu-ware  glazed  pot,  and  add  to  them,  by  de- 
. ;rees,  the  asphaltum  finely  powdered.  Let  the 
vhole  boil  till  such  time,  as  that  taking  a drop 
ipon  a plate,  it  will  break  when  it  is  cold,  on 
' lending  it  double  three  or  four  times,  betwixt  the 
: ingers ; the  varnish  being  then  enough  boiled, 
mist  be  taken  off  the  fire,  and  having  been  suf- 
ered  to  cool  a little,  must  be  poured  into  warm 
Fater,  that  it  may  work  the  more  easily  with  the 
ands,  so  as  to  be  formed  into  balls,  which  must 
e wrapt  in  taffety  for  use. 

It  must  be  observed,  first,  that  the  fire  be  not 
so  violent,  for  fear  of  burning  the  ingredients; 

slight  simmering  will  be  sufficient:  2dly,  that 
diile  the  asphaltum  is  putting  in,  and  even  after 
: is  mixt  with  them,  the  ingredients  should  be  stir- 
ed  continually  with  a spatula  ; and  3dly,  that  the 
1 Fater,  into  which  this  composition  is  thrown, 
iould  be  nearly  of  the  same  degree  of  warmth 
i nth  it,  to  prevent  a kind  of  cracking  that  happens 
?hen  the  water  is  too  cold. 

The  varnish  ought  always  to  be  harder  in  slim- 
ier than  in  winter,  and  it  will  become  so,  if  it  be 
iffered  to  boil  longer,  or  if  a greater  proportion 
f the  asphaltum  or  brown  resin  be  used. 

TO  APPLY  SOFT  VAP.NtSII  TO  COPPER  PLATES. 

The  plate  being  well  polished  and  burnished, 
Iso  cleansed  from  all  greasiness,  by  chalk  or 
pani-h  white,  put  it  upon  a chafing-dish,  in 
/hich  there  is  a moderate  fire,  observing  to  hold 
. so  that  it  may  not  burn.  It  is  to  be  left  over 
he  fire,  till  it  be  so  hot  that  the  varnish,  being 
■ronght  in  contact  with  it,  may  melt.  Then  take 
oine  of  the  soft  varnish  well  wrapt  up  in  taffety, 
hat  13  free  from  all  grease  and  dirt,  and  also 
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strong  and  sound  in  every  part.  With  this  rub 
the  plate,  fixed  over  the  fire  till  it  grow  hot.  In 
doing  this,  it  should  be  gently  passed  from  one 
side  to  the  other  in  a right  line,  so  as  to  form 
several  rows,  till  the  plate  be  every  where  mode- 
rately covered.  After  this,  with  a sort  of  ball 
made  of  cotton,  tied  up  in  taffety,  beat  every  part 
of  the  plate  gently,  while  the  varnish  is  yet  in  a 
fluid  state;  and  to  unite  it  still  more,  and  give  it 
a finer  grain,  it  is  proper  to  take  the  plate  from 
the  fire  immediately,  and  continue  striking  it  on 
every  part  with  the  ball,  till  it  attain  a harder 
consistence  in  cooling.  This  must  not,  never- 
theless, be  prolonged  till  the  varnish  be  too  cold, 
for  then  the  ball  would  be  apt  to  make  it  rise 
from  the  plate. 

LE  BOSSt’s  HARD  VARNISH. 

Take  of  Greek  or  Burgundy  pitch  and  resin,  or 
colphony  of  Tyre,  or  common  resin,  each  two 
ounces.  Melt  them  together  upon  a moderate  fire, 
in  a new  earthen  pot,  well  glazed  ; and,  these  ingre- 
dients being  thoroughly  mixt,  put  to  them  eight 
ounces  of  good  nut,  or  linseed  oil,  and  incorporate 
the  whole  well  together,  over  the  fire,  for  a full 
half  hour.  Continue  afterwards  to  boil  the  mix- 
ture till  such  time  as,  having  taken  a little  of  it 
out,  aud  suffered  to  cool,  it  ropes  on  touching  it 
with  the  finger,  like  a very  thick  syrup.  Take 
the  pot  then  from  the  fire,  and  the  varnish  being 
a little  cooled,  pass  it  through  a new  linen  cloth, 
into  some  vessel  that  will  not  soak  it  up,  and  can 
be  well  corked.  Varnish  made  in  this  manner, 
may  be  kept  for  twenty  years,  and  will,  indeed,  be 
the  better  for  age. 

TO  BLACKEN  THE  VARNISH. 

When  the  plate  is  uniformly  and  thinly  covered 
with  the  varnish,  it  must  be  blackened  by  a piece 
of  flambeau,  or  large  wax  candle  which  affords 
a copious  smoke:  sometimes  2,  or  even  4 such 
candles  are  used  together,  for  the  sake  of  dis- 
patch, that  the  varnish  may  not  grow  cold  dur- 
ing the  operation.  The  plate  must  be  heated 
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again,  that  it  may  be  in  a melted  state  when  the 
operation  of  blackening  is  performed ; but  great 
care  must  be  taken  not  to  burn  it,  which,  may 
be  easily  perceived  by  the  varnish  smoking  and 
running  into  little  lumps,  as  if  it  had  contracted 
some  foulness. 

It  is  proper  likewise  to  be  very  cautious  in 
keeping  the  flambeau  or  candle  at  a due  distance 
from  the  plate,  for  fear  the  wick  should  touch  the 
varnish,  which  would  both  sully  and  mark  it.  If  it 
appear  that  the  black  has  not  penetrated  the  var- 
nish, the  plate  must  be  again  placed,  for  a short 
time,  over  the  chafing-dish  ; and  it  will  be  found, 
that  in  proportion  as  the  plate  grows  hot,  the 
varnish  will  melt  and  incorporate  with  the  black, 
which  lay  above  it,  in  such  a manner  that  the 
whole  will  be  equally  pervaded  by  it. 

Above  all  things,  the  greatest  caution  should  be 
used  in  this  operation  to  keep  a moderate  fire  all 
the  time,  and  to  move  the  plate  frequently,  and 
change  the  place  of  all  the  parts  of  it,  that  the 
varnish  may  be  alike  melted  every  where,  and  be 
kept  from  burning.  Care  must  be  taken,  that 
during  this  time,  and  even  till  the  varnish  be  en- 
tirely cold,  no  filth,  sparks,  nor  dust,  fly  on  it,  for 
Jiey  would  then  stick  fast  and  spoil  the  work. 


TO  APPLY  HARD  VARNISH  TO  COPPER-PLATES. 

The  plate  being  perfectly  cleansed  and  freed 
from  greasiness,  must  be  put  on  a chafing-dish, 
containing  a small  fire ; and  when  it  is  become 
moderately  hot,  it  must  be  taken  off  again,  in 
order  to  receive  the  varnish,  which  must  be  thus 
laid  on  : — Take  a proper  quantity  of  the  var- 
nish, and  putting  it  on  the  end.  of  the  finger  with 
a stick  or  other  small  instrument,  touch  the  plate 
with  it  gently,  in  order  that  it  may  be  spread  in 
small  spots  of  the  same  size,  at  as  equal  distances 
as  possible  over  every  part;  and  if  the  plate  cool 
too  much  before  the  whole  be  finished,  heat  it 
again  as  at  first,  carefully  preserving  it,  neverthe- 
less, from  any  dust  or  foulness  that  may  be  liable 
to  fall  upon  it.  When  this  is  done  spread  the 
varnish  with  a little  ball,  or  puff,  made  of  the 


cotton  and  taffety,  as  is  done  in  the  case  of  the  ; 
soft  varnish. 


TO  TAKE  SOFT  VARNISH  OFF  THE  PLATES  WHEN  l 
THE  CORROSION  IS  FI  NIS  MED. 

When  the  soft  varnish  is  to  be  taken  off,  after  I 
finishing  the  corrosion,  the  plate  must  first  be  I 
warmed  at  the  fire,  and  the  border  of  w ax  round  I 
it  removed.  Then  it  must  be  made  hotter  till  1 
the  mixture  or  composition,  as  well  as  the  var-t 
nish  melt,  when  it  must  be  well  wiped  with  a 
clean  linen  cloth,  afterwards  rubbed  heartily  in 
every  part  with  oil  of  olives:  which  being  per-, 
formed,  it  is  ready  to  be  re-touched  by  the  graver, 
if  there  be  occasion. 


TO  REMOVE  THE  HARD  VARNISH.. 


Choose  a very  soft  coal  of  fallow  wood,  and,il 
without  burning  it,  strip  off  the  bark,  and  then* 
dipping  it  in  water,  of  which  some  likewise  shouldjl 
be  poured  on  the  plate;  rub  the  varnish  with  it,  I 
but  continually  the  same  way  as  in  polishing  thejl 
copper,  which  will  take  off  the  varnish.  Be  [ 
particularly  careful,  nevertheless,  to  prevent  anyw 
gravel  from  falling  on  the  plate;  as  also  to  ob-j| 
serve  that  there  are  no  hard  grains  in  the  coal,  fori 
either  of  these  would  make  scratches  on  the] 
plate,  which  would  be  very  difficult  to  efface,  espe-|l 
daily  upon  the  tender  parts. 


TO  CLEANSE  COPPER-PLATES  AFTER  THE  RE- 
MOVAL  OF  THE  VARNISH. 


When  the  varnish  is  all  taken  off  from  the  plate.il 
the  copper  remains  of  a disagreeable  colour  j 
from  the  effect  the  fire  and  water  have  had  upon,! 
it;  but  in  order  to  restore  it  to  its  usual  appear  t 
ance,  use  this  method  : — Take  some  of  the  refiners  i 
uqva-fortis , and  if  it  be  pure,  put  two  thirds.  orJ 
more,  of  water  to  it.  Then  take  a linen  rag  dipped* 
in  the  aqua-fartis  thus  lowered  with  water,  and* 
rub  with  it  all  the  engraved  parts  of  the  copper, (I 
by  which  it  will  be  found  to  become  bright  and* 
clean,  and  of  the  common  colour  of  copper. 

Wipe  the  plate  immediately  after  this  with  I 
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j another  linen  rag  that  is  dry  and  clean,  till  not 
the  least  of  the  aqua-fortis  and  water  remain  on 
on  it,  and  pour  upon  it  afterwards  a little  olive 
oH,  and  with  a small  piece  of  old  hat,  or  other 
i such  thins,  rub  the  oil  strongly  over  every  part  of 
it.  After  this  clean  the  plate  with  a linen  cloth, 
i being  cautions  not  to  employ  the  rag  for  that 
1 1 purpose  which  had  been  used  to  wipe  off  the  re- 
i liner’s  aqua -for  tin. 

TO  PREPARE  BOX-WOOD  FOR  ENGRAVING.. 

The  wood  being  chosen,  and  cut  into  a proper 
i r'  form  and  size,  it  must  be  planed  as  even  and  truly 
l .as  possible,  and  will  be  then  ready  to  receive  the 
| drawing  or  chalking,  of  the  design  to  be  engraved. 

• Now  take  white  lead  and  temper  it  with  water 
by  grinding  : then  spread  it  first  thinly  on  the 
I -surface  by  a brush  pencil,  and  afterwards  rub  it 
well  with  a fine  linen  rag,  while  yet  wet,  ana, 
when  it  is  dry,  brash  off  any  loose  or  powdery 
. part  by  a soft  pencil. 

If  the  design  be  sketched  on  the  wood  by 
drawing,  it  may  be  done  by  Indian  or  common 
: ink,  (but  the  first  is  far  preferable)  either  by  a 
: pen  or  pencil,  or  by  a black-lead  pencil,  though 
' i ■ that  scarcely  marks  strong  enough  for  finer  work. 

TO  FREE  COPPER  PLATES  FROM  GREASE. 

When  the  plates  are  designed  foretelling,  being 
thus  finished  with  the  burnisher,  they  should  be 
! well  washed  with  clean  water,  and  then  dried  by 
the  fire.  After  which  they  should  be  wiped  dry 
with  a linen  cloth  ; and  to  be  certain  that  there 
i may  be  no  kind  of  grease  upon  them  they  should 
he  rubbed  over  with  the  crumb  of  very  stale 
bread.  Scraping  very  soft  chalk  over  it,  and  rub- 
,)  bing  the  plate  well,  are  very  sure  means  of  pre- 
; venting  either  any  grease,  bread,  or  other  foulness 
i1  whatever  remaining. 

TO  SECLP.P.  COPPER  PLATES  FROM  CORROSION. 

Take  equal  parts  of  wac  and  turpentine, 
i and  double  the  quantity  of  olive  oil,  with  the 


same  quantity  of  hog’s  lard.  Melt  the  whole 
over  the  fire  in  an  earthen  vessel,  taking  care  to 
mix  the  ingredients  well,  and  leave  them  to  boil 
some  time,  till  they  be  well  incorporated. 

The  advantage  of  this  mixture  is,  that  it  may  at 
any  time,  being  warmed,  be  put  with  the  finger 
on  the  places  desired  to  be  covered  ; by  which 
means  the  further  operation  of  the  aqua-fortis  on 
such  places,  may  be  instantly  prevented  without 
any  other  trouble  or  preparation,  or  without  in- 
terrupting or  delaying  the  principal  operation. 

This  mixture  may  be  employed  equally  well 
with  the  hard  as  with  the  soft  varnish  ; the  in- 
tention of  using  such  a composition  is,  if  any 
scratches  or  false  strokes  happen  in  the  etching, 
they  are  to  be  stopped  out  with  a hair  pencil 
dipped  in  this  composition  mixed  with  lamp- 
black, previously  to  laying  on  the  aqua-fortis,  or 
as  it  is  called,  biting  in. 

TO  CHOOSE  COPPER  FOR  ENGRAVING. 

Plates  intended  for  engraving  ought  to  be 
of  the  best  copper,  which  should  be  very  malle- 
able, firm,  and  with  some  degree  of  hardness,  free 
from  veins  or  specks,  or  dissimilar  parts.  The 
redness  of  copper  is  a presumptive  mark  of  its 
being  good,  but  not  an  infalliable  one;  for 
though  it  is,  in  general,  a proof  of  the  purity  of 
the  copper,  yet  it  does  not  evince  that  the  quan- 
tities may  not  be  injured  by  too  frequent  infusion. 

Copper-plates  may  be  had  ready  prepared  in 
most  large  towns ; but  when  these  cannot  be  had, 
procure  a pretty  thick  sheet  of  copper,  rather 
larger  than  the  drawing;  and  let  the  brazier  plan- 
ish it  well;  then  take  a piece  of  pnmice-stone, 
and  with  water  rub  it  all  one  way,  till  it  becomes 
tolerably  smooth  and  level ; a piece  of  charcoal 
is  next  used  with  water  for  polishing  it  still  far- 
ther, and  removing  the  deep  scratches  made  by 
the  pumice-stone,  and  it  is  then  finished  with  a 
piece  of  charcoal  of  a finer  grain,  with  a little  oil 

TO  ENGRAVE  IN  MEZ/OTINTO. 

This  art  is  recommended  for  the  amazing  ease 
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with  which  it  is  executed,  especially  by  those 
who  have  any  notion  of  drawing. 

Mezzotinto  prints  are  those  which  have  no 
hatching  or  strokes  of  the  graver,  but  whose 
lights  and  shades  are  blended  together,  and  ap- 
pear like  a drawing  of  Indian  ink. 

The  tools  used  in  this  art,  after  procuring  a 
well-polished  copper  plate,  are — oil-stone,  ground- 
ing-tools, scrapers,  burnishers,  and  needles. 

To  lay  the  Ground. 

Mark  off  upon  the  bottom  of  the  plate  the  dis- 
tance intended  for  the  writing,  coat  of  arms,  &c. 
then  lay  the  plate,  with  a piece  of  swan-skin  flan- 
nel under  it,  upon  the  table,  hold  the  grounding- 
tool  in  the  hand  perpendicularly ; lean  upon  it 
moderately  hard,  continually  rocking  the  hand 
in  a right  line  from  end  to  end,  till  the  plate  is 
wholly  covered  in  one  direction  : next  cross  the 
strokes  from  side  to  side,  afterwards  from  corner 
to  corner,  working  the  tool  each  time  all  over  the 
plate,  in  every  direction,  almost  like  the  points 
of  a compass;  taking  all  possible  care  not  to  let 
the  tool  cut  (in  one  direction)  twice  in  a place. 
This  done,  the  plate  will  be  full,  or  all  rough 
alike,  and  would,  if  it  were  printed,  appear  com- 
pletely black. 

Having  laid  the  ground,  take  the  scrapings  of 
black  chalk,  and  with  a piece  of  rag,  rub  them  over 
the  plate  ; or,  with  two  or  three  candles,  smoke 
it,  as  before  directed  foi  etching. 

Now  take  the  print  or  drawing,  and  having 
rubbed  the  back  with  red  chalk-dust,  mixed  with 
white  lake,  proceed  to  trace  it  on  the  plate. 

To  u-het  the  Grounding -Tool. 

If  a tooth  of  the  tool  should  break,  it  may  be 
perceived  in  the  working  by  a streak  or  gap, 
which  will  appear  in  the  ground  in  a straight  line  ; 
in  which  case  the  tool  must  be  whetted  on  the 
back,  holding  it  sloping,  and  in  a circular  man- 
ner, like  the  bottom  of  the  tool. 

To  Scrape  the  Picture. 

Take  a blunt  needle,  and  mark  the  outlines 


only;  then  with  a scraper  scrape  off  the  lights  in 
every  part  of  the  plate,  as  clean  and  as  smooth  as 
possible,  in  proportion  to  the  strength  of  the 
lights  in  the  picture,  taking  care  not  to  hurt  the 
outlines : and  in  order  to  see  better,  with  the 
thumb  and  fore-finger  of  the  left  hand,  hold  a 
piece  of  transparent  paper,  sloping,  just  over  the 
right  hand,  and  the  artist  will  soon  be  a judge  of 
the  different  tints  of  the  work  he  is  doing;  scrap- 
ing off  more  or  less  of  the  ground,  as  the  differ- 
ent strengths  of  lights  and  tints  require. 

The  use  of  the  burnisher  is  to  soften  and  rub 
down  the  extreme  light  parts  after  the  scraper  is 
done  with;  such  as  the  tip  of  the  nose,  forehead, 
linen,  &c.  which  might  otherwise,  when  proved, 
appear  rather  mistv  than  clear. 

Another  Method. 

Etch  the  outlines  of  the  original,  as  also  of  the 
folds  in  drapery,  marking  the  breadth  of  the  sha- 
dows by  dots,  which  having  bit  of  a proper  co- 
lour with  aqua-fortis,  fake  off  the  ground  used  in 
etching,  and,  having  laid  the  mezzotinto  ground, 
proceed  to  scrape  the  plate  as  above. 

Four  or  five  days  before  the  plates  are  ready 
for  proving,  notice  must  be  given  to  the  rolling- 
press  printer  to  wet  some  French  paper,  or  a 
thick  mellow  paper  in  imitation  of  it,  as  that  time 
is  necessary  for  it  to  lie  in  wet.  When  the  proof 
is  dry,  touch  it  with  white  chalk  where  it  should 
be  lighter,  and  with  black  chalk  where  it  should 
be  darker : and  when  the  print  is  re-touched,  pro- 
ceed as  before  for  the  lights,  and  for  the  shades 
use  a small  grounding  tool,  as  much  as  is  neces- 
sary to  bring  it  to  the  proper  colour;  and  when 
this  is  done,  prove  it  again,  and  so  proceed  to 
prove  and  touch  till  it  is  entirely  finished.  When 
the  plate  tarnishes,  a little  vinegar  and  salt, 
kept  in  a phial,  will  take  it  off,  wiping  it  dry 
with  a clean  rag. 

Avoid  as  much  as  possible  over-scraping  any 
part  before  the  first  proving,  as,  by  this  caution, 
the  work  will  appear  the  more  elegant. 


r 


ENGRAVING. 


TO  ENGRAVE  IN  AQL’ATINTA. 

This  very  much  resembles  drawing  in  Indian  I 
ink.  This  process  consists  ill  corroding  the  cop- 
per with  aqua-fortis,  in  such  a manner,  that  an 
impression  from  it  has  the  appearance  of  a tint 
laid  on  the  paper.  This  is  effected  by  covering 
the  copper  with  a substance  which  takes  a gra- 
nulated form,  so  as  to  prevent  the  aqua-fortis 
from  acting  where  the  particles  adhere,  and  by 
this  means  cause  it  to  corrode  the  copper  par- 
tially, and  in  interstices  only.  When  these  parti- 
cles are  extremely  minute,  and  near  to  each  other, 
the  impression  from  the  plate  appears  to  the  naked 
eye  like  a wash  of  Indian  ink.  But  when  they 
are  larger,  the  granulation  is  more  distinct;  and 
as  this  may  be  varied  at  pleasure,  it  is  capable  of 
being  adapted  to  a variety  ufpurposes  and  subjects. 

The  matter  generally  used  for  this  purpose,  is 
j composed  of  equal  parts  of  asphaltum  and  trans- 
' parent  rosin,  reduced  to  powder  and  sifted  on 
the  plate,  (which  has  been  previously  greased,) 
through  a fine  sieve.  The  plate  is  then  heated  so 
as  to  make  the  powder  adhere,  and  the  artist 
scrapes  it  away  when  a strong  shade  is  wanted, 
and  covers  those  parts  with  varnish  where  he 
wishes  a very  strong  light  to  appear.  The  aqua- 
fortis, properly  diluted  with  water,  is  then  put 
on  within  a fence  of  w ax,  as  in  common  etching 
for  engraving,  and  by  repeated  applications,  co- 
i vering  the  light  parts  still  with  varnish,  the  effect 
: is  produced. 

TO  ENGRAVE  ON  WOOD. 

The  block  is  commonly  made  of  pear  tree,  or 
I box,  and  differs  in  thickness  according  to  its 
size.  The  surface  for  the  engraving  is  on  the 
transverse  section  of  the  wood  ; the  subject  is 
drawn  npon  it  with  a pen  and  Indian  ink,  witli 
all  the  finishing  that  it  is  required  to  have  in  the 
impression.  The  spaces  between  the  lines  are  cut 
away  with  knives,  chisels,  and  gouges,  leaving 
the  lmes  that  have  been  drawn  with  the  ink. 

The  taking  impressions  from  blocks  of  wood 
differs  from  that  of  copper-plate  in  this,  that  in 
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the  latter  they  are  delivered  from  the  incision, 
while  in  the  wooden  blocks  they  are  delivered 
from  the  raised  part. 

chiar'  oscuro. 

This  method  of  engraving  is  performed  with 
three  blocks.  The  outline  is  ent  in  one,  the  deep 
shadows  in  a second,  and  the  third  gives  a tint 
over  the  whole,  except  where  the  lights  are  cut 
away.  These  are  substituted  in  their  turn,  each 
print  receiving  an  impression  from  each  block. 
This  mode  of  engraving  was  designed  to  repre* 
sent  the  drawings  of  the  old  masters. 

TO  ETCH  UPON  GLASS. 

Procure  several  thick  clear  pieces  of  crown- 
glass,  and  immerse  them  in  melted  wax,  so  that 
each  may  receive  a complete  coating.  When 
perfectly  cold,  draw  on  them,  with  a fine  steel 
point,  fiowers,  trees,  houses,  portraits,  &e. 
Whatever  parts  of  the  drawing  are  intended  to  be 
corroded  with  the  acid,  should  be  perfectly  free 
from  the  least  particle  of  wax.  When  all  lliese 
drawings  are  finished,  the  pieces  of  glass  must  be 
immersed  one  by  one  in  a square  leaden  box  or 
receiver,  where  they  are  to  be  submitted  to  the 
action  of  fluoric  acid,  or  fluoric  acid  gas. 

It  will  be  necessary  to  have  some  water  in  the 
receiver  for  the  absorption  of  the  superabundant 
gas  ; and  the  receiver  should  have  a short  leaden 
pipe  attached  to  it  for  the  reception  of  the  beak 
of  the  retort.  This  should  be  well  luted  w ith  wax. 
At  the  top  of  the  receiver  there  is  a sliding  door 
for  the  admission  of  the  plates  : this  is  to  be  well 
luted  whilst  the  gas  is  acting.  When  the  glasses 
are  sufficiently  corroded,  they  are  to  be  taken 
out;  and  the  wax  is  to  be  removed  by  first  dip- 
ping them  in  warm,  and  then  in  hot  water.  Va- 
rious colours  may  he  applied  to  the  corroded 
parts  of  the  glass,  whereby  a very  fine  painting 
may  be  executed.  In  the  same  manner,  sen- 
tences and  initials  of  names  may  be  etched  on 
wine-glasses,  tumblers,  &c. 

11 
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Another  Method. 

Glass  may  also  be  etched,  by  immersing  it  in 
liquid  fluoric  acid,  after  having  been  coated  with 
wax  and  drawn  on,  as  in  the  last  method. 
There  is  this  difference,  however,  in  the  use  of 
the  liquid  and  the  gas,  that  the  former  renders 
the  etching  transparent,  whilst  that  produced  by 
the  gas  is  quite  opaque. 

In  this  method  the  potass  of  the  glass  is  set 
free,  whilst  the  silex  or  sand  is  acted  on  ; con- 
sequently no  vessel  of  glass  can  ever  be  employed 
with  safety  to  contain  this  acid  in  a liquid  state, 
as  it  would  soon  be  corroded  into  holes.  It  is 
therefore  generally  preserved  in  leaden  bottles, 
on  which  it  has  no  power  to  act. 

Simple  method  of  etching  Glass,  as  applied  to  Ther- 
mometers. 

Coat  the  glass  to  be  graduated,  &c.  with  yellow 
hax,  and  trace  with  a steel  point  whatever  is  in- 
tended to  be  etched.  Now  dip  the  glass  in  sul- 
phuric acid,  and  shake  over  it  some  finely  pulver- 
ized fluate  of  lime  (floor  spar).  This  salt  will  be 
decomposed  by  the  affinity  of  lime  for  sulphuric 
acid.  Accordingly,  the  fluoric  acid  will  be  set 
free  to  attack  the  silica  of  the  glass.  Corrosion 
of  those  parts  which  are  uncovered  by  the  wax, 
will  be  the  consequence. 

TO  ENGRAVE  ON  PRECIOUS  STONES. 

The  first  thing  to  be  done  in  this  branch  of  en- 
graving is  to  cement  two  rough  diamonds  to  the 
ends  of  twm  sticks  large  enough  to  hold  them 
steady  in  the  hand,  and  to  rub  or  grind  them 
against  each  other  till  they  be  brought  to  the 
form  desired.  The  dust  or  powder  that  is  rubbed 
off,  serves  afterwards  to  polish  them,  which  is 
performed  by  a kind  of  mill  that  turns  a wheel  of 
soft  iron.  The  diamond  is  fixed  in  a brass  dish  ; 
and,  thus  applied  to  the  wheel,  is  covered  with 
diamond  dust,  mixed  up  with  oil  of  olives;  and 
when  the  diamond  is  to  be  cut  facet-wise,  first 
one  face,  and  then  another  is  applied  to  the 
wheel. ' Rubies,  sapphires,  and  topazes,  are  cut 
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and  formed  the  same  way  on  a copper  wheel,  and  i 
polished  with  tripoli  diluted  in  water.  Agates,  ip 
amethysts,  emeralds,  hyacinths,  granites,  rubies,  p 
and  others  of  the  softer  stones,  are  cut  on  a leaden  | p 
wheel  moistened  with  emery  and  water,  and  po-|j 
fished  with  tripoli  on  a pewter  wheel.  Lapis-  I k 
lazuli,  opal,  &c.  are  polished  on  a wooden  wheel.  ( t 

To  fashion  and  engrave  vases  of  agate,  crystal,  i . 
lapis-lazuli,  or  the  like,  a kind  of  lathe  is  made  j » 
use  of,  similar  to  that  used  by  pewterers,  to  1 L 
hold  the  vessels,  which  are  to  be  wrought  with 
proper  tools.  The  engraver’s  lathe  generally  f 
holds  the  tools,  which  are  turned  by  a wheel  ; | 
and  the  vessel  cut  and  engraved,  either  in  relievo  f 
or  otherwise;  the  tools  being  moistened  from  ii 
time  to  time  with  diamond  dust  and  oil,  or  at  j 
least  emery  and  water.  To  eograve  figures  oi 
devices  on  any  of  these  stones,  when  polished,  1 1 
such  as  medals,  seals,  &c.  a little  iron  wheel  is 
used,  the  ends  of  wiiose  axis  are  received  within 
two  pieces  of  iron,  placed  upright,  as  in  the  t 
turner’s  lathe  ; and  to  be  brought  closer,  or  set  t 
further  apart,  at  pleasure;  at  one  end  of  the  axis  | [i 
are  fixed  the  proper  tools,  being  kept  tight  by  p» 
a screw.  'Lastly,  the  wheel  is  turned  by  the 
foot,  and  the  stone  applied  by  the  hand  to  the  i 
tool,  then  shifted  and  conducted  as  occasion  re  | 
quires. 

The  tools  are  generally  of  iron,  and  sometimes  I ,, 
of  brass  ; their  form  is  various.  Some  have  small  i 
round  heads,  like  buttons,  others  like  ferrels,  to  J L 
take  the  pieces  out,  and  others  flat,  Sec.  When  I ‘ 
the  stone  has  been  engraven,  it  is  polished  on  i 
wheels  of  hair-brushes  and  tripoli. 

TO  ENGRAVE  UPON  STEEL. 

Steel  blocks,  or  plates  of  sufficient  size  to  re-  J 
ceive  the  intended  engraving,  are  softened,  or  I 
decarbonated  upon  their  substances,  and  thereby  If 
rendered  a better  material  for  receiving  all  kinds  p 
of  work,  than  even  copper  itself.  After  tire  intend-  e 
ed  work  has  been  executed  upon  the  block,  it  is 
hardened  with  great  care,  by  a new’ process,  which  ll 
prevents  injury  to  the  most  delicate  work.  Acylia-  ..  ( 


DYEING. 


i.  erofsteel,  previously  softened,  is  then  placed  in 
ae  transferring  press,  and  repeatedly  passed  over 
ae  engraved  blocks,  by  which  the  engraving  is 
ransferred,  in  relief,  to  the  periphery  of  the  cy- 
nder,  the  press  having  a vibrating  motion,  equal- 
ng  that  of  the  cylinder  upon  its  axis,  by  which 
evv  surfaces  are  presented,  equalling  the  extent 
f engraving.  This  cylinder  is  then  hardened, 
nd  is  ready  for  indenting  either  copper  or  steel 
dates,  which  is  done  by  placing  it  in  the  same 
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press  before-described,  and  repeatedly  piessing 
it  over  the  copper  or  steel  plates,  thereby  pro- 
ducing another  engraving  identically  like  that 
upon  the  original  block.  This  may  be  repeated 
upon  any  required  number  of  plates,  as  the  ori- 
ginal engraving  will  remain  to  produce  other  cy- 
linders, if  ever  required,  and  when  transferred  to 
steel  plates,  and  hardened,  they  will  also  sti  ve  as 
additional  matrices  for  the  production  ot  new 
cylinders. 


DYEING, 

in  all  irs  varieties. 


TO  PREPARE  MORDANTS. 

Dyeing  is  a chemical  process,  and  consists  in 
ombining  a certain  colouring  matter  with  fibres 
f cloth.  The  facility  with  which  cloth  imbibes 
dye,  depends  upon  two  circumstances;  the 
lion  of  the  cloth  and  the  dye-stuff,  and  the  union 
? the  dye-stoff,  or  dyeing  material,  and  the  fluid 
i which  it  is  dissolved.  Wool  unites  with  almost 
1 colouring  matters,  silk  in  the  next  degree,  cot- 
in considerably  less,  and  linen  the  least  of  all. 

0 dye  cotton  or  linen,  the  dye-stuff,  or  colouring 
aterial,  should,  in  many  cases,  be  dissolved  in 
snbstance  for  which  it  has  a weaker  connexion 
lan  with  the  solvent  employed  in  the  dyeing  of 

001  or  silk.  Thus  we  may  use  the  colour  called 
tide  of  iron,  dissolved  in  sulphuric  acid,  to  dye  * 
ool ; but  to  dye  cotton  and  linen,  it  is  necessary 

> dissolve  it  in  acetous  acid.  Were  it  possible 

> procare  a sufficient  number  of  colouring  sub- 
ances,  having  a strong  affinity  for  cloths,  to  an- 
ver  all  the  purposes  of  dyeing,  that  art  would 
3 exceedingly  simple  and  easy.  But  this  is  by 

> means  the  case.  This  difficulty  has,  however. 


been  obviated  by  a very  ingenious  contrivance. 
Some  other  substance  is  employed  which  strongly 
unites  with  tlie  cloth  and  the  colouring  matter. 
This  substance,  therefore,  is  previously  combined 
with  the  cloth,  which  is  then  dipped  into  a solu 
tion  containing  the  colour.  The  colour  then  com 
bines  with  the  intermediate  substance,  which, 
being  firmly  combined  with  the  cloth,  secures  the 
permanence  of  the  dye.  Substances  employed 
for  this  purpose  are  denominated  mordants. 

To  choose  and  apply  them. 

The  most  important  part  of  dyeing  is,  therefore, 
the  choice  and  application  of  mordants,  as  upou 
them  the  permanency  of  almost  every  dye  de- 
pends. Mordants  must  be  previously  dissolved 
in  some  liquid,  which  has  a weaker  union  with 
the  mordants  than  the  cloth  has  ; and  the  cloth 
must  then  be  steeped  in  this  solution,  so  as  to  sa- 
turate itself  with  the  mordant.  The  most  im 
portant,  and  most  generally  used  mordant  is 
alumine.  It  is  used  either  in  the  state  of  common 
K 2 
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vtim,  in  which  it  is  combined  with  sulphuric  acid, 
or  in  that  state  called  acetite  of  alumine. 

Use  of  Alum  as  a Mordant. 

Alum,  to  make  a mordant,  is  dissolved  in  wa- 
ter, and,  very  frequently,  a quantity  of  tartrate 
of  potass  is  dissolved  with  it.  Into  this  solution 
woollen  cloth  is  put,  and  kept  in  it  till  it  has 
absorbed  as  much  alumine  as  is  necessary.  It  is 
then  taken  out,  and  for  the  most  part  washed  and 
dried.  It  is  now  a good  deal  heavier  than  it  was 
Before,  owing  to  the  alum  which  has  combined 
with  it. 

Acetite  of  Alumine, 

Is  prepared  as  a mordant  by  pouring  acetite 
of  lead  into  a solution  of  alum.  This  mordant 
is  employed  for  Cotton  and  Linen.  It  ans- 
wers for  these  much  better  than  alum  ; the  stuff  is 
more  easily  saturated  with  alumine,  and  takes,  in 
consequence,  a richer  and  more  permanent  colour. 

White  oxide  of  Tin. 

This  mordant  has  enabled  the  moderns  greatly 
to  surpass  many  of  the  ancients,  in  the  fineness  of 
their  colours  ; and  even  to  equal  the  famous 
Tyrian  purple;  and  by  means  of  it  scarlet,  the 
brightest  of  all  colours,  is  produced.  It  is  the 
white  oxide  of  tin,  alone,  which  is  the  real 
mordant. 

Tin  is  used  as  a mordant  in  three  states  : dis- 
solved in  nitro-muriatic  acid,  in  acetous  acid,  and 
in  a mixture  of  sulphuric  and  muriatic  acids  ; but 
nitrio- muriate  of  tin  is  llie  common  mordant  em- 
ployed by  dyers.  They  prepare  it,  by  dissolving 
tin  in  diluted  nitric  acid,  to  which  a certain  pro- 
portion of  common  salt,  or  sal-ammoniac,  is  added. 

When  the  nitro-muriate  of  tin  is  to  be  used  as 
a mordant,  it  is  dissolved  in  a large  quantity  of 
water,  and  the  cloth  is  dipped  in  the  solution,  and 
allowed  to  remain  till  sufficiently  saturated.  It 
is  then  taken  out,  washed  and  dried.  Tartar  is 
usually  dissolved  in  the  water  along  with  the 
nitro-muriate. 


Rea  oxide  of  Iron. 

This  is  also  used  as  a mordant  in  dyeing, 
has  a very  strong  affinity  for  all  kinds  of  cloth’,  oil, 
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which  the  permanency  of  red  iron-spots,  or  iron -It 
moulds  on  linen  and  cotton  is  a sufficient  proof*, . 
As  a mordant  it  is  used  in  two  states  ; in  that  oil, 
sulphate  of  iron,  or  copperas,  and  that  of  acetit<I, 
of  iron.  The  first,  or  copperas,  is  commonly  nsecl, 
for  wool.  The  copperas  is  dissolved  in  water!,, 
and  the  cloth  dipped  into  it.  It  may  be  used  alscB 
for  cotton,  but  in  most  cases  acetite  of  iron  is  pre-I- 
ferred,  which  is  prepared  by  dissolving  iron,  oil 
its  oxide,  in  vinegar,  sour  beer,  or  pyroligneotnl 
acid,  and  the  longer  it  is  kept  the  better. 


Tan,  8fc. 

Tan  is  very  frequently  employed  as  a mor 


I 
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dant.  An  infusion  of  nut-galls,  or  of  sumach 
or  of  any  other  substance  containing  tan,  is  mad«j| 
in  W'ater,  and  the  cloth  is  dipped  in  this  infusion* 
and  allowed  to  remain  till  it  has  absorbed  a suflif 
cient  quantity.  Tan  is  often  employed  also,  aland 
with  other  mordants,  to  produce  a compound  I"1 
mordant.  Oil  is  also  used  for  the  same  purpose! 
in  dyeing  cotton  and  linen.  The  mordants  wit  IF 


which  tan  is  most  frequently  combined,  are  alul  I 


I1 


' ' 

■\  I 


mine,  and  oxide  of  iron. 

Besides  these  mordants,  there  are  several!' 
other  substances  frequently  used  as  auxiliaries 
either  to  facilitate  the  combination  of  the  mori 
daunt  with  the  cloth,  or  to  alter  the  shade  of  col 
lour  ; the  chief  of  these  are,  tartar,  acetate  ol 
lead,  common  salt,  sal-ammoniac,  sulphate  of  cop! 
per,  &c. 

Mordants  not  only  render  the  dye  permanent!  j i 
but  have  also  considerable  influence  on  the  colon!  |‘ 
produced.  The  same  colouring  matter  produce 
very  different  dyes,  according  as  the  mordant  i 
changed.  Suppose,  for  instance,  that  the  colour! 
ing  matter  is  cochineal ; if  we  use  the  aluminou 


_k 


mordant,  the  cloth  will  acquire  a crimson  colour  I 


but  the  oxide  of  iron  produces  with  it,  a black. 

In  dyeing,  then,  it  is  not  only  necessary  to  pro!* 
eure  a mordant  which  has  a sufficiently  stroni 
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, iffinity  for  the  colouring  matter  and  the  cloth, 
md  a colouring  matter  which  possesses  the  wisli- 
■d-for  colour  in  perfection;  but  we  must  procure 
. i mordant  and  a colouring  matter  of  such  a na- 
ure,  that  when  combined  together,  they  shall 
losses*  the  wished-for  colour  in  perfection ; and 
■vena  ereat  variety  of  colours  may  be  produced 
vitii  a single  dye-stuff,  provided  we  change  the 
• nordant  sufficiently. 


O DETERMIN’F.  THE  EFFECTS  OF  VARIOUS  SALTS 
OR  MORDANTS  ON  COLOURS. 

The  Dye  of  Madder. 

For  a maddened  on  woollens,  the  best  quantity 
if  madder  is  one  half  of  the  weight  of  tiie  wool- 
ens that  are  to  be  dyed  ; the  best  proportion  of 
alts  to  be  used  in  live  parts  of  alum  and  one  of 
ed  tartar  for  sixteen  parts  of  the  stuff. 

A variation  in  the  proportions  of  the  salts, 
vholly  alters  the  colour  that  the  madder  natm ally 
;ives.  If  the  alum  is  lessened,  and  the  tartar 
ncreased,  the  dye  proves  a red  cinnamon.  If 
he  alum  be  entirely  omitted,  the  red  wholly  dis- 
appears, and  a durable  tawny  cinnamon  is  pro- 
iuced. 

If  woollens  are  boiled  in  weak  pearl-ash  and 
vater,  the  greater  part  of  the  colour  is  destroyed. 
A solution  of  soap  discharges  part  of  the  colour, 
and  leaves  the  remaining  more  beautiful. 

Volatile  alkalies  heightens  the  red  colour  of  the 
nadder,  but  they  make  the  dye  fugitive. 


r:' 


Tlie  Dye  of  Logwood. 

Volatile  alkaline  salts  or  acids  incline  this  to 
mrple;  the  vegetable  and  nitrons  acids  render  it 
4 >ale;  the  vitriolic  and  marine  acids  deepen  it. 

Lime  Water. 

In  dyeing  browns  or  black,  especially  browns, 
ime  water  is  fonnd  to  be  a good  corrective,  as 
ilso  an  alterative,  when  the  goods  are  not  come 
o the  shade  required ; but  practice  alone  can 
\ hew  its  utility  ; it  answers  for  either  woollens, 
ilks,  or  cottons. 


TO  RENDER  COLOURS  HOLDING. 

Browns  and  blues,  or  shades  from  them,  re- 
quire no  preparation ; but  reds  and  yellows, 
either  of  silk,  cotton,  or  woollen,  require  a pre- 
paration to  make  them  receive  the  dye,  and  hold 
it  fast  when  it  has  received  it.  Alum  and  tar- 
tar, boiled  together,  when  cold,  form  a mastic, 
within  the  pores  of  the  substance,  that  serves  to 
retain  the  dye,  and  reflect  the  colour  in  a manner 
transparently. 

Almost  all  browns  are  deemed  fast  and  holding 
colours,  without  any  preparation:  the  dyeing 
materials  containing  in  themselves  a sufficient  de- 
gree of  astringent  quality  to  retain  their  own 
colours.  Many  reds  are  also  equally  holding,  but 
none  more  so  than  those  made  with  madder  on 
woollens  prepared  with  alum  and  tartar. 

A very  fast  red  is  also  made  with  B'razil  wood, 
by  boiling  the  woollen  in  alum  and  tartar,  and 
suffering  the  cloth  to  remain  several  days  in  a bag 
kept  moist  by  the  preparation  liquor.  The  cause 
of  the  solidity  of  the  colour  from  Brazil  wood, 
dyed  after  this  method,  arises  from  the  alum  ami 
tartar  masticating  itself  within  the  pores  of  the 
wool  in  quite  a solid  state. 

There  is  not  a drug  used  in  the  whole  art  of 
dyeing,  but  may  be  made  a permanent  dye,  by 
finding  out  a salt,  or  solution  of  some  metal,  that, 
when  once  dissolved  by  acids,  or  by  boiling 
water,  will  neither  be  affected  by  the  air,  nor 
be  dissolved  by  moisture.  Such  are  alum  and 
tartar,  the  solution  of  tin,  & c.  But  these  salts 
and  solutions  do  not  answer  with  all  ingredients 
that  are  used  in  dyeing. 

TO  PURCHASE  DYEING  MATERIALS. 

The  names  of  the  principal  dyeing  materials 
arc  alum,  argol,  or  tartar,  green  copperas,  verdi- 
gris, blue  vitriol,  roclie  alum,  American  or  quer- 
citron, and  oak  bark,  fenugreek,  logwood,  old 
and  young  fustic,  Brazil  wood,  braziletto,  cam- 
wood, barwood,  and  other  red  woods,  peach 
wood,  sumach,  galls,  weld,  madder  of  3 or  -i  sorts, 
safflower,  savory,  green  wood,  annatto,  turmeric. 
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archil,  cudbear,  cochineal,  lac  cake,  lac  dve,  and 
indigo.  The  whole  may  be  purchased  of  drug- 


gists and  colourmen. 


TO  DYE  WOOL  AND  WOOLLEN  CLOTHS  OF  A 
BLUE  COLOUR. 


Dissolve  one  part  of  indigo  in  four  parts  of 
concentrated  sulphuric  acid  ; to  the  solution,  add 
one  part  of  dry  carbonate  of  potass,  and  then 
dilute  it  with  eight  times  its  weight  of  water. 
The  cloth  must  he  boiled  for  an  hour  in  a solu- 
tion, containing  5 parts  of  alum,  and  3 of  tartar, 
for  every  32  parts  of  cloth.  It  is  then  to  be 
thrown  into  a water-bath  previously  prepared, 
containing  a greater  or  smaller  proportion  of 
diluted  sulphate  of  indigo,  according  to  the  shade 
which  the  cloth  is  intended  to  receive.  In  this 
bath  it  must  he  boiled  till  it  has  acquired  the 
wished-for  colour. 

The  only  colouring  matters  employed  in  dyeing 
blue,  are  woad  and  indigo. 

Indigo  has  a very  strong  affinity  for  wool,  silk, 
cotton,  and  linen.  Every  kind  o t cloth,  therefore, 
may  be  dyed  with  it,  without  the  assistance  of 
any  mordant  whatever.  The  colour  thus  induced 
is  very  permanent.  But  indigo  can  only  be  ap- 
plied to  cloth  in  a state  of  solution,  and  the  only 
solvent  known  is  sulphuric  acid.  The  sulphate 
of  indigo  is  often  used  to  dye  wool  and  silk  blue, 
and  is  known  by  the  name  of  Saxon  blue. 

It  is  not  the  only  solution  of  that  pigment  em- 
ployed in  dyeing.  By  far  the  most  common 
method  is,  to  deprive  indigo  of  its  blue  colour, 
and  reduce  it  to  green,  and  then  to  dissolve  it 
in  water  by  means  of  alkalies.  Two  different 
methods  are  employed  for  this  purpose.  The 
first  is,  to  mix  with  indigo  a solution  of  green  ox- 
ide of  iron,  and  different  metallic  sulphurets. 
If,  therefore,  indigo,  lime,  and  green  sulphate  of 
iron,  are  mixed  together  in  water,  the  indigo  gra- 
dually loses  its  blue  colour,  becomes  green,  and 
is  dissolved.  The  second  method  is,  to  mix  the 
indigo,  in  water,  with  certain  vegetable  substan- 
ces which  readd"  undergo  fermentation  ; the  in- 


digo is  dissolved  by  .n  ans  of  quick  lime  or  aikali,  ; 
which  is  added  to  the  solution. 

The^rsf  of  these  methods  is  usually  followed  L 
in  dyeing  cotton  and  linen ; the  scamd  in  dyeing  ft 
ivool  and  silk. 

refl 


In  the  dyeing  of  wool,  woad  and  bran  are! 


commonly  employed  as  vegetable  ferments,  and  t 
lime  as  the  solvent  of  the  green  base  of  the  indigo.  1 
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Woad  itself  contains  a colouring  matter  precisely  jl 
and  by  following  the  common  m 


indigo 


similar  to 

process,  indigo  may  he  extracted  from  it.  In  the  I 
usual  state  of  woad,  when  purchased  by  the  dyer,  |f 
the  indigo,  which  it  contains,  is  probably  not  far 
from  the  state  of  green  pollen.  Its  quantity  in 
woad  is  but  small,  and  it  is  mixed  wiih  a great  j| 
proportion  of  other  vegetable  matter. 

When  the  cloth  is  first  taken  out  of  the  vat,  it 
is  of  a green  colour;  hut  it  soon  becomes  blue. .. 
It  ought  to  be  carefully  washed,  to  carry  off  theil 
uncombined  particles.  This  solution  of  indigo  isj| 
liable  to  two  inconveniences  : first,  it  is  apt  some- 
times to  run  too  fast  into  the  putrid  fermenta- 
tion ; this  may  be  known  by  the  putrid  vapours|l 
which  it  exhales,  and  by  the  disappearing  of  the 
green  colour.  In  this  state  it  would  soon  destro 
the  indigo  altogether.  The  inconvenience  is  re- 
medied by  adding  more  lime,  which  has  the  pro-IS 


perty  of  moderating  the  putrescent  tendency. ji 
Secondly,  sometimes  the  fermentation  goes  on  tooil 
languidly.  This  defect  is  remedied  by  addingjf 
more  bran,  or  woad,  order  to  diminish  the  pro- 
portion of  thick  lime. 


TO  MAKE  CHEMIC  BLUE  AND  GREEN. 


Chemic  for  light  blues  and  greens,  on  silk,  cot- 
ton, or  woollen,  and  for  cleaning  and  whitening 
cottons,  is  made  by  the  following  process  : — 

Take  lib.  of  the  best  oil  of  vitriol,  which  pour 
upon  1 ounce  of  the  best  Spanish  flora  indigo, 
well  pounded  and  sifted  ; add  to  this,  after  it  has 
been  well  stirred,  a small  lump  of  common  pearl-1 
ash  as  big  as  a pea,  or  from  that  to  the  size  of  2i'| 
peas,  this  will  immediately  raise  a great  fermen  t 
tation>  and  cause  the  indigo  to  dissolve  in  minute  >H 
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and  finer  particles  tuan  otherwise.  As  soon  as 
this  fermentation  ceases,  put  it  into  a bottie 
tiirhtly  corked,  and  it  may  be  used  the  next  day. 
Observe,  if  more  than  the  quantity  prescribed  of 
pearl-ash  should  be  used,  it  will  deaden  and  sully 
♦he  colour. 

Chennc  for  green,  as  above  for  blue,  is  made  by 
only  adding  one-fourth  more  of  the  oil  of  vitriol. 

If  the  chemic  is  to  be  used  for  woollen,  East 
India  indigo  will  answer  the  purpose  even  better 
than  Spanish  indigo,  and  at  one  quarter  of  the 
price ; but  the  oil  of  vitriol  is  good  for  both. 


contains  carbonate  of  lime,  muriate  of  lime, 
muriate  of  soda,  or  carbonate  of  soda.  River 
water  has  the  same  substances,  but  in  less  abun- 
dance. Well  water  contains  sulphate  of  lime  or 
nitrate  of  pot  ash  besides  the  above-named  salts. 
Should  the  water  contain  a salt,  or  a mineral  acid, 
in  the  first  instance,  an  acid  will  be  requisite  to 
neutralize  it,  and  in  the  second,  an  alkali.  Thus 
waters  of  any  quality  may  be  saturated  by  their 
opposites,  and  rendered  neutral. 

TO  DISCHARGE  COLOURS. 


TO  MAKE  A SOLUTION  OF  TIN  IN  AQUA  REGIA. 

Mix  together  8 ounces  of  filtered  river  water, 
and  8 ounces  of  double  aqua-fortis  ; add  gradually 
half  an  ounce  oi  sal-ammoniac  dissolved  piece 
by  piece,  and  t drachms  of  salt-petre.  Then 
-ake  1 ounre  of  refined  block  tin  : put  it  into  an 
iron  pan,  and  set  it  over  the  fire;  when  melted, 
hold  it  4 or  5 feet  over  the  vessel,  and.  drop  it 
into  water,  so  as  to  let  it  fall  in  pieces. 

Next  put  a small  piece  of  this  granulated  tin 
into  the  above  aqua-regia,  and  when  the  last 
piece  disappears,  add  more  gradually  till  the 
whole  is  mixed;  mind  and  keep  it  firmly  corked. 
When  finished  it  will  produce  a most  excellent 
yellow,  though  should  it  fail  in  that  respect,  it 
will  not  be  the  worse  foi  use  ; keep  it  cool,  as 
heat  will  injure  and  even  spoil  it. 

TO  MAKE  MURIATE  OF  TIN. 

Take  8 ounces  of  muriatic  acid,  and  dissolve 
in  it  by  slow  degrees,  half  an  ounce  of  granulated 
tin;  when  this  is  done  pour  off  the  clear  liquid 
into  a bottle  and  weaken  it,  if  required,  with  pure 
filtered  river  water. 

TO  DETERMINE  THE  EFFECT  OF  VARIOUS 
WATERS  ON  DIFFERENT  COLOURS. 

Snow  water  contains  a little  muriate  of  lime, 
and  some  slight  traces  of  nitrate  of  lime  ; rain 
water  has  the  same  salts  in  a larger  quantity,  and 
a'so  carbonic  acid  ; spring  water  mo»‘  frequently 


The  dyers  generally  put  all  coloured  silks 
which  are  to  be  discharged,  into  a copper  in 
which  half  a pound  or  a pound  of  white  soap 
has  been  dissolved.  They  are  then  boiled  off, 
and  when  the  copper  begins  to  be  too  full  of  co- 
lour, the  silks  are  taken  out  and  rinsed  in  warm 
water.  In  the  interim  a fresh  solution  of  soap  is 
to  be  added  to  the  copper,  and  then  proceed  as 
before  till  all  the  colour  is  discharged.  For  those 
colours  that  are  wanted  to  be  effectually  discharg- 
ed, such  as  greys,  cinnamon,  &c.  when  soap  does 
not  do,  tartar  must  be  used.  For  slate  colours, 
greenish  drabs,  olive  drabs,  & c.  oil  of  vitriol  in 
warm  water  must  be  used;  if  other  colours,  roche 
alum  must  be  boiled  in  the  copper,  then  cooled 
down  and  the  silks  entered  and  boiled  off,  recol- 
lecting to  rinse  them  before  they  are  again  dyed. 
A small  quantity  of  muriatic  acid,  diluted  in 
warm  water,  must  be  used  to  discharge  some  fast 
colours ; the  goods  must  be  afterwards  well 
rinsed  in  warm  and  cold  water  to  prevent  any 
injury  to  the  stalk. 


TO  DISCHARGE  CINNAMONS,  GREYS,  &C.  WHEN 
DYED  TOO  FULL. 

Take  some  tartar,  pounded  in  a mortar,  sift  it 
into  a bucket,  then  pour  over  it  some  boiling 
water.  The  silks,  & c.  may  then  be  run  through 
the  clearest  of  this  liquor,  which  will  discharge 
the  colour  ; but  if  the  dye  does  not  take  on  again 
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evenly,  more  tartar  may  be  added,  and  the  goods 
mn  through  as  before. 

TO  RE-DYE  OR  CHANGE  THE  COLOURS  OF  GAR- 
MENTS, &C. 

The  change  of  colour  depends  upon  theingre- 
dients  with  which  the  garments  have  been  dyed. 
Sometimes  when  these  have  been  well  cleaned, 
more  dyeing  stuff  must  he  added,  which  will 
afford  the  colour  intended  ; and  sometimes  the 
colour  already  on  the  cloth  must  he  discharged 
and  the  article  re-dyed. 

Every  colour  in  nature  will  dye  black,  whether 
blue,  yellow,  red  or  brown,  and  black  will  always 
dye  black  again.  All  colours  will  take  the  same 
colour  again  which  they  already  possess;  and 
blues  can  he  made  green  or  black ; green  may  he 
made  browm,  and  brown  green,  and  every  colour 
on  re  dyeing  will  take  a darker  tint  than  at  first. 

Yellows,  browns,  and  blues,  are  not  easily  dis- 
charged ; maroons,  reds,  of  some  kinds,  olives, 
&c.  may  be  discharged. 

For  maroons,  a small  quantity  of  roche  alum 
may  he  boiled  in  a copper,  and  when  it  is  dissol- 
ved, put  in  the  goods,  keep  them  boiling,  and 
probably,  in  a few  minutes,  enough  of  it  will  be 
discharged  to  take  the  colour  intended. 

Olives,  greys,  & c.  are  discharged  by  putting  in 
two  or  three  table  spoonsful,  more  or  less,  of  oil 
of  vitrol  : then  put  in  the  garment,  &c.  and  boil, 
and  it  will  become  white.  If  chemic  green, 
either  alum,  pearl-ash,  or  soap,  will  discharge  it 
off  to  the  yellow;  this  yellow  may  mostly  be  boil- 
ed off  with  soap,  if  it  has  received  a preparation 
for  taking  the  chemic  blue.  Muriatic  acid  used 
at  a band  heat  will  discharge  most  colours.  A 
black  may  be  dyed  maroon,  claret,  green,  or  a 
dark  brown;  and  it  ofien  happens  that  black  is 
dyed  claret,  green,  or  dark  brown  ; but  green  is 
the  principal  colour  into  which  black  is  changed. 

TO  ALUM  SILKS. 

Silk  should  be  alumed  cold-,  for  when  it  is 
alumed  hot,  it  is  demived  of  a great  part  of  its 


lustre.  The  alum  liquor  should  always  be  strong 
for  silks,  as  they  take  the  dye  more  readily  after- 
wards. 

TO  DYE  SILK  BLUE. 

Silk  is  dyed  light-blue  by  a ferment  of  six  parts 
of  bran,  six  of  Indigo,  six  of  potass,  and  one  of 
madder.  To  dye  it  of  a dark  blue,  it  must  pre- 
viously receive  what  is  called  a ground-colour  ; a 
red  dye-stuff,  called  archil,  is  used  for  this  purpose. 

TO  DYE  COTTON  AND  LINEN  BLUE. 

Cotton  and  linen  are  dyed  blue  by  a solution  of 
one  part  of  Indigo,  one  part  of  green  sulphate  of 
iron,  and  two  parts  of  quick  lime. 

YELLOW  DYES. 

The  principal  colouring  matters  for  dyeing  yel- 
low, are  weld,  fustic,  and  quercitron  bark.  Yel- 
low colouring  matters  have  too  weak  an  affinity 
for  cloth,  to  produce  permanent  colours  without 
the  use  of  mordants.  Cloth,  therefore,  before  it  is 
dyed  yellow,  is  always  prepared  by  soaking  it  in 
alumine.  Oxide  of  tin  is  sometimes  used  when 
very  fine  yellows  are  wanting.  Tan  is  often  em- 
ployed as  subsidiary  to  alumine,  and  in  order  to 
fix  it  more  copiously  on  cotton  and  linen.  Tar- 
tar is  also  used  as  an  auxiliary,  to  brighten  the 
colour ; and  muriate  of  soda,  sulphate  of  lime, 
and  even  sulphate  of  iron,  to  render  the  shade 
deeper.  The  yellow  dye  by  means  of  fustic  is 
more  permanent,  but  not  so  beautiful  as  that 
given  by  wreld,  or  quercitron.  As  it  is  perma- 
nent, and  not  much  injured  by  acids,  it  is  often 
used  in  dyeing  compound  colours,  where  a yel- 
low is  required.  The  mordant  is  alumine.  When 
the  mordant  is  oxide  of  iron,  fustic  dyes  a good 
permanent  drab  colour.  Weld,  and  quercitron 
bark  yield  nearly  the  same  kind  of  colour;  but  the 
bark  yields  colouring  matter  in  greater  abun- 
dance and  is  cheaper  than  weld.  The  method  of 
using  each  of  these  dye-stuffs  is  nearly  the  same. 

TO  DYE  WOOLENS  YELLOW 

Wool  may  be  died  yellow  by  the  following  pro- 
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i ce=s  lot  it  be  boiled  for  an  hour,  or  more,  with 
a!,ov  _>  oue-sixth  of  its  weight  of  alum,  dissolved  in 
a sufficient  quantity  of  water  as  a mordant.  It 
is  then  to  be  plunged,  without  being  rinsed,  into 
a bath  of  warm  water,  containing  as  much  quer- 
citron bark  as  equals  the  weight  of  the  alum 
employed  as  a mordant.  The  cloth  is  to  be  turn- 
ed through  the  boiling  liquid,  till  it  has  acquired 
the  intended  colour.  Then,  a quantity  of  clean 
powdered  chalk,  equal  to  the  hundredth  part  of 
the  weight  of  the  cloth,  is  to  be  stirred  in,  and 
the  operation  of  dyeing  continued  for  eight  or  ten 
minutes  longer.  By  this  method  a pretty  deep 
and  lively  yellow  may  be  given. 

For  very"  bright  orange,  or  golden  yellow,  it  is 
necessary  to  use  the  oxide  of  tin  as  a mordant. 
For  producing  bright  golden  ) ellovvs,  some  alum 
mnst  be  added  along  with  the  tin.  To  give  the 
yellow  a delicate  green  shade,  tartar  must  be 
added  in  different  proportions,  according  to  the 
shade. 

TO  DYE  S1I.KS  YELLOW. 

Silk  may  be  dyed  of  different  shades  of  yellow, 
either  by  weld  or  quercitron  bark,  but  the  last  is 
the  cheapest  of  the  two.  The  proportion  should 
be  from  one  to  two  parts  of  bark,  to  12  parts  of 
silk,  according  to  the  shade.  The  bark,  tied  up 
in  a bag,  should  be  put  into  the  dyeing  vessel, 
whilst  the  water  which  it  contains  is  cold  ; and 
when  it  has  acquired  the  heat  of  about  100°,  the 
silk,  having  been  previously  alumed,  should  be 
dipp  d in,  and  continued,  fill  it  assumes  the 
wi-ned-for  colour.  When  the  shade  is  required 
to  be  deep,  a little  chalk,  or  pearl-ash  should  be 
added  towards  the  end  of  the  operation. 

TO  DYE  LINENS  AND  COTTONS  YELLOW. 

The  mordant  should  he  acetate  of  alnmine,  pre- 
p red  by  dissolving  one  part  of  acetate  of  lead, 
and  three  parts  of  alum,  in  a sufficient  quantity  ot 
water.  This  solution  should  he  heated  to  the 
temperature  of  100°  : the  cloth  should  he  soaked 
in  it  for  two  hours,  then  wrung  out  and  dried 


The  soaking  may  be  repeated,  and  the  cloth 
again  diied  as  before.  It  is  then  to  be  barely 
wetted  with  lime-water,  and  afterwards  dried. 
The  soaking  in  the  acetate  of  alumine  may  be 
again  repeated  ; and  if  the  shade  of  yellow  is  re- 
quired to  be  very  bright  arid  durable,  the  alter 
uate  wetting  with  lime-water  and  soaking  in  the 
mordant  may  be  repeated  three  or  four  times. 

The  dyeing-bath  is  prepared  by  putting  12  or  18 
parts  of  quercitron  bark  (according  to  the  depth 
of  the  shade  required,)  tied  up  in  a bag,  into  a 
sufficient  quantity  of  cold  water.  Into  this  bath 
the  cloth  is  to  be  put,  and  turned  in  it  for  an 
hour,  while  its  temperature  is  gradually  raised  to 
about  120°.  It  is  then  to  be  brought  to  a boiling 
heat,  and  the  cloth  allowed  to  remain  in  it  only 
for  a few  minutes.  If  it  is  kept  long  at  a boiling 
heat,  the  yellow  acquires  a shade  of  brown. 

TO  FIX  A FINE  MINERAL  YELLOW  UPON  WOOL, 
SILK,  COTTON,  HEMP,  &C. 

Mix  one  pound  of  sulphur,  two  pounds  of  white 
oxide  of  arsenic,  and  five  parts  of  pearl-ash  ; and 
melt  tlie  whole  in  a crucible,  at  a heat  a little 
short  of  redness.  The  result  is  a yellow  mass, 
which  is  to  be  dissolved  in  hot  water;  and  the 
liquor  filtrated,  to  separate  it  from  a sediment 
formed  chiefly  of  metallic  arsenic,  in  shining 
plates,  and  in  a small  part,  of  a ehoeola'e-colonr- 
ed  matter,  which  appears  to  lie  a sub-siilphuret  of 
arsenic.  Dilute  the  filtrated  liquor,  then  add 
weak  sulphuric  acid,  which  produces  a flocculent 
precipitate,  of  a most  bnliiant  yellow  colour. 
This  precipitate,  washed  upon  a cloth  filter,  dis- 
solves with  the  utmost  ease  in  liquid  ammonia, 
giving  a yellow  solution,  which  colour  is  to  be  re- 
moved by  an  excess  of  the  same  alkali. 

TO  PREPARE  REALGAR. 

The  most  brilliant  and  permanent  yellow  that  can 
be  imagined,  is  the  sulphnret  of  arsenic,  or  realgar, 
into  which,  more  or  less  diluted,  according  to  the 
depth  of  tint  required,  the  wool,  silk,  cotton,  oi- 
lmen, is  to  be  dipped.  All  metallic  utensils  must 
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he  carefully  avoided.  When  the  stuffs  come  out 
of  this  bath  they  are  colourless,  but  they  insensi 
bly  take  on  a yellow  hue  as  the  ammonia  evapo- 
rates. They  are  to  be  exposed  as  equally  as  pos- 
sible to  a current  of  open  air  ; and  when  the 
colour  is  well  come  out,  and  no  longer  heightens, 
they  are  to  be  washed  and  dried. 

Wool  should  be  fulled  in  the  aminoniacal  solu- 
tion, and  should  remain  in  it  till  it  is  thoroughly 
soaked  ; then,  very  slightly  and  uniformly  pressed, 
or  else  merely  set  to  drain  of  itself.  Silk,  cotton, 
hemp,  and  flax,  are  only  to  be  dipped  in  the  dye- 
ing liquid,  which  they  easily  take.  They  must 
then  be  well  pressed. 

The  sulphuret  of  arsenic  will  give  every  ima- 
ginable tint  to  stuffs,  from  the  deep  golden  yellow 
to  the  lightest  straw-colour,  which  has  the  inva- 
riable advantage  of  never  fading,  of  lasting  even 
longer  than  the  stuffs  themselves,  and  of  resisting 
all  re-agents,  except  alkalies.  Hence  it  is  pecu- 
liarly fitted  for  costly  tapestry,  velvets,  and  other 
articles  of  furniture  which  are  not  in  danger  of 
being  washed  with  alkalies  or  soap,  and  to  which 
the  durability  of  colour  is  a most  important  ob- 
iect.  It  may  also  be  used  with  advantage  in 
paper-staining. 

RED  DYES. 

The  colouring  matters  employed  for  dyeing  red, 
are  archil,  madder,  carthamus,  kerrnes,  cochineal, 
and  Brazil-wood. 

TO  DYE  WOOLLENS  RED,  CRIMSON,  AND  SCARLET. 

Coarse  woollen  stuffs  are  dyed  red  with  mad- 
der or  archil : but  fine  cloth  is  almost  exclusively 
dyed  with  cochineal,  though  the  colour  which  it 
receives  from  kerrnes,  is  much  more  durable. 
Brazil-wood  is  scarcely  used,  except  as  an  auxi- 
liary, because  the  colour  which  it  imparts  to  wool, 
in  not  permanent. 

Wool  is  dyed  crimson,  oy  first  impregnating  it 
with  alumine,  by  means  of  an  alum  bath,  and 
then  boiling  it  in  a decoction  of  cochineal,  till  it 
lias  acquired  the  wished-for  colour.  The  crimson 


will  be  finer,  if  the  tin-mordant  is  substituted  for 
alum ; indeed,  it  is  usual  with  dyers,  to  add  a 
little  iiitro-muriate  of  tin,  when  they  want  fine 
crimsons.  The  addition  of  archil  and  potass  to 
the  cochineal,  both  renders  the  crimson  darker, 
and  gives  it  more  bloom  ; but  the  bloom  very  soon 
vanishes.  For  paler  crimsons,  one-half  of  the 
cochineal  is  withdrawn,  and  madder  substituted 
in  its  place. 

Wool  may  be  dyed  scarlet,  by  first  boilimr  it  in 
a solution  of  murio-solphate  of  tin,  then  dyeing  it 
pale  yellow  with  quercitron  bark,  and  afterwards 
crimson  with  cochineal ; for  scarlet  is  a compound 
colour,  consisting  of  crimson  mixed  with  a little 
yellow. 

To  carry  the  Colour  into  the  Body  of  the  Cloth. 

Make  the  moistened  cloth  passthrough  between 
rollers  placed  within  and  at  the  bottom  of  the 
dye-vat ; so  that  the  web,  passing  from  one  wind- 
lass through  the  dye-vat,  and  being  strongly  com- 
pressed by  the  rollers  in  its  passage  to  another 
windlass,  all  the  remaining  water  is  driven  out, 
and  is  re-placed  by  the  colouring  liquid,  so  as  to 
receive  colour  into  its  very  centre.  The  winding 
should  be  continued  backwards  and  forwards 
from  one  windlass  to  the  other,  and  through  the 
rolling-press,  till  the  dye  is  of  sufficient  intensity. 

TO  DYE  SILKS  RED,  CRIMSON,  &C. 

Silk  is  usually  dyed  red  with  cochineal,  or  car- 
thamus, and  sometimes  with  Brazil-wood.  Kerrnes 
does  not  answer  for  silk  ; madder  is  scarcely  ever 
used  for  that  purpose,  because  it  does  not  yield  a 
colour  bright  enough.  Archil  is  employed  to  give 
silk  a bloom;  but  it  is  scaicely  ever  used  by  itself, 
unless  when  the  colour  wanted  is  lilac. 

Silk  may  be  dyed  crimson,  by  steepins  it  in  a 
solution  of  alum,  and  then  dyeing  it  in  the  usual 
way  in  a cochineal  bath. 

The  colours  known  by  the  names  of  poppy, 
cherry , rose,  and  flesh-colour,  are  given  to  silk  by 
means  of  carthamus.  The  process  consists  mere- 
ly in  keeping  the  silk  as  long  as  it  extracts  any 
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colour,  in  an  alkaline  solution  of  carthanuis,  into 
which  as  much  lemon-juice,  as  gives  it  a tine 
rberry-red  colour,  has  been  poured. 

Silk  cannot  be  dyed  a full  scarlet : but  a colour 
approaching  to  scarlet  may  be  given  to  it,  by  first 
impregnating  the  stuff  with  murio-snlphate  of  tin, 
and  afterwards  dyeing  it  in  a bath,  composed  of 
four  parts  of  cochineal,  and  four  parts  of  quer- 
citron bark.  To  give  the  colour  more  body,  both 
the  mordant  and  the  dye  may  be  repeated. 

A colour,  approaching  to  scarlet,  may  be  given 
to  silk,  by  first  dyeing  it  in  crimson,  then  dyeing 
at  with  carthamus ; and  lastly,  yellow,  without 
-heat. 

TO  DYE  LINENS  AND  COTTONS  RED,  SCARLET,  &C. 

Cotton  and  linen  are  dyed  red  with  madder. 
The  process  wa3  borrowed  from  the  east;  hence, 
the  colour  is  often  called  Adrianople,  or  Turkey- 
red.  The  cloth  is  first  impregnated  with  oil,  then 
with  galls,  and  lastly  with  alum.  It  is  then  boiled 
for  an  hour  in  a decoction  of  madder,  which  is 
commonly  mixed  with  a quantity  of  blood.  After 
the  cloth  is  dyed,  it  is  plunged  into  a soda  ley,  in 
order  to  brighten  the  colour.  The  red  given  by 
this  process,  is  very  permanent ; and  when  pro 
perly  conducted,  it  is  exceedingly  beautiful.  The 
whole  difficulty  consists  in  the  application  of  the 
mordant,  which  is  by  far  the  most  complicated 
employed  in  the  whole  art  of  dyeing. 

Cotton  may  be  dyed  scarlet,  by  means  of  mu- 
rio  sulphate  of  tin,  cochineal,  and  quercitron 
bark,  used  as  for  silk,  but  the  colour  is  too  fading 
to  be  of  any  value. 

BLACK  DYES. 

The  substances  employed  to  give  a black  colour 
to  cloth,  are  red  oxide  of  iron,  and  tan.  These 
two  substances  have  a strong  affinity  for  each 
other,  and  when  combined,  assume  a deep  black 
colour,  not  liable  to  be  destroyed  by  the  action  of 
air  or  light. 

Logwood  is  nsiially  employed  as  an  auxiliary, 
because  it  communicates  lustre,  and  adds  consi- 
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derably  to  the  fulness  of  the  black.  It  is  the 
wood  of  a tree  which  is  a native  of  several  of  the 
West-India  islands,  and  of  that  part  of  Mexico 
which  surrounds  the  bay  of  Honduras.  It  yields 
its  colouring  matter  to  water.  The  decoction  is 
at  first  a fine  red,  bordering  on  violet ; but  if  left 
to  itself,  it  gradually  assumes  a black  colour. 
Acids  give  it  a deep  red  colour;  alkalis  a deep 
violet,  inclining  to  brown ; sulphate  of  iron  ren- 
ders it  as  black  as  ink,  and  occasions  a precipitate 
of  the  same  colour. 

Cloth,  before  It  receives  a black  colour,  is 
usually  (lued  blue : this  renders  the  colour  much 
fuller  and  finer  than  it  would  otherwise  Lie.  If  the 
cloth  is  coarse,  the  blue  dye  may  be  too  expen- 
sive ; in  that  case,  a brown  colour  is  given,  by 
means  of  walnut-peels. 

TO  DYE  WOOLLENS  BLACK. 

Wool  is  dyed  black  by  the  following  process. 
It  is  boiled  for  two  hours  in  a decoction  of  nut- 
galls,  and  afterwards  kept,  for  tw'o  hours  more, 
in  a bath,  composed  of  logwood  and  sulphate  of 
iron  ; kept,  during  the  whole  time,  at  a scalding 
heat,  but  not  boiling.  During  the  operation,  it 
must  be  frequently  exposed  to  the  air  : because 
the  green  oxide  of  iron,  of  which  the  sulphate  is 
composed,  must  be  converted  into  red  oxide  by 
absorbing  oxygen,  before  the  cloth  can  acquire  a 
proper  colour.  The  common  proportions,  are 
five  parts  of  galls,  five  of  sulphate  of  iron,  and 
thirty  of  logwood,  for  every  hundred  of  cloth.  A 
little  acetate  of  copper  is  commonly  added  to  the 
sulphate  of  iron,  because  it  is  thought  to  improve 
the  colour. 

TO  DYE  SILKS  BLACK. 

Silk  is  dyed  nearly  in  the  same  manner.  It  is 
capable  of  combining  with  a great  deal  of  tan  ; 
the  quantity  given  is  varied  at  the  pleasure  of  the 
artist,  by  allowing  the  silk  to  remain  a longer  or 
shorter  time  in  the  decoction. 

TO  DYE  COTTONS  AND  LINENS  BLACK.  , 

'I’lie  doth,  previously  dyed  blue , is  steeoed  for 
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24  hours  in  a decoction  of  nut-galls.  A bath  is 
prepared  containing  acetate  of  iron,  formed  by 
saturating  acetous  acid  with  brown  oxide  of 
iron  : into  this  bath  the  cloth  is  put  in  small 
quantities  at  a time,  wrought  with  the  hand  for  a 
quarter  of  an  hour ; then  wrung  out,  and  aired 
again  ; wrought  in  a fresh  quantity  of  the  bath, 
and  afterwards  aired.  These  alternate  processes 
are  repeated  till  the  colour  wanted  is  given : a 
decoction  of  alder-bark  is  usually  mixed  with  the 
liquor  containing  the  nut-galls. 

TO  DYE  WOOL,  &C.  BROWN. 

Brown,  or  fawn  colour,  though  in  fact,  a com- 
pound, is  usually  ranked  among  the  simple  colours, 
.^tvuse  it  is  applied  to  cloth  by  a single  process. 
Various  substances  are  used  for  brown  dyes. 

Walnut-peels,  or  the  green  covering  of  the 
walnut,  when  first  separated,  are  white  internally, 
but  soon  assume  a brown  or  even  a black  colour, 
on  exposure  to  the  air.  They  readily  yield  their 
colouring  matter  to  water.  They  are  usually  kept 
in  large  casks,  covered  with  water,  for  above  a 
year  before  they  are  used.  To  dye  wool  brown 
with  them,  nothing  more  is  necessary,  than  to 
steep  the  cloth  in  a decoction  of  them  till  it  has 
acquired  the  wished-for  colour.  The  depth  of 
the  shade  is  proportional  to  the  strength  of  the 
decoction. 

The  root  of  the  walnut-tree  contains  the  same 
colouring  matter,  but  in  smaller  quantity.  The 
bark  of  the  birch  also,  and  many  other  trees,  may 
be  used  for  the  same  purpose. 

TO  DYE  COMPOUND  COLOURS. 

Compound  colours  are  produced  by  mixing 
together  two  simple  ones  ; or,  which  is  the  same 
thing,  by  dyeing  cloth  first  of  the  simple  colour, 
and  then  by  another.  These  colours  vary  to 
infinity,  according  to  the  proportions  of  the  in- 
gredients employed.  From  blue,  red,  and  yellow, 
red  olives,  and  greenish  greys  are  made. 

From  blue,  red,  and  brown,  olives  are  made 
from  the  lightest  to  the  darkest  shades;  and  by 


giving  a greater  shade  of  red,  the  slated  and 
lavender  greys  are  made. 

From  blue,  red,  and  black,  greys  of  all  shades 
are  made,  such  as  sage,  pigeon , slate , and  lead 
greys.  The  king’s  or  prince’s  colour  is  duller  than 
usual  ; this  mixture  produces  a variety  of  hues, 
or  colours  almost  to  infinity. 

From  yellow,  blue,  and  brown,  are  made  the 
goose  dung,  and  olives  of  all  kinds. 

From  brown,  blue,  and  black,  are  produced 
blown  olives,  and  their  shades. 

From  the  red,  yellow,  and  brown,  are  derived 
the  orange,  gold  colour,  feuille-mort,  or  faded  leaf, 
dead  carnations,  cinnamon,  fawn,  and  tobacco,  by 
using  two  or  three  of  the  colours  as  required. 

From  yellow,  red,  and  black,  browns  of  every 
shade  are  made. 

From  blue  and  yellow,  greens  of  all  shades. 

From  red  at.d  blue,  purples  of  all  kinds  are 
formed. 

TO  DYE  DIFFERENT  SHADES  OF  GREEN. 

Green  is  distinguished  by  dyers  into  a variety 
of  shades,  according  to  the  depth,  or  the  preva- 
lence of  either  of  the  component  parts.  Thus, 
we  have  sea-green,  grass-green,  pea-green,  &c. 

Wool,  silk,  and  linen,  are  usually  dyed  gieen, 
by  giving  them  first  a blue  colour,  and  after  wards 
dyeing  them  yellow ; w hen  the  yellow  is  first  given, 
several  inconveniences  follow  : the  yellow  partly 
separates  again  in  the  blue  vat,  and  communicates 
a green  colour  to  it;  thus  rendering  it  useless  for 
every  other  purpose,  except  dyeing  green.  Any 
of  the  usual  processes  for  dyeing  blue  and  yellow, 
may  be  followed,  taking  care  to  proportion  the 
depth  of  the  shades  to  that  of  the  green  required. 

When  sulphate  of  indigo  is  employed,  it  is  usual 
to  mix  all  the  ingredients  together,  and  to  dye 
the  cloth  at  once  ; this  produces  what  is  known 
by  the  name  of  Saxon,  or  English  green. 

TO  DYE  VIOLET,  PURPLE,  AND  LILAC. 

Wool  is  generally  first  dyed  blue,  and  after- 
wards scat  let,  in  the  usual  manner.  By  means  of 
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cocliineal  mixed  with  sulphate  of  indigo,  the 
process  may  be  performed  at  once.  Silk  is  first 
dyed  crimson,  by  means  of  cochineal,  and  then 
dipped  into  the  indigo  vat.  Cotton  and  linen  are 
first  dyed  blue,  and  then  dipped  in  a decoction  of 
logwood  ; but  a more  permanent  colour  is  given 
by  means  of  oxide  of  iron. 

TO  DYE  OLIVE,  ORANGE,  AND  CINNAMON. 

When  blue  is  combined  with  red  and  yellow  on 
cloth,  the  resulting  colour  is  olive.  Wool  may  be 
dyed  orange,  by  first  dyeing  it  scarlet,  and  then 
yellow.  When  it  is  dyed  first  with  madder,  the 
result  is  a cinnamon  colour. 

Silk  is  dyed  orange  by  means  of  earthamus  ; a 
cinnamon  colour  by  logwood,  Brazil  wood,  and 
fustic,  mixed  together. 

Cotton  and  linen  receive  a cinnamon  colour  by 
means  of  weld  and  madder ; and  an  olive-colour 
by  being  passed  through  a blue,  yellow  and  then 
a madder-bath. 

TO  DYE  GREY,  DRAB,  AND  DARK  BROWN. 

If  cloth  is  previously  combined  with  brown 
oxide  ofiroD,  and  afterwards  dyed  yellow  with 
quercitron  bark,  the  result  will  be  a drab  of  dif- 
ferent shades,  according  to  the  proportion  of  mor- 
dant employed.  When  the  proportion  is  small, 
the  colour  inclines  to  olive,  or  yellow  ; on  the 
contrary,  the  drab  may  be  deepened,  or  saddened, 
as  the  dyers  term  it,  by  mixing  a little  sumach 
with  the  bark. 

TO  DYE  A BLACK  UPON  COTTON,  LINEN,  AND 
MIXED  GOODS. 

Take  tar,  iron  liquor  of  the  very  best  quality; 
add  to  each  gallon  thereof,  three  quarters  of  a 
pound  of  fine  flour,  and  boil  it  to  the  con- 
sistency of  a thin  paste.  Put  the  liquor  or  paste 
above-mentioned  into  a tub  belonging  to  a ma- 
chine used  in  the  process.  The  goods  intended 
to  be  dyed  are  wound  upon  ii  roller,  and  passed 
through  the  liquor  or  paste,  betwixt  the  two  rol- 
lers; thereby  completely  staining  or  dyeing  the 


whole  mass  or  body  of  the  cloth.  Pass  them  into 
a very  hot  stove  or  drying-house  till  dry,  then 
take  covv’s-dtiMg,  put  it  into  a large  copper  of 
water  about  scalding  hot,  and  mix  it  well  toge- 
ther, through  which  pass  the  piece  of  cloth  until  it 
be  thoroughly  softened.  Wash  the  goods,  so 
dunged,  extremely  well  in  water.  Take  a quan- 
tity of  madder,  or  logwood,  or  sumach,  or  all  of 
them  mixed  together,  as  the  strength  of  the 
cloth  and  nature  of  the  colour  may  require,  and 
put  them  into  a copper,  or  tub  of  hot  water  ; 
then  enter  the  goods  before  mentioned  in  this 
liquor,  and  keep  rincing  or  moving  them  therein, 
until  they  are  brought  up  to  the  strength  of  co- 
lour required.  Have  the  goods  again  well  wash- 
ed and  dryed.  For  dyeing  black,  it  will  be  pro- 
per to  pass  the  goods  a second  time  through  the 
above  operations  ; adding  more  or  less  of  the  dye- 
ing-woods as  before.  If,  after  the  above  opera- 
tions the  shade  of  colour  is  too  full,  or  too 
■much  upon  the  red  line,  it  will  be  necessary  to 
give  them  a little  sumach,  ami  then  run  them 
through  a liquor  made  from  iron  and  owler,  or 
alder  bark. 

Another  Method. 

Take  common  iron  liquor,  and  add  three  quar- 
ters of  a pound  of  fine  Hon r ; and  by  boiling  bring 
it  to  the  consistency  of  a thin  paste  ; or  instead 
of  flour,  add  glue  or  linseed,  or  gum,  or  all  of 
them  mixed  together,  till  it  is  brought  to  a proper 
thickness.  Then  pass  the  goods  through  the  ma- 
chine, and  follow  (lie  before  mentioned  operations. 

To  dye  Olives,  Bottle  Greens,  Purples,  Browns, 
Cinnamons,  or  Snuffs. 

Take  common  iron  liquot,  or  common  iron 
liquor  with  alum  dissolved  therein,  in  quantity  of 
each  according  to  the  shade  of  colour  wanted, 
made  into  a paste  or  liquid,  by  adding  flour,  gum, 
glue,  linseed,  or  one  or  more  of  them  as  before. 
Then  put  the  liquor  or  paste  above  mentioned  into 
a tub  belonging  to  the  machine,  and  pass  the 
goods  so  intended  to  be  dyed  through  the  ma- 
chine. Take  them  from  the  machine,  and  hang 
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them  up  in  a very  cool  room,  where  they  are  to 
remain  till  thoroughly  dry.  Take  cow’s-dung,  put 
it  into  a large  copper  of  hot  water,  and  mix  it 
well  together ; through  which  pass  the  cloth  or 
goods  until  thoroughly  softened,  the  quantity  of 
dung  and  time  required,  being  proportioned  as 
before. 

The  goods  after  this  process  being  well  washed, 
take  a quantity  of  liquor  made  from  madder,  log- 
wood, sumach,  fustic,  brazil,  woad,  quercitron 
bark,  peach  wood,  or  other  woods,  to  produce  the 
colour  wanted,  or  more  of  them  ; and  if  necessary 
dilute  this  liquor  with  water,  according  to  the 
shade  or  fulness  of  colour  wanted  to  be  dyed. 
Then  work  the  goods  through  this  liquor ; after 
which  pass  them  through  cold  or  warm  water,  ac- 
cording to  the  colour,  the  proper  application  of 
which  is  well  known  to  dyers,  adding  a little 
alum,  copperas,  or  Roman  vitriol,  or  two  or  more 
of  them,  first  dissolved  in  water.  Then  wash  them 
off  in  warm  water,  and  dry  them.  But  if  the  co- 
lour is  not  sufficiently  full,  repeat  the  same  ope- 
rations till  it  is  brought  to  the  shade  required. 

TO  DYE  CRIMSON,  RED,  ORANGE,  OR  YELLOW. 

Take  red  liquor,  such  as  is  generally  made 
from  alum,  and  dilute  it  with  water  according 
to  the  strength  or  shade  of  colour  wanted  to  dye, 
bringing  it  to  the  consistency  of  a paste  or  liquid, 
as  before  described.  Then  pass  the  cloth  through 
the  machine  ; which  being  dried  in  a cool  room, 
pass  it  through  the  operations  of  dunging  and 
washing  as  before.  Take  a quantity  of  liquor, 
made  from  cochineal,  madder,  peach-wood,  bra- 
zil, logwood,  woad,  fustic,  sumach,  or  any  two  or 
more  of  them  proportioned  in  strength  to  the 
shade  or  colour  wanted  to  dye,  and  work  the 
goods  through  this  liquor  till  they  are  brought  to 
the  shade  of  colour  required  ; after  which  wash 
them  in  cold  or  warm  water,  and  dry  them- 

TO  DYE  COTTON,  WOOL,  AND  SILK,  WITH  PRUS- 
SIAN BLUE. 

Immerse  the  cotton  into  a large  tub  of  water 


slightly  acidulated  and  charged  with  prussiate  ot 
potass.  These  sorts  of  stuffs  dyed  in  Prussian 
blue,  and  then  in  olive  transformed  into  green,  are 
particularly  sought  after  in  trade.  By  processes 
analogous  to  those  employed  for  cotton  stuffs,  the 
inventor  has  obtained  the  same  shades  and  colours 
on  samples  of  silk  ; and  for  many  years,  he  has 
even  succeeded  in  fixing  Prussian  blue  on  wool, 
and  in  producing  on  cloth  the  same  shades  as  on 
cotton  and  silk. 

TO  PRECIPITATE  ACETATES  OF  LEAD  AND  COP- 
PER, ON  WOOL,  SILK,  AND  COTTON. 

Soak  the  stuff  which  is  required  to  be  dyed, 
in  a solution  of  acetate,  or  rather,  sub-acetate  of 
lead,  wring  it  when  it  comes  out  of  the  bath, 
drying  it  in  the  shade,  afterwards  wash  it,  and 
again  immerse  it  in  water  charged  with  sulphurat 
ed  hydrogen  gas.  By  this  process  are  obtained, 
in  a few  minutes,  rich  and  well-laid  shades, 
which  vary  from  the  clear  vigone  colour,  to  the 
deep  brown,  according  to  the  force  of  the  mor- 
dant and  the  number  of  the  immersions  of  the 
stuff’s  in  the  two  bathing  vessels.  From  the  order 
of  affinities,  it  is  the  wool  which  takes  colour  the 
best,  afterwards  the  silk,  then  the  cotton,  and 
lastly  the  thread,  which  appears  little  apt  to  com- 
bine with  the  mordant. 

The  different  colours  above  indicated,  resist  the 
air  well,  likew  ise  feeble  acids,  alkalies,  and  boiling 
soap,  which  modify  their  shades  in  an  impercep- 
tible manner,  and  these  shades  are  so  striking, 
that  it  will  appear  difficult  to  obtain  them  in  any 
other  manner. 

This  new  kind  of  dye  is  very  economical.  The 
sulphurated  hydrogen  gas  is  obtained  from  a 
mixture  of  two  parts  of  iron  filings,  and  one 
of  brimstone  melted  in  a pot;  this  brimstone 
is  bruised,  introduced  into  a matrass,  and  the 
gas  is  removed  by  sulphuric  acid  extended  in 
water  to  a mild  heat.  The  gas  absorbs  abun 
dantly  in  cold  water. 

TO  DYE  COTTON  CLOTH  BLACK. 

Take  a quantity  of  Molacca  tints,  which,  in 
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(Bengal,  are  sold  at  ‘2*.  per  cwt.,  and  boil  them  in 
water,  in  close  eartlien  vessels,  with  the  leaves  of 
the  tree.  During  the  boiling,  a whitish  substance, 
formed  from  the  mucilage  and  oil  of  the  nuts, 
•.will  rise  to  the  surface  ; this  must  be  taken  off 
and  preserved.  The  cloth  intended  to  be  black, 
must  be  printed  with  this  scum,  and  then  dyed, 
after  which  let  it  be  passed  through  lime  water, 
when  the  printed  figures  will  be  changed  to  a full 
iand  permanent  black. 

TO  DYE  WOOL  A PERMANENT  BLUE  COLOUR. 

Take  4 ounces  of  the  best  indigo,  reduce  it  to 
a very  fine  powder,  and  add  12  pounds  of  wool, 
in  the  grease  ; put  the  whole  into  a copper  large 
enough  to  contain  all  the  wool  to  be  dyed.  As 
soon  as  the  requisite  colour  is  obtained,  let  the 
■ wool  be  well  washed  and  dried.  The  liquor  re- 
maining may  be  again  used,  to  produce  lighter 
blues.  The  colour  will  be  as  beautiful  and  per- 
manent as  the  finest  blue,  produced  by  woad,  and 
the  wool,  by  this  method,  will  lose  less  in  weight 
t than  if  it  had  been  previously  scoured. 

TO  PRODUCE  THE  SWISS  DEEP  AND  PALE  RED 
TOPICAL  MORDANTS. 

When  the  cotton  cloth  has  been  freed  by  steep- 
; ing  and  boiling  in  soap  and  water,  from  the  paste 
used  by  the  weaver,  and  any  other  impurities  it 
may  have  acquired,  immerse  it  thoroughly,  or,  as 
it  is  called,  tramp  or  pad  it  in  a solution  of  any 
alkali,  and  oil  or  grease,  forming  an  imperfect 
soap,  or  boil  it  in  any  of  the  perfect  soaps  dissolv- 
ed in  water,  or  in  a solution  of  soda  and  gallipoli 
oil,  in  the  proportion  of  1 gallon  cf  oil  to  20  gal 
Ions  of  soda  lees,  at  the  strength  of  4 degrees  and 
a half;  then  dry  the  cloth  in  the  stove,  and  re- 
peat the  process  several  times,  which  may  be  va- 
ried at  pleasure,  according  to  the  lustre  and  du- 
rability of  the  colour  wanted,  stove-drying  the 
cloth  between  every  immersion.  To  the  above 
solutions  add  a little  sheep’s  dung,  for  the  first 
three  immersions  ; these  are  called  the  dung  li- 
quors ; after  the  cloth  has  received  the  dung  li- 
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quors,  it  is  steeped  foi  12  hours  in  a quantity  of 
water,  1 10  degrees  of  Fahrenheit ; this  is  called  the 
green  steep.  The  cloth  being  again  stove-dried, 
is  immersed  as  above  in  a solution  of  alkali  and 
oil,  or  grease,  or  boiled  in  perfect  soap  dissolved, 
but  without  the  sheep’s  dung  ; or  oftener,  accord- 
ing to  the  brilliancy  of  colours  wanted,  stove- 
drying as  before,  between  every  immersion  ; 
these  are  called  the  white  liquors.  Steep  the 
cloth  for  twelve  hours  at  125  degrees  Fahrenheit, 
which  forms  what  is  called  the  white  steep.  The 
cloth  being  now  thoroughly  washed  in  cold  water, 
and  dried,  is  ready  to  receive,  first,  tiie  pink  mor- 
dant, which  is  composed  as  follows - — take  equal 
quantities,  by  measurement,  of  a decoction  of 
galls  at  the  strength  of  four  to  six,  and  a solution 
of  alum  at  one  half  degree,  the  alum  being  pre- 
viously saturated  witli  whitening,  or  any  other 
alkali,  in  the  proportion  of  l ounce  to  the  pound 
weight  of  alum  ; mix  them  together,  and  raise  the 
temperature  to  140  degrees  of  Fahrenheit,  or  as 
hot  as  can  be  handled.  By  immersion,  as  for- 
merly mentioned,  in  this  mixture,  the  cloth,  when 
dyed  and  cleared,  exhibits  a beautiful  pink,  equal, 
if  not  superior,  to  that  produced  by  cochineal. 

TO  DYE  SILKS  AND  SATINS  BROWN  IN  THE 
SMALL  WAY. 

Fill  the  copper  with  river  water,  when  it  gently 
boils,  put  in  a quarter  of  a pound  of  chipped 
fustic,  two  ounces  of  madder,  one  ounce  of  su- 
mach, and  half  an  ounce  of  cam-wood  ; but  if  not 
required  to  be  so  red,  the  cam-wood  may  be 
omitted.  These  should  boil,  at  least,  from  half 
an  hour  to  two  hours,  that  the  ingredients  may 
be  well  incorporated.  The  copper  must  then  be 
cooled  down  by  pouring  in  cold  water  : the  goods 
may  then  be  pul  in,  and  simmered  gently  from  half 
an  hour  to  an  hour.  If  this  colour  should  appear 
to  want  darkening,  or  saddening,  it  may  be  done 
by  taking  out  the  goods,  and  adding  a small  quan- 
tity of  old  black  liquor;  a small  piece  of  green 
copperas  may  be  used  : rinse  in  two  or  three 
waters,  and  hang  up  to  dry. 


universal  receipt  book. 


160 

TO  1)YE  SILKS  OF  FAWN  COLOUR  DRABS. 

Boil  one  ounce  of  fnstic,  half  an  ounce  of  alder 
bark,  and  two  drachms  of  archil.  From  one  to 
four  drachms  of  the  best  crop  madder  must  be 
added  to  a very  small  quantity  of  old  black  li- 
quor, if  it  be  required  darker. 

TO  D'YE  A SILK  SHAWL  SCARLET. 

First  dissolve  two  ounces  of  white  soap  in  boil- 
ing water,  handle  the  shawl  through  this  liquor, 
now  and  then  rubbing  such  places  with  the  hands 
as  may  appear  dirty,  till  it  is  as  clean  as  this  water 
will  make  it.  A second,  or  even  a third  liquor 
may  be  used,  if  required  : the  shawl  must  be 
rinsed  out  in  warm  water. 

Then  take  half  an  ounce  of  the  best  Spanish 
annatto,  and  dissolve  it  in  hot  water  ; pour  this  so- 
lution into  a pan  of  warm  water,  and  handle  the 
shawl  through  this  for  a quarter  of  an  hour;  then 
take  it  out  and  rinse  it  in  clean  water.  In  the 
meanwhile  dissolve  a piece  of  alum  of  the  size  of 
a horse-bean  in  warm  water,  and  let  the  shawl 
remain  in  this  half  an  hour  ; take  it  out  and  rinse 
it  in  clear  water.  Then  boil  a quarter  of  an 
ounce  of  the  best  cochineal  for  twenty  minutes, 
dip  it  out  of  the  copper  into  a pan,  and  let  the 
shawl  remain  in  this  from  tw'enty  minutes  to  half 
an  hour,  which  will  make  it  a full  blood  red. 
'Then  take  out  the  shawl,  and  add  to  the  liquor  in 
thepgn  a quart  more  of  that  out  of  the  copper,  il 
there  is  a^  much  remaining,  and  about  half  a 
small  wit\evgl  assful  of  the  solution  of  tin  : when 
cold,  rins^qt  slightly  out  in  spring  water. 

TO  DYE  A SILK  SHAWL  CRIMSON. 

Take  about  a table  spoonful  of  cudbear,  put  it 
into  a small  pan,  pour  boiling  water  upon  it,  stir 
and  let  it  stand  a few  minutes,  then  put  in  the 
silk,  and  turn  it  over  a short,  time,  and  when 
the  colour  is  full  enough,  take.it  out:  but  if  il 
should  require  more  violet  or  crimson,  add  a 
spoonful  or  two  of  purple  archil  to  some  warm 
water,  and  dry  it  within  doors.  To  finish  it,  it 


must  be  mangled  or  calendered,  and  may  be 
pressed,  if  such  a convenience  is  at  hand. 

TO  DYE  SILK  LILAC. 

For  every  pound  of  silk,  take  one  pound  and  a 
half  of  archil,  mix  it  well  with  the  liquor;  make  it 
boil  a quarter  of  an  hour,  dip  the  silk  quickly, 
then  let  it  cool,  and  wash  it  in  river  water,  and  a 
fine  half  violet,  or  lilac,  more  or  less  full,  will  be 
obtained. 

TO  DYE  THICK  SILKS,  SATINS,  SILK  STOCKINGS, 
&C.  OF  A FLESH  COLOUR. 

Wash  the  stockings  clean  in  soap  and  water, 
then  rinse  them  in  hot  water  ; if  they  should  not 
then  appear  perfectly  clear,  cut  half  an  ounce  of 
white  soap  into  thin  slices,  and  put  it  into  a 
saucepan  half  full  of  boiling  water ; when  this 
soap  is  dissolved,  cool  the  water  in  the  pan,  then 
put  in  the  stockings,  and  simmer  for  twenty  mi- 
nutes ; take  them  out,  and  rinse  in  hot  water  ; in 
the  interim  pour  three  table  spoonsful  of  purple 
archil  into  a wash-hand  bason  half  full  of  hot  wa- 
ter; put  the  stockings  in  this  dye  water,  and 
when  of  the  shade  called  half  violet  or  lilac,  take 
them  from  the  dye  water,  and  slightly  rinse 
them  in  cold  ; when  dry  hang  them  up  in  a close 
room  in  which  sulphur  is  burnt  ; when  they  are 
evenly  bleached  to  the  shade  required  of  flesh  co- 
lour, take  them  from  the  sulphiiring-ronm,  and 
finish  them  by  rubbing  the  right  side  with  a clean 
flannel.  Some  persons  calender  them  afterwards. 
Satins  and  silks  are  done  the  same  way. 

TO  DYE  SILK  STOCKINGS  BLACK. 

These  are  dyed  like  other  silks,  excepting  that 
they  must  be  steeped  a day  or  two  in  black  liquor, 
before  they  are  put  into  the  black  silk  dye.  At 
first  they  will  look  like  an  iron  grey  ; but,  to  finish 
and  black  them,  they  must  be  put  on  wooden  legs, 
laid  on  a table,  and  rubbed  with  the  oily  rubber, 
or  flannel,  -upon  which  is  oil  of  olives,  and  then 
the  more  they  are  rubbed  the  better.  Each  pair 
of  stockings  will  require  half  a table-spoonful  of 
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•oil,  at  least,  and  half  an  hour’s  rubbing,  to  finish 
them  well.  Sweet  oil  is  the  best  in  this  process, 
;as  it  leaves  no  disagreeable  smell. 

TO  DYE  STRAW  AMD  CHIP  BONNETS  BLACK. 

Chip  hats  being  composed  of  the  shavings  of 
wood,  are-  stained  black  in  various  ways.  First 
bv  being  boiled  in  strong  logwood  liquor  three  or 
•four  hours  ; they  must  be  often  taken  out  to  cool 
in  the  air,  and  now  and  then  a small  quantity  of 
ggreen  copperas  must  be  added  to  the  liquor,  and 
this  continued  for  several  hours.  The  saucepan 
-or  kettle  that  they  are  dyed  in  may  remain  with  the 
bonnets  in  it  all  night  ; the  next  morning  they 
must  he  taken  out  and  dried  in  the  air,  and  brush- 
ed with  a soft  brush.  Lastly,  a sponge  is  dipped 
in  oil,  and  squeezed  almost  to  dryness;  with  this 
the  bonnets  are  rubbed  all  over,  both  inside  and 
out,  and  then  sent  to  the  blockers  to  be  blocked. 
Others  boil  them  in  logwood;  and  instead  of 
.green  copperas,  use  steel  filings  steeped  in  vine- 
,gar;  after  which  they  are  finished  as  above. 

TO  DYE  STRAW'  BONNETS  BROWN. 

Take  a sufficient  quantity  cf  Brazil  wood, 
-sumach,  bark,  madder,  and  copperas,  and  sadden, 

; according  to  the  shade  required. 

: TO  REMOVE  THE  STAIN  OF  LIGHT  COLOURS  FROM 
THE  HANDS. 

Wash  the  hands  in  soap  and  water,  in  which 
t gome  pearl-ash  is  dissolved. 

TO  DYE  ELACK  CLOTH  GREEN. 

Clean  the  cloth  well  with  bullock’s  gall  and 
water,  and  rinse  in  warm  water  ; then  make  a 
copper  full  of  river  water  boiling  hot,  and  take 
from  one  pound  to  one  pound  and  a half  of  fus- 
i tic  ; put  it  in,  and  boil  it  twenty  minutes,  to 
which  add  a lump  of  alnm  of  the  size  of  a wal- 
nut ; when  this  is  dissolved  in  the  copper,  put  in 
the  coat,  and  boil  it  twenty  minutes  -,  then  take  it 
ont,  and  add  a small  wine  glass,  three  parts  full, 
of  chemic  blue,  and  boil  again  from  half  an 
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hour  to  an  hour,  and  the  cloth  will  be  a beau- 
tiful dark  green  ; then  wash  out  and  dry. 

CALICO  PRINTING. 

This  art  consists  in  dyeing  cloth  with  certain 
colours  and  figures  upon  a ground  of  a different 
hue;  the  colours,  when  they  will  not  take  hold  of 
the  cloth  readily,  being  fixed  to  them  by  means  ot 
mordants,  as  a preparation  of  alum,  made  by 
dissolving  3 lbs.  of  alum  and  1 lb.  of  acetate  of 
lead  in  8 lbs.  of  warm  water.  There  are  added 
at  the  same  time,  2 ounces  of  potash,  and  2 ounces 
of  chalk. 

Acetate  of  iron,  also,  is  a mordant  in  frequent 
use  in  the  printing  of  calicoes  ; but  the  simple 
mixtnre  of  alum  and  acetate  of  lead  is  found  to  an- 
swer best  as  a mordant. 

TO  APPLY  THE  MORDANTS. 

The  mordants  are  applied  to  the  cloth,  either 
with  a pencil,  or  by  means  of  blocks,  on  which 
the  pattern,  according  to  which  the  cotton  is  to 
be  printed,  is  cut.  As  they  are  applied  only  to 
particular  parts  of  the  cloth,  care  must  be  taken 
that  none  of  them  spread  to  the  part  of  the  cloth 
which  is  to  be  left  white,  and  that  they  do  not 
interfere  with  another  when  several  are  applied  ; 
it  is  necessary,  therefore,  that  the  mordants  should 
be  of  such  a degree  of  consistence,  that  they  will 
not  spread  beyond  those  parts  of  the  cloth  on 
which  they  are  applied.  'I  bis is  done  by  thicken- 
ing them  with  flour  or  starch,  when  they  are  to 
be  applied  by  the  block,  and  with  gum  arabic 
when  they  are  to  be  put  on  with  the  pencil.  The 
thickening  should  never  be  greater  than  is  suffici- 
ent to  prevent  the  spreading  of  the  mordants; 
when  carried  too  far,  the  cotton  is  apt  not  to  be 
sufficiently  saturated  with  the  moidants,  and  of 
course  the  dye  takes  but  imperfectly. 

In  order  that  the  parls  of  the  doth  impregnated 
with  mordants  may  be  distinguished  by  their  co- 
lour, it  is  usual  to  tinge  the  mordants  with  some 
colouring  matter  The  printers  commonly  use 
the  decoction  of  Brazil  wood  for  this  purpose 
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Sometimes,  the  two  mordants  are  mixed  to- 
gether in  different  proportions ; and  sometimes 
one  or  botli  is  mixed  with  an  infusion  of  sumach, 
or  of  nut-galls.  By  these  contrivances  a great  va- 
riety of  colours  are  produced  by  the  same  dye-stuff. 

PROCESS  OF  DYEING,  &C. 

After  the  mordants  have  been  applied,  the 
cloth  must  be  completely  dried.  It  is  proper  for 
this  purpose  to  employ  heat,  which  will  contribute 
towards  the  separation  of  the  acetous  acid  from 
its  base,  and  towards  its  evaporation  ; by  which 
means  the  mordant  will  combine  in  a greater  pro- 
portion, and  more  intimately  with  the  cloth. 

When  the  cloth  is  sufficiently  dried,  it  is  to  be 
washed  with  warm  water  and  cow-dung:  till  the 
flour  or  gum  employed  to  thicken  the  mordants, 
and  all  those  parts  of  the  mordants  which  are  un- 
combined with  the  cloth,  are  removed.  After  this, 
the  cloth  is  to  be  thoroughly  rinsed  in  clean  water. 

DYE-STUFFS. 

Almost  the  only  dye  stuffs  employed  by  calico- 
printers  are  indigo,  madder,  and  quercitron  bark, 
or  weld  ; but  this  last  substance  is  little  used, 
except  for  delicate  greenish  yellows.  The  quer- 
citron bark  gives  colours  equally  good  ; and  is 
much  cheaper  and  more  convenient,  not  requiring 
so  great  a heat  to  fix  it.  Indigo,  not  requiring 
any  mordant,  is  commonly  applied  at  once,  either 
by  a block  or  by  a pencil.  It  is  prepared  by 
boiling  together  indigo  and  potash,  made  caustic 
by  quick  lime  and  orpiment  ; the  solution  is  af- 
terwards thickened  with  gum.  It  must  be  care- 
fully secluded  from  the  air,  otherwise  the  indigo 
would  soon  be  regenerated,  which  would  render 
the  solution  useless.  Dr.  Bancroft  has  proposed 
to  substitute  coarse  brown  sugar  for  orpiment ; it 
is  equally  efficacious  in  decomposing  the  indigo, 
and  rendering  it  soluble  ; while  it  likewise  serves 
all  the  purposes  of  gum.  Some  calicoes  are  only 
printed  of  one  colour,  others  have  two,  and  others 
tnree  or  more,  even  to  the  number  of  eight,  ten, 


or  twelve.  The  smaller  the  number  of  colours, 
the  fewer,  in  general,  are  the  processes. 

TO  PRINT  YELLOW. 

For  yellow,  the  block  is  besmeared  with  acetate 
of  alumiue.  The  cloth,  after  receiving  this  mor- 
dant, is  dyed  with  quercitron  bark,  and  is  then 
bleached. 

NANKEEN  YELLOW. 

One  of  the  most  common  colours  on  cotton 
prints , is  a kind  of  nankeen  yellow,  of  various 
shades  down  to  a deep  yellowish  brown  or  drab. 
It  is  usually  in  stripes  or  spots.  To  produce  it, 
the  printers  besmear  a block,  cut  out  into  the  fi- 
gure of  the  print,  with  acetate  of  iron,  thickened 
with  gum  or  flour ; and  apply  it  to  the  cotton, 
which,  after  being  dried  and  cleansed  in  the  "sual 
manner,  is  plunged  into  a potash  ley.  The  quan- 
tity of  acetate  of  iron  is  always  proportioned  to 
the  depth  or  the  shade. 

RED. 

Red  is  communicated  by  the  same  process,  only 
madder  is  substituted  for  the  hark. 

BLUE. 

The  fine  light  blues  which  appear  so  frequently 
on  printed  cottons,  are  produced  by  applying  to 
the  cloth  a block  besmeared  with  a composition, 
consisting  partly  of  w?ax,  which  covers  all  those 
parts  of  the  cloth  which  remain  white.  The  cloth 
is  then  died  in  a cold  indigo  vat ; and  after  it  is 
dry,  the  wax  composition  is  removed  by  hot  water. 

LILAC  AND  BROWN. 

Lilac,  flea  brown,  and  blackish  brown,  are 
given  by  means  of  acetite  of  iron  •,  the  quantity  of 
which  is  always  proportioned  to  the  depth  of  the 
shade.  For  very  deep  colours  a little  sumach  is 
added.  The  cotton  is  afterwards  dyed  in  the 
usual  manner  with  madder,  and  then  bleached. 

GREEN. 

To  twelve  quarts  of  muriatic  acid,  add,  by  de- 
grees one  quart  of  nitrous  acid  •,  saturate  the 


DYKING. 


163 


whole  with  grain  tin,  and  boil  it  in  a proper  ves- 
sel till  two-thirds  are  evaporated. 

To  prepare  the  indigo  for  mixing  with  the  so- 
lution, take  nine  pounds  of  iudiyo,  half  a pound  of 
orange  orpiment,  and  grind  it  in  about  four 
quarts  of  water,  mix  it  well  with  the  indigo  ; and 
grind  the  whole  in  the  usual  way. 

To  mix  tht  Solution  of  Tin  with  prepared.  Indigo , 

Take  two  gallons  of  the  indigo  prepared  as 
above,  then  stir  into  it,  by  degrees,  one  gallon  of 
the  solution  of  tin,  neutralized  by  as  much  caustic 
alialiascan  Oe  added  without  precipitating  the 
tin  from  the  acids,  tor  a lighter  shade  of  green, 
less  iudigo  Will  be  necessaty.  The  go-ods  are  to 
be  d pped  in  the  way  of  dipping  China  blues  ; 
they  must  not,  however,  be  allowed  to  drain, 
but  moved  from  one  vat  to  another  as  quickly  as 
possible.  They  are  to  be  cleansed  in  the  usual 
way,  in  a sour  vat  of  about  150  gallons  of  water 
to  one  gallon  of  sulphuric  acid  ; they  are  then  to  be 
well  washed  in  decoctions  of  Weld,  and  other  yel- 
low colour  drugs,  and  are  to  be  branned  or 
bleached  till  they  become  white  in  those  parts 
which  are  required  colourless. 

TO  PRINT  DOVE  COLOUR  AND  DRAB. 

Dove  colour  and  drab  are  given  by  acetite  of 
iron  and  quercitron  bark  ; the  cloth  is  afterwards 
prepared  in  the  usual  manner. 

TO  PRINT  DIFFERENT  COLOURS. 

When  different  colours  are  to  appear  in  the 
*arne  print,  a greater  number  of  operations  are 
necessary.  Two  or  more  blocks  are  employed  ; 
upon  each  of  which,  that  part  of  the  print  only  is 
cut,  which  is  to  be  of  some  particular  colour. 
These  are  besmeared  with  different  mordants,  and 
applied  to  the  cloth,  which  is  afterwards  dyed 
as  nsnal.  Let  us  suppose,  for  instance,  that 
these  blocks  are  applied  to  cotton,  one  with  ace- 
tile  of  alumine,  another  with  acetite  of  iron,  a 
third  with  a mixture  of  those  two  mordants,  and 
that  the  cotton  is  then  dyed  with  quercitron  bark, 


and  bleached.  The  parts  impregnated  with  the 
mordants  would  have  the  following  colours  : 
Acetite  of  alumine,  Yellow. 

iron,  Olive,  drab,  dove. 

The  mixture,  Olive  green,  olive. 

If  the  part  of  the  yellow  is  covered  over  with  the 
indigo  liquor,  applied  with  a pencil,  it  will  be  con- 
verted into  green.  By  the  same  liquid,  blue  may 
be  given  to  such  parts  of  the  print  as  require  it. 

If  the  cotton  is  dyed  with  madder,  instead  of 
quercitron  bark,  the  print  will  exhibit  the  follow- 
ing colours  : 

Acetite  of  alumine,  Red. 

iron,  Brown,  black. 

The  mixture,  'Purple. 

When  a greater  number  of  colours  are  to  ap- 

pear ; for  instance,  when  those  communicated  by 
bark,  and  those  by  madder,  are  wanted  at  the 
same  time,  mordants  for  parts  of  the  pattern  are 
to  be  applied  : the  cotton  then  is  to  be  dyed  in 
the  madder  bath,  and  bleached;  then  the  rest  of 
the  mordants,  to  (ill  up  the  pattern,  are  added, 
and  the  cloth  is  again  dyed  with  quercitron  bark, 
and  bleached.  The  second  dyeing  does  not  much 
affect  the  madder  colours  ; because  the  mordants, 
which  render  them  permanent,  are  already  satu- 
rated. The  yellow  tinge  is  easily  removed  by  the 
subsequent  bleaching.  Sometimes  a new  mor- 
dant is  also  applied  to  some  of  the  madder  co- 
lours, in  consequence  of  which,  they  receive  a 
new  permanent  colour  from  the  bark.  After  the 
last  bleaching,  new  colours  may  be  added  by 
means  of  the  indigo  liqucr.  The  following  table 
will  give  an  idea  of  the  colours  which  may  be 
given  to  cotton-  by  these  processes. 


I.  Madder  Dye. 
Acetite  of  alumine, 

iron, 

diluted, 

Both,  mixed, 

II.  Black  Dye. 
Acetite  of  alumine, 

iron, 


Red. 

Brown,  black. 
Lilac. 

Purple. 

Yellow. 

Dove,  drab. 
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Lilac  and  acetite  of  alnmine,  Olive. 

Red  and  acetite  of  alnmine,  Orange. 

III.  Ind‘gv  Dye. 

Indigo,  Blue. 

Indigo  and  yellow,  Green. 

TO  PREPARE  A SUBSTITUTE  FOR  GUM  USED  IN 
CALICO  PRINTING. 

Collect  half  a ton  weight  of  scraps  of  pelts  or 
skins,  or  pieces  of  rabbit  or  sheepskins,  and  boil 
them  together  for  seven  or  eight  hours,  in  3)0 
gallons  of  water,  or  until  it  becomes  a strong 
si/e.  Then  draw  it  off,  and  when  cold,  weigh  it. 
Warm  it  again,  and  to  every  hundred  weight, 
add  4 gallons  of  the  strongest  sweet  wort  that  can 
be  made  from  malt,  or  20  pounds  weight  of  sugar. 
When  incorporated,  take  it  off,  and  put  it  into  a 
cask  for  use. 

This  substitute  for  gum  may  be  used  by  calico 
printers  in  mixing  up  nearly  all  kinds  of  colours. 
By  using  a sixth  part  only  of  gum  with  it,  it  will 
also  improve  the  gum,  and  be  a saving  of  200  per 
cent.,  and  without  gum,  of  400  per  cent.  It  will 
also  improve  and  preserve  the  paste  so  much  used 
by  printers. 

TO  PREPARE  ANATTO  FOR  DYEING. 

Anatto  is  a colouring  fecula  of  a resinous  na- 
ture, extracted  from  the  seeds  of  a tree  very  com- 
mon in  the  West  Indies,  and  which  in  height 
never  exceeds  15  feet. 

The  Indians  employ  two  processes  to  obtain 
the  red  fecula  of  these  seeds.  They  first  pound 
them,  and  mix  them  with  a certain  quantity  of 
water,  which  in  the  course  of  five  or  six  days 
favours  the  progress  of  fermentation.  The  liquid 
then  becomes  charged  with  the  colouring  part ; 
and  the  superfluous  moisture  is  afterwards  sepa- 
rated by  slow  evaporation  over  the  fire,  or  by  the 
heat  of  the  sun. 

Another  Method. 

This  consists  in  rubbing  the  seeds  between  the 
hands  in  a vessel  filled  with  water.  The  colour- 


ing part  is  precipitated,  and  forms  itself  into  a 
mass  like  a cake  of  wax;  but  if  the  red  fecula, 
thus  detached,  is  much  more  beautiful  than  in  the 
first  process,  it  is  less  in  quantity.  Besidis,  as 
the  splendour  of  it  is  too  bright,  the  Indians  are 
accustomed  to  weaken  it  by  a mixture  of  red 
sandal  wood. 

Use  of  Anatto. 

The  natives  of  the  East  India  islands  used  for 
merly  to  employ  anatto  for  painting  their  bodies 
&c.  at  present,  it  is  applied,  in  Europe,  to  the 
purposes  of  dyeing.  It  is  employed  to  give  the 
first  tint  to  woollen  stuffs  intended  to  be  dyed 
red,  blues,  yellow’,  and  green,  &c. 

In  the  art  of  the  varnisher  it  forms  part  of  *he 
composition  of  changing  varnishes,  to  give  a cold 
colour  to  the  metals  to  which  These  varnishes  are 
applied. 

To  choose  Anatto. 

It  ought  to  be  chosen  of  a flame  colour,  bright- 
er in  the  interior  part  than  on  the  outside,  soft  to 
the  touch,  and  of  a good  consistence.  The  paste 
of  anatto  becomes  hard  in  Europe  ; and  it  loses 
some  of  its  odour,  which  approaches  near  to  that 
of  violets. 

TO  PREPARE  LITMUS. 

The  Canary  and  Cape  de  Verd  islands  pro- 
duce a kind  of  litchen  or  moss  which  yields  a vio- 
let colouring  part,  when  exposed  to  the  contact 
of  ammonia  disengaged  from  urine,  in  a state  of 
putrefaction,  by  a mixture  of  lime.  When  the 
processes  are  finished  it. is  known  by  the  name  of 
litmus. 

This  article  is  prepared  on  a large  scale  at 
London,  Paris,  and  Lyons.  In  the  latter  city 
another  kind  of  litchen,  which  glow’s  on  the 
rocks  like  moss,  is  employed. 

The  ammonia  joins  the  resinous  part  of  the 
plant,  developes  its  colouring  part,  and  combines 
with  it.  In  this  state  the  lichen  forms  a paste 
of  a violet-red  colour,  interspersed  with  whitish 
spots,  which  give  it  a marbled  appearance. 

Litmus  is  employed  in  dyeing,  to  communicate 
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a violet  colour  to  silk  and  woollen.  It  is  used 
also  for  colouring  the  liquor  of  thermometers. 

TO  PREPARE  BASTARD  SAFFRON. 

The  flowers  of  this  plant  contain  two  colouring 
parts  : one  soluble  in  water,  and  which  is  thrown 
away  the  other  soluble  in  alkaline  liquors.  The 
latter  colouring  part  becomes  the  basis  of  various 
beautiful  shades  of  cherry  colour,  ponqeau,  rose- 
colour  &c.  It  is  employed  for  dyeing  feathers, 
and  constitutes  the  vegetable  red,  or  Spanish  ver- 
milion, employed  by  ladies  to  heighten  their  com- 
plexion. 

Carthamns  cannot  furnish  its  resinous  colour- 
ing part,  provided  with  all  its  qualities,  until  it 
has  been  deprived  of  that  which  is  soluble  in 
water.  For  this  purpose,  the  dried  flowers  of 
the  carthamus  are  enclosed  in  a linen  bag,  and 
the  bag  is  placed  in  a stream  of  running  water. 
A man  with  wooden  shoes  gets  upon  the  bag 
every  eight  or  ten  hours,  and  treads  it  on  the 
.bank  u til  the  water  expressed  from  it  is  colour- 
less. 

These  moist  flowers,  after  being  strongly 
squeezed  in  the  bag,  are  spread  ont  on  a piece  of 
canvas  extended  on  a frame,  placed  over  a 
wooden  box,  and  covered  with  five  or  six  per 
cent,  of  their  weight  of  carbonate  of  soda.  Pure 
water  is  then  poured  over  them  ; and  this  process 
is  repeated  several  times,  that  the  alkali  may  have 
leisure  lo  become  charged  with  the  colouring 
part,  which  it  dissolves.  The  liquor,  when  filter- 
ed, is  of  a dirty  red,  and  almost  brown  colour. 
Tire  colouring  part,  thus  held  in  solution,  cannot 
be  employed  for  colouring  bodies  until  it  is 
free  ; and  to  set  it  at  liberty,  the  soda  must  be 
brought  into  contact  with  a body  which  has  more 
affinity  for  it.  It  is  on  this  precipitation,  by  an 
intermediate  snbstance,  that  the  process  for  mak- 
ing .Spanish  vermilion  is  founded,  as  well  as  all 
the  results  arising  from  the  direct  application  of 
this  colourng  part,  in  the  art  of  dyeing. 

UTILITY  OF  SHEEP’S  DUNG. 

Tliit  article  is  nscd  in  dyeing,  for  the  purpose 
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of  preparing  cotton  and  linen  to  receive  certain 
colours,  particularly  the  red  madder  and  cross- 
wort,  which  it  performs  by  impregnating  the 
stuffs  with  an  animal  mucilage,  of  which  it  con- 
tains a large  quantity,  and  thus  assimilating  them 
to  wool  and  silk. 

TO  PREPARE  WOAD. 

This  is  effected  from  the  leaves  of  the  plant  so 
called,  by  grinding  them  to  a paste,  of  which  balls 
are  made,  placed  in  heaps,  and  occasionally 
sprinkled  with  water  to  promote  the  fermentation  : 
when  this  is  finished  the  woad  is  allowed  to  fall 
into  a coarse  powder  used  as  a blue  dye-stuff. 

TO  PREPARE  INDIGO. 

This  dye  is  derived  from  the  leaves  and  the 
young  shoots  of  several  species  of  Indigo  plants, 
by  soaking  them  either  in  cold  water,  or  still 
better  in  water  kept  warm,  and  at  about  1G0° 
Fahr.  till  the  liquor  becomes  a deep  green  ; it  is 
then  drawn  off  and  beat  or  churned  till  blue  flakes 
appear,  when  lime  water  is  added,  the  yellow- 
liquor  drawn  off,  and  the  blue  sediment  dried, 
and  formed  into  lumps. 

TO  PREPARE  CARMINE. 

Boil  one  ounce  troy  of  cochineal  finely  pow- 
dered in  12  Or  14  pints  of  rain  or  distilled  water, 
in  a tinned  copper  vessel  for  three  minutes,  then 
add  25  grains  of  alum,  and  continue  the  boiling 
for  two  minutes  longer,  and  let  it  cool  ; draw  off 
the  clear  liquor  as  soon  as  it  is  only  blood  warm, 
very  carefully  into  shallow  vessels,  and  put  them 
by,  laying  a sheet  of  paper  over  each  of  them,  to 
keep  out  the  dust  for  a couple  of  days,  by  which 
time  the  carmine  will  have  settled.  In  case  the 
carmine  does  not  separate  properly,  a few-  drops 
of  a solution  of  green  vitriol  will  throw  it  down 
immediately.  The  water  being  drawn  off,  the  car- 
mine is  dried  in  a warm  stove,  the  first  coarse 
sediment  serves  to  make  Floreuce  lake;  the  water 
drawn  off  is  liquid  rouge. 
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TO  OBTAIN  A DYEING  MATTER  FROM  POTATO 
TOPS. 

Cut  off  the  tops  when  it  is  in  flower,  and  extract 
the  juice,  by  bruising  and  pressing  it.  Linen  or 
woollen  imbibed  in  this  liquor  forty-eight  hours, 
will  take  a brilliant,  but  solid  and  permanent  yel- 
low colour.  If  the  cloth  be  afterwards  plunged 
in  a blue  dye,  it  will  acquire  a beautiful  perma- 
nent green  colour.  As  to  the  mode  of  execution, 
it  should  pass  through  the  hands  of  a chemist  or 
skilful  dyer,  to  derive  all  the  advantages  it  is  ca- 
pable of  furnishing. 

TO  PRINT  CARPETS. 

These  carpets  are  made  of  knitted  wool,  by 
means  of  a machine;  they  are  afterwards  pressed 
and  receive  all  the  colours  and  designs  wished 
for.  These  designs,  printed  on  the  tissue  by 
means  of  wooden  boards,  are  extremely  neat  ; 
the  colours  are  very  brilliant,  and  resist  the  rub- 
bing extremely  well,  provided  they  traverse  the 
tissue  from  one  part  to  another. 

These  new  carpets  are  warm,  and  have  the  ad- 
vantage of  being  cheaper  than  other  carpets;  they 
last  as  long,  and  are  not  crossed  by  seams  dis- 
agreeable to  the  eye,  even  oq  a breadth  of  from 
twelve  to  fifteen  feet. 

TO  DYE  HATS. 

The  hats  should  be  first  strongly  galled,  by 
boiling  them  a longtime  in  a decoction  of  galls 
with  a little  logwood,  that  the  dye  may  penetrate 
the  better  into  their  substance;  after  which  a pro- 
per quantity  of  vitriol  and  decoction  of  logwood, 
with  a little  verdigris,  are  added,  and  the  hats 
continued  in  this  mixture  for  a considerable 
time.  They  are  afterwards  put  into  fresh  liquor 
of  logwood,  galls,  vitriol,  and  verdigris ; and 
where  the  hats  are  of  great  price,  or  of  a hair 
which  with  difficulty  takes  the  dye,  the  same 
process  is  repeated  a third  time.  For  obtaining  the 
most  perfect  colour,  the  hair  or  wool  is  dyed  blue 
previously  to  its  being  formed  into  hats. 

Another  Method. 

Hnil  100  pounds  of  logwood,  12  pounds 


of  gum,  and  6 pounds  of  galls,  in  a proper 
quantity  of  water  for  some  hours ; after  which, 
about  6 pounds  of  verdigris  and  10  of  green 
vitriol  are  addrd,  and  the  liquor  kept  just  sim- 
mering, or  of  a heat  a little  below  boiling.  Ten 
or  twelve  dozen  of  bats  are  immediately  put  in, 
each  on  its  block,  and  kept  down  by  cross  bars 
for  about  an  Hour  and  a half : they  are  then  taken 
out  and  aired,  and  the  same  number  of  others  put 
in  their  room.  The  two  sets  of  hats  are  thus 
dipped  and  aired  alternately,  eight  times  each  ; 
the  liquor  being  refreshed  each  time  with  more  of 
the  ingredients,  but  in  less  quantity  than  at  first. 


MISCELLANEOUS  RECEIPTS  FOR  DYE - 
ING,  STAINING,  $c. 

TO  TURN  RED  HAIR  BLACK. 

Take  a pint  of  the  liquor  of  pickled  herrings, 
half  a pound  of  lamp-black,  and  tw  o ounces  of  the 
rust  of  iron.  Mix  and  boil  them  for  twenty  mi- 
nutes, then  strain  and  rub  the  liquid  well  into  the 
roots  of  the  hair. 

TO  CHANGE  THE  COLOUR  OF  HAIR. 

This  is  done  by  spreading  the  hair  to  bleach  on 
the  grass  like  linen,  after  first  washing  it  out  in  a 
lixivious  water.  This  lye,  with  the  force  of  the 
sun  and  air,  brings  the  hair  to  a perfect  w hiteness 
There  is  also  a method  of  dyeing  hair  with  bis- 
muth, which  renders  such  white  hair  as  borders 
too  much  upon  the  yellow,  of  a bright  silver 
colour. 

Hair  may  be  changed  from  a red,  grey,  or 
other  disagreeable  colour,  to  a brown  or  deep 
black,  by  a solution  of  silver.  The  liquors  sold 
under  the  name  of  hair-waters,  are,  in  fact,  no 
more  than  solutions  of  silver  in  aquafortis  largely 
diluted  with  water,  with  the  addition  of  ingredi- 
ents, which  conti  ibute  nothing  to  their  efficacy 
The  solution  should  be  fully  saturated  with  the 
silver,  that  there  may  be  no  more  acid  in  it  than 
is  necessary  for  holding  the  metal  dissolved  ; and 
besides  dilution  with  water,  a little  spirit  of  wine 
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may  be  added  for  the  further  decomposition  of  the 
acid.  For  diluting  the  solution,  distilled  water, 
or  pure  rain-water,  must  be  used  ; tiie  common 
spring-waters  turning  it  milky,  and  precipitating 
a part  of  the  dissolved  silver.  It  is  to  be  observed 
also,  that  if  the  liquor  touches  the  skin,  it  has  the 
same  effect  on  it  as  on  the  matter  to  be  stained, 
changing  the  part  moistened  with  it  to  an  indeli- 
ble black.  Hair  may  also  be  dyed  of  any  colour 
in  the  same  manner  as  wool. 

TO  DYE  BRISTLES  OR  FEATHERS  GREEN. 

Take  of  verdigris  and  verditer  eacli  1 ounce, 
gum  water  1 pint ; mix  them  well,  and  dip  the 
bristles  or  feathers,  they  having  been  first  soaked 
in  hot  water,  into  the  said  mixture. 

BLUE. 

Take  of  indigo  and  risse,  each  1 ounce,  and  a 
piece  of  alum  the  size  of  a hazel  nut  ; put  them 
into  gum  water,  and  dip  the  materials  into  it  hot, 
hang  them  tip  to  dry,  and  clap  them  well  that  they 
may  open,  and  by  changing  the  colours, the  afore- 
said materials  may  be  in  this  manner  dyed  of  any 
colour;  for  purple,  use  lake  and  indigo;  for  car- 
nation, vermilion  and  smalt. 

RED. 

Take  an  ounce  of  Brazil  wood  in  powder, 
half  an  ounce  of  alum,  a quarter  of  an  ounce  of 
vermilion,  and  a pint  of  vinegar,  boil  them  up  to  a 
moderate  thickness,  and  dip  the  bristles  or  fea- 
thers, they  having  been  first  soaked  in  hot  water, 
into  the  said  mixture. 

TO  DYE  OR  COLOUR  HORSEHAIR. 

Steep  in  water  wherein  a small  quantity  of 
turpentine  has  been  boiled  for  the  space  of  two 
hours;  then  having  prepared  the  colours  very 
hot,  boil  the  hair  therein,  and  any  colour,  black 
excepted,  will  take,  but  that  will  only  take  a 
Lark  red  or  dark  blue,  &c. 

TO  DYE  GLOVES. 

Take  the  colours  suitable  for  the  occasion;  if 
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dark  take  Spanish  brown  and  black  earth  ; if 
lighter,  yellow  and  whiting  ; and  so  on  with 
other  colours  : mix  them  with  a moderate  fire, 
daub  the  gloves  over  with  the  colour  wet,  and 
let  them  ban,'  till  they  are  dry,  then  beat  out  the 
superfluity  of  the  colour,  and  smooth  them  over 
with  a stretching  or  sleeking  stick,  reducing 
them  to  their  proper  shape. 

TO  DYE  WHITE  GLOVES  PURPLE. 

Boil  fom  ounces  of  logwood  and  two  ounces  of 
roehe  alum  in  three  pints  of  soft  water  till  half 
wasted.  Let  the  liquor  stand  to  cool  after  strain- 
ing. Let  the  gloves  be  nicely  mended,  then  with  a 
brush  rub  them  over,  and  when  dry  repeat  it. 
Twice  is  sufficient,  unless  the  colour  is  to  be  very 
dark;  when  dry,  rub  off  the  loose  dye  with  a 
coarse  cloth  ; beat  up  the  white  of  an  egg,  and 
with  a sponge  rub  it  over  the  leather.  The  dye 
will  stain  the  hands,  but  wetting  them  with  vine- 
gar before  they  are  washed,  will  take  it  off. 

TO  DYE  GLOVES  RESEMBLING  LIMERICK. 

Brown,  or  tan  colour,  are  readily  imparted  to 
leather  gloves,  by  the  following  simple  process. 
Steep  saffron  in  boiling  soft  water  for  about 
twelve  hours  : then  having  slightly  sewed  up  the 
tops  of  the  gloves  to  prevent  the  dye  staining  the 
insides,  wet  them  over  with  a sponge  or  soft 
brush  dipped  into  the  liquid  The  quantity 
saffron  as  well  as  of  water,  will  of  course  depend 
oil  how  much  dye  may  be  wanted,  and  their  re- 
lative proportions  on  the  depth  of  colour  required, 
A common  tea-cup  will  contain  sufficient  in  quan- 
tity for  a single  pair  of  gloves. 

TO  TINGE  BONE  AND  IVORY  RED 

Boil  shavings  of  scarlet  cloth  in  water.  When 
it  begins  to  boil,  throw  in  a quarter  of  a pound  of 
ashes  made  from  the  dregs  of  wine,  which  will 
extract  the  colour  : then  throw  in  a little  roche- 
alurn  to  clear  it,  and  pass  the  water  through  a 
linen  cloth.  Steep  the  ivory  or  bone  in  aqua- 
fortis, aud  put  into  the  water.  If  if  vs  necessary 
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to  leave  while  spots  cover  the  places  destined  for 
them  with  wax. 

CLACK. 

Take  a double  handful  of  lime,  and  slack  it  by 
sprinkling  it  with  water;  stir  it  up  together,  let 
it  settle  ten  minutes,  and  pour  the  water  into  a 
pan.  Then  take  the  ivory,  &c.  and  steep  it  in 
the  lime  water  24  hours,  after  which,  boil  it  in 
strong  alum  water  one  hour,  and  dry  it  in  the  air. 

Another  lVJeth'd. 

Steep  the  bone  or  ivory  during  five  or  six  days, 
in  water  of  galls,  with  ashes  made  with  dried 
dregs  of  wine  and  arsenic  ; then  give  it  two  or 
three  layers  of  the  same  black,  with  which  plum- 
tree  is  blackened  in  order  to  imitate  ebony. 

Or  dissolve  silver  in  aqua-fortis,  and  put  into  it 
a little  rose-water.  Rub  the  ivory  with  this,  and 
allow  it  to  dry  in  the  sun. 

GREEN. 

This  colour  is  imparted  to  ivory  or  bone  by  a 
solution  of  copper  or  verdigris  in  aqua-fortis,  or 
by  grinding  together  two  parts  of  verdigris,  and 
one  of  sal-ammoniac. 

PURPLE. 

Take  four  ounces  of  aqua-regia,  and  one  of 
sal-ammoniac. 

YELLOW. 

Ivory,  bone,  horn,  &c.  may  be  stained  yellow , 
by  previously  boiling  them  in  a solution  of  one 
pound  of  alum,  in  two  quarts  of  water,  then  im- 
mersing them  for  half  an  hour  in  a liquor  pre- 
pared by  boiling  half  a pound  of  turmeric  in  a 
gallon  of  water,  until  it  be  reduced  to  three  quarts, 
and  afterwards  plunging  the  coloured  substance 
into  alum  water. 

BLUE. 

All  bony  matters  may  be  stained  blue,  by  first 
tinging  them  with  green,  and  then  dipping  them 
into  a hot  and  strong  solution  of  pearl-ashes. 


TO  PREPARE  WOOD  FOIl  UYEING. 

The  wood  mostly  used  to  dye  black,  is  pear- 
tree,  holly,  and  beech,  all  of  which  take  a beau-, 
tiful  black  colour.  Do  not  use  wood  that  has 
been  long  cut,  or  aged,  but  let  it  be  as  fresh  as 
possible.  After  the  veneers  have  bad  one  hour’s 
boiling,  and  then  taken  out  to  cool,  the  colour  is 
always  much  stronger.  When  dyed,  they  should 
be  dried  in  the  air,  and  not  by  the  fire,  nor  in  a 
kiln  of  any  kind,  as  artificial  beat  tends  to  de- 
stroy the  colour. 

In  order  to  dye  blue,  green,  red,  or  other  co- 
lours, take  clear  holly.  Put  the  veneers  into  a 
box  or  trough,  with  clear  water,  and  let  them 
remain  four  or  five  days,  changing  the  water  once 
or  twice  as  occasion  may  require,  the  water  will 
clear  the  wood,  of  slime,  &c.  Let  them  dry 
about  twelve  hours  before  they  are  put  into  the 
dye;  by  observirg  this,  the  colour  will  strike 
quicker,  and  be  of  a brighter  hue. 

TO  PREPARE  BLUE  TURNSOLE  FOR  STAINING 
WOOD. 

Boil  four  ounces  of  turnsole  in  a pint  and  a half 
of  water,  in  which  lime  has  been  slacked. 

TO  STAIN  OAK  A MAHOGANY  COLOUR. 

Boil  together  Brazil-wood  and  Roman  alum, 
and  before  it  is  applied  to  the  wood,  a little  pot- 
ash is  to  be  added  to  it.  A suitable  varnish  for 
wood,  thus  tinged,  may  be  made  by  dissolving 
amber  in  oil  of  turpentine,  mixed  with  a small 
portion  of  linseed  oil. 

EBONY-BLACK. 

Steep  the  wood  for  two  or  three  days  in  luke- 
warm water,  in  which  a little  alum  has'  been  dis- 
solved ; then  put  a handful  of  logwood,  cut  small, 
into  a pint  of  water,  and  boil  it  down  to  less 
than  half  a pint.  If  a little  indigo  is  added,  the 
colour  will  be  more  beautiful.  Spread  a layer  of 
this  liquor  quite  hot  on  the  wood  with  a pencil, 
which  will  give  it  a violet  colour.  When  it  is  dry| 
spread  on  another  layer ; dry  it  again,  and  give ‘it 
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a third  : then  boil  verdigris  at  discretion  in  its 
own  vinegar,  and  spread  a layer  ot  it  on  the 
■wood  : when  it  is  dry,  rub  it  with  a brush,  and 
then  with  oiled  chainoi-  skin.  This  gives  a fine 
black,  and  imitates  perfectly  the  colour  of  ebony. 

Another  Method. 

After  forming  the  wood  into  the  destined  figure, 
rub  it  with  aqua-fortis  a little  diluted.  Small 
threads  of  wood  will  rise  in  the  drying,  wnich  is  to 
be  rubbed  off  with  pumice-stone.  Repeat  this 
process  again,  and  then  rub  the  wood  with  the 
following  composition  : put  into  a glazed  earthen 
vessel  a pint  of  strong  vinegar,  two  ounces  of  fine 
iron  tilings,  and  half  a pound  of  pounded  galls, 
and  allow  them  to  infuse  for  three  or  four  hours 
on  hot  cinders.  At  the  end  of  this  time  augment 
the  fire,  and  pour  into  the  vessel  four  ounces  of 
copperas  ("sulphate  of  iron,)  and  a chopin  of 
water  bavin"  naif  an  ounce  of  borax,  and  as  much 
- indigo  dissolved  in  it ; and  make  the  whole  boil 
till  a froth  rises.  Rub  several  layers  of  this  upon 
the  wood  ; and,  when  it  is  dry,  polish  it  with 
leather  on  which  a little  tripoli  has  been  put. 

TO  STAIN  BEECH-WOOD  A MAHOGANY  COLOUR. 

Break  two  ounces  of  dragon’s  blood  in  pieces, 
and  put  them  into  a quart  of  rectified  spirit  of 
wine  ; let  the  bottle  stand  in  a warm  place,  and 
i shake  it  frequently.  When  dissolved  it  is  fit  for 

use. 

Another  Method. 

Boil  one  ponnd  of  logwood  in  four  quarts  of 
water,  and  add  a double  handful  of  walnut  peel- 
ing. Boil  it  up  again,  take  out  the  chips,  add  a 
pint  of  the  best  vinegar,  and  it  will  be  fit  for  use. 

TO  STAIN  MUSICAL  INSTRUMENTS, 
Crimson. 

Boil  one  pound  of  ground  Brazil-wood  in  three 
quarts  of  water  for  an  hour  ; strain  it,  and  add 
half  an  onnce  of  cochineal ; boil  it  again  for  half 
an  hour  gently,  and  it  will  be  fit  for  use. 


Purple. 

Boil  a pound  of  chip  logwood  in  three  quarts 
of  water  for  an  hour  ; then  add  four  ounces  of 
pearl-ash,  and  two  ounces  of  indigo  pounded. 

TO  STAIN  BOX-WOOD  BROWN. 

Hold  the  work  to  the  fire,  that  it  may  receive  a 
gentle  warmth  ; then  take  aqua-fortis,  and  with  a 
feather  pass  it  over  the  work,  till  it  changes  to  a 
fine  brown.  Then  oil  and  polish  it. 

TO  DYE  WOOD  A SILVER  GREY. 

Let  not  the  veneers  be  two  dry  ; when  put  into 
the  copper,  pour  hot  iron  liquor  (acetate  of  iron) 
over  them,  and  add  one  pound  of  chip-logwood 
with  two  ounces  of  bruised  nut-galls.  Then  boil 
up  another  pot  of  iron  liquor  to  supply  the  cop- 
per, keeping  the  veneers  covered  and  boiling  two 
hours  a day,  until  thoroughly  penetrated. 

BRIGHT  YELLOW. 

A very  small  bit  of  aloes  put  into  the  varnish, 
will  make  the  wood  of  a good  yellow  colour. 

Another  Method. 

Reduce  four  pounds  of  the  roots  of  barberry, 
by  sawing  into  dust,  which  put  in  a copper  or 
brass  pan;  add  four  ounces  of  turmeric,  to  which 
put  four  gallons  of  water,  then  put  in  as  many 
holly  veneers  as  the  liquor  will  cover  ; boil  them 
together  for  three  hours,  often  turning  them. 
When  cool,  add  two  ounces  of  aqua-fortis,  and 
the  dye  w ill  strike  through  much  sooner. 

BRIGHT  GREEN. 

Proceed  as  before  to  produce  a yellow  ; but 
instead  of  aqua-fortis,  add  as  much  of  the  vitri- 
olated  indigo  as  will  produce  the  desired  colour. 

Another  Method. 

To  three  pints  of  the  strongest  vinegar,  add 
four  ounces  of  the  best  verdigris,  ground  fine, 
half  an  ounce  of  sap-green,  and  half  an  ounce  of 
indigo.  Proceed  in  straining  as  before 
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BRIGHT  RE1). 

To  two  pounds  of  genuine  Brazil-dust,  add  4 
gallons  of  water,  put  in  as  many  veneers  as  the 
liquor  will  well  cover,  boil  them  for  three  hours, 
and  let  them'  cool ; then  add  two  ounces  of  alum, 
and  two  ounces  of  aqua-fortis,  and  keep  it  luke- 
warm until  it  has  struck  through. 

PURPLE. 

To  two  pounds  of  chip  logwood,  and  half  a 
pound  of  Brazil-dust,  add  four  gallons  of  water. 
Put  in  the  veueers,  and  boil  them  well;  then  add 
six  ounces  of  pearl-ash  and  two  ounces  of  alum  ; 
let  them  boil  two  or  three  hours  every  day,  till 
the  colour  has  struck  through. 

FINE  BLUE. 

Into  a pound  of  oil  of  vitriol  in  a glass  bottle, 
put  four  ounces  of  indigo,  and  proceed  as  before 
directed. 

TO  STAIN  PAPER  OR  PARCHMENT. 

Yellow. 


ture  of  dragon’s  blood  in  spirit  of  wine,  but  this  | 
will  not  be  bright. 


Green. 

Paper  or  parchment  may  be  stained  green,  by 
the  solution  of  verdigris  in  vinegar,  or  by  the 
crystals  of  verdigris  dissolved  in  water. 

Orange. 

Stain  the  paper  or  parchment  first  of  a full 
yellow,  by  means  of  the  tincture  of  turmeric 
then  brush  it  over  with  a solution  of  fixed  alkaline 
salt,  made  by  dissolving  half  an  ounce  of  pearl- 
ashes,  or  salt  of  tartar,  in  a quart  of  water,  and 
filtering  the  solution. 


Purple. 

Paper  or  parchment  may  be  stained  purple,  by 
archil,  or  by  the  tincture  of  logwood.  The  juice 
of  ripe  privet  berries  expressed  will  likewise  give 
a purple  dye. 
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Paper  may  be  stained  a beautiful  yellow  by 
the  tincture  of  turmeric  formed  by  infusing  an 
ounce  or  more  of  the  root,  powdered,  in  a pint  of 
spirit  of  wine.  This  may  be  made  to  give  any 
tint  of  yellow,  from  the  lightest  straw  to  the  full 
colour,  called  French  yellow,  and  will  be  equal  in 
brightness  even  to  the  best  dyed  silks.  If  yellow 
be  wanted  of  a warmer  or  redder  cast,  anatto, 
or  dragon’s  blood,  must  be  added.  The  best 
manner  of  using  these,  and  the  followng  tinc- 
tures, is  to  spread  them  even  on  the  paper,  or 
parchment,  by  means  of  a broad  brush,  in  the 
manner  of  varnishing. 

Crimson. 

A very  fine  crimson  stain  may  be  given  to  paper 
by  a tincture  of  the  Indian  lake,  which  may  be 
made  by  infusing  the  lake  some  days  in  spirit  of 
wine,  and  then  pouring  oft'  the  tincture  from  the 
dregs.  It  may  be  stained  red  by  red  ink.  It 
may  also  be  stained  of  a scarlet  hue  by  the  tinc- 


TO  MARBLE  THE  EDGES  OF  BOOKS  OR  PAPER. 

Dissolve  four  ounces  of  gum  arabic  in  two 
quarts  of  clear  water  ; then  provide  several  co- 
lours mixed  with  water  in  pots  or  shells,  and  with 
pencils  peculiar  to  each  colour,  sprinkle  them  by 
by  way  of  intermixture  upon  the  gum-water, 
which  must  be  put  into  a trough,  or  some  broad 
vessel ; then  with  a stick  curl  them  or  draw  them 
out  in  streaks,  to  as  much  variety  as  required  Ha- 
ving done  this,  hold  the  book  or  books  close 
tQgether,  and  only  dip  the  edges  in,  on  the  top 
of  the  water  and  colours  very  lightly ; which 
done,  take  them  off,  and  the  plain  impression  of 
the  colours  in  mixture  will  be  upon  the  leaves  ; 
doiug  as  well  the  end-,  as  the  front,  of  the  books: 
the  same  manner. 

TO  MARBLE  THE  COVERS  OF  BQOKS. 

This  is  performed  by  forming  clouds  with  aqua- 
fortis, or  spirit  of  vitriol,  mixed  with  ink,  and 
afterwards  glazing  the  covers. 


DYEING 
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TO  COLOUR  VELLUM  GREEN. 

Take  half  a pint  of  the  best  white  wine  vine- 
gar, an  ounce  of  verdigris,  and  half  an  ounce  ot 
sap  green  ; dissolve  them  in  the  vinegar  for  a few 
days,  having  been  heated  by  the  fire.  Shake  the 
bottle  frequently  before  itistised. 

Wash  the  velluin  over  with  weak  potash  water, 
and  when  dry,  colour  it  with  the  green  three  or 
four  times,  till  it  has  a good  colour  : when  dry, 
wash  it  over  with  thin  paste  water,  to  give  the 
velluu:  a gloss. 

TO  BLACK  THE  EDGES  OF  PAPER. 

Mis  black-lead  with  ink,  and  when  the  paper 
is  cut,  colour  it  thinly  over  with  black  ink,  with 
a piece  of  fine  cloth  ; rub  on  the  black-lead,  cover- 
ing every  part  ; take  the  dog’s-tooth,  and  burnish 
the  edge  till  it  becomes  well  polished. 

When  the  edge  of  the  paper,  after  cutting,  ap- 
: pears  rather  rough,  scrape  it  over  with  a piece 
of  glass  or  an  iron  scraper,  with  a flat  edge. 

TO  SPRINKLE  THE  EDGES  OF  BOOKS,  &C. 

The  brushes  used  for  book-edges,  must  be  made 
of  Russia  hog’s  bristles,  of  good  thickness,  tied 
round.with  cord,  glued  at  the  thick  end,  and 
half  covered  with  a piece  of  leather  : when  dry, 

' tie  the  brush  again  with  waxed  cord,  within  half 
.an  inch  of  the  soft  part  of  it,  and  cut  it  very 
smooth  and  even.  Brushes  made  after  this  man- 
ner are  preferable  to  those  with  a handle. 

Prepare  the  colour  in  a cup  ; dip  in  the  brush 
till  it  is  charged,  and  then  press  it  out  till  it  will 
drop  no  longer.  The  book  must  be  screwed 
tight  in  the  cutting  press : hold  the  brush  in 
the  left  hand,  and,  with  a folding-stick  in  the 
right,  rub  it  over  the  brush,  which  will  cause  the 
colour  to  sprinkle  finely  on  the  edges.  The  brush 
most  be  moved  up  and  down  over  the  edge,  as 
yon  sprinkle,  to  have  it  regular  on  every  part. 
I After  the  sprinkling  is  done,  the  brushes  should 
I be  carefully  washed  in  water,  particularly  after 
sprinkling  blue,  which  will  otherwise  soon  destroy 
the  brush. 


TO  DYE  OR  STAIN  HORN  TORTOISE-SHELL 
COLOUR. 

The  horn  to  be  dyed  must  be  first  pressed  into 
proper  plates,  scales,  or  other  flat  form,  and  the 
following  mixture  prepared  : Take  of  quick-lime 
two  parts,  and  litharge  one  part,  temper  them  to- 
gether to  the  consistence  of  a soft  paste,  with 
soap-ley.  Put  this  paste  over  all  the  parts  of  the 
horn,  except  such  as  are  proper  to  be  left  trans- 
parent, in  order  to  give  it  a near  resemblance  to 
the  tortoise-shell.  The  horn  must  remain  in  this 
manner,  covered  with  the  paste,  till  it  is  tho- 
roughly dry  ; when,  the  paste  being  brushed  off, 
the  horn  will  he  found  partly  opaque  and  partly 
transparent,  in  the  manner  of  tortoise-shell,  and 
when  put  over  a foil  of  the  kind  of  lattern,  called 
orsedue,  will  be  scarcely  distinguishable  from  it. 
It  requires  some  degree  of  fancy  and  judgment  to 
dispose  of  the  paste  in  such  a manner  as  to  form 
a variety  of  transparent  parts,  of  different  magni- 
tudes and  figures  to  look  like  the  effect  of  nature  : 
and  it  will  be  an  improvement  to  add  semi-trans- 
parent parts,  which  may  be  done  by  mixing  whit- 
ing with  some  of  the  paste,  to  weaken  its  ope- 
ration in  particular  places,  by  which  spots  of  a 
reddish-brown  will  be  produced,  which,  if  pro- 
perly interspersed,  especially  on  the  edges  of  the 
dark  parts,  will  greatly  increase  the  beauty  of  the 
work,  and  its  similitude  to  real  tortoise-shell. 

Another  Method. 

Take  an  equal  quantity  of  quick-lime  and  red 
lead,  and  mix  it  up  with  strong  soap  lees.  Lay  it 
on  the  horn  with  a small  brush,  like  the  mottle  in 
tortoise-shell.  When  dry,  repeat  the  same  two 
or  three  times. 

TO  DYE  HORNS  OF  DIFFERENT  COLOURS. 

Black, 

Is  performed  by  steeping  brass  in  aqua- 
fortis till  it  is  turned  green  : with  this  the  horn  is 
to  be  washed  once  or  twice,  and  then  put  into  a 
warmed  decoction  of  logwood  and  water. 
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Green 

Is  begun  by  boiling  it,  &c.  in  alum-water,  then 
with  verdigris,  ammoniac,  and  white  wine  vine- 
gar, keeping  it  hot  therein  till  sufficiently  green. 

Red 

Is  begun  by  boiling  it  in  alum  water,  then 
with  verdigris,  ammoniac,  and  finished  by  de- 
coction in  a liquor  compounded  of  quick-lime 
steeped  in  rain-water,  strained,  and  to  every  pint 


an  ounce  of  Brazil  wood  added.  In  this  decoc- 
tion  the  horns  are  to  be  boiled  till  sufficiently 
red. 

Horns  receive  a deep  black  stain  from  solution 
of  silver.  It  ought  to  be  diluted  to  sucli  a de- 
gree as  not  sensibly  to  corrode  the  subject, 
and  applied  two  or  three  times  if  necessary,  at 
considerable  intervals,  the  matter  being  exposed 
as  much  as  possible  to  the  sun,  to  hasten  the  I 
appearance  and  deepening  of  the  colour. 


! 
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TO  BLEACH  CLOTHS,  &C. 

The  mode  of  bleaching  which  least  injures 
the  texture  of  cloth  formed  of  vegetable  substan- 
ces, is  that  effected  by  merely  exposing  it  in  a 
moistened  state  to  the  atmosphere,  after  having 
been  steeped  in  a solution  of  potash  or  soda,  but 
the  length  of  time  and  other  inconveniences 
attending  this  process,  led  to  the  use  of  more 
active  chemical  operations. 

It  is  by  the  combination  of  oxygen  with  the 
colouring  matter  of  the  cloth,  that  it  is  deprived 
of  its  hue,  and  the  different  processes  employed 
must  be  adapted  to  prepare  it  for  this  com- 
bination, and  render  it  as  perfect  as  possible 
without  destroying  its  texture,  an  effect  which, 
however,  must  necessarily  ensue  in  a greater  or 
less  degree  from  the  union  of  oxygen  with  all 
bodies.  The  operation  of  bleaching  requires 
four  distinct  processes.  First,  to  remove  the 
spittle  with  which  the  threads  arc  covered  in  the 
operation  of  spinning,  and  what  is  called  the 
weaver’s  dressing.  This  may  be  effected  by  soak- 
ing the  cloth  for  some  hours  in  warm  water,  and 


then  boiling  it  in  an  alkaline  Icy,  prepaied  with 
20  parts  of  water,  and  one  part  of  the  potash 
sold  for  this  purpose,  rendered  more  active,  by 
being  mixed  with  one-third  of  lime.  After  it  has 
been  boiled  for  some  hours  in  this  solution,  it  is 
to  be  w'ell  washed  with  water,  and  then  expo- 
sed to  the  second  process — the  action  of  oxygen, 
which  is  best  applied  by  means  of  the  oxy- 
muriate  of  lime,  is  sold  ready  prepared  for 
this  purpose.  Tlw>  solution  of  oxymuriate  of  lime 
must  be  of  such  strength  as  nearly  to  destroy  the 
colour  of  a solution  of  indigo  in  water,  slightly- 
acidulated  with  sulphuric  acid.  The  cloth  is  to  be 
alternately  steeped  in  this  liquor,  and  a solution 
(made  as  before  directed,)  four  or  five  times, using 
fresh  liquor  at  each  process.  It  is  then  to  be  well 
rubbed  and  washed  with  soft  soap  and  water,  | 
which  prepares  it  for  the  last  process. 

The  steeping  it  in  a weak  solution  of  sulphuric  S 1 
acid,  and  from  60  to  100  parts  of  water,  the  It 
strength  being  thus  varied  according  to  the  tex- 1 1; 
ture  of  the  cloth.  This  dissolves  the  remaining  I .... 
colouring  matter  which  had  resisted  the  action  of  T 


Tt 


BLEACHING*  &C.  573 


alkali,  and  the  oxy-muriate  of  lime,,  as  well  as  a 
small  quantity  of  iron  contained  in  all  vegetable 
matter.  Tbe  clotb  is  then  to  be  exposed  to  tbe 
air  for  some  davs,  and  watered,  to  carry  oft  any 
remains  of  tbe  acids,  and  remove  the  unpleasant 
odour  it  acquires  from  tbe  oxymuriate  of  lime  and 
potash. 

TO  BLEACH  LINEN,  &C.  BY  OXY-MURIATIC  ACID. 

To  ascertain  the  strength  of  this  acid  for  bleach- 
ing, a solution  of  indigo  in  the  sulphuric  acid  is 
employed.  The  colour  of  this  is  destroyed  by  the 
oxygenated  muriatic  acid;  according  to  the 
quantity  of  it  that  can  be  discoloured  by  a given 
quantity  of  the  liquor,  its  strength  is  known. 

In  this  country  machinery  is  employed  for  rins- 
ing and  beating  ; the  apparatus  must  be  arranged 
according  to  the  objects  to  be  bleached  ; the 
skeins  of  thread  must  be  suspended  in  the  tub 
destined  for  them,  and  the  cloth  must  be  rolled 
upon  reels  in  the  apparatus.  When  every  thing 
is  thus  disposed,  the  tubs  are  filled  with  oxyge- 
nated muriatic  acid,  by  introducing  a funnel, 
which  descends  to  the  bottom  of  the  tub,  in  order 
to  prevent  the  dispersion  of  the  gas.  The  cloth 
is  wound  on  the  frame-work  on  which  the  skeins 
are  suspended,  is  turned  several  times,  until  it  is 
judged,  by  taking  out  a small  quantity  of  the 
liquor  from  time  to  time,  and  trying  it  by  the  test 
of  the  solution  of  indigo,  that  it  is  sufficiently 
exhausted.  The  weakened  liquor  is  then  drawn 
off,  and  may  be  again  employed  for  a new  satu- 
ration. 

TO  BLEACH  EY  OXY-MURIATE  OF  LIME. 

To  cause  a large  quantity  of  lime  to  combine 
with  the  oxymuriatic-acid  gas,  the  lime  is  mecha- 
nically suspended  in  the  water,  into  which  the  gas 
is  made  to  pass,  and  agitated,  so  as  to  present 
fresh  matter  to  the  gas.  By  this  means  the  oxy- 
mnriate  of  lime  is  formed  in  a very  convenient 
manner ; it  is  dissolved  in  water,  and  used  as  a 
bleaching  liquor. 

This  liquor  is  found  to  be  preferable  to  the  oxy- 


genated muriatic  acid  and  potass.  At  the  great 
bleach-field  in  Ireland,  four  leys  of  potass  are  ap- 
plied alternately  with  four  weeks’  exposure  on  the 
grass,  two  immersions  in  the  oxygenated  muriate 
of  lime,  a ley  of  potash  between  the  two,  and  the 
exposure  of  a week  on  the  grass  between  each 
ley  and  the  immersions.  During  summer,  two 
leys  and  fifteen  days’  exposure  are  sufficient  to 
prepare  cloth  for  the  oxygenated  muriate ; the 
three  alternate  leys,  with  immeisions  in  the  liquor, 
will  be  sufficient  to  complete  the  bleaching : no- 
thing then  will  be  necessary,  but  to  wind  the 
cloth  through  the  sulphuric  acid. 

The  oxygenated  muriatic  acid  gas  may 
also  be  combined  with  lime  in  a dry  state,  or 
the  water  may  be  evaporated,  when  it  is  employ- 
ed for  tbe  formation  of  oxy-muriates,  which  may 
then  be  very  conveniently  transported  to  any 
distance  without  injury  to  its  detersive  power. 

TO  PREPARE  THE  SULPHURET  OF  LIME. 

Take  of  sulphur  or  brimstone,  in  fine  powder, 
four  pounds  ; lime,  well  slacked  aud  sifted,  twenty 
pounds  ; water,  sixteen  gallons  : these  are  to  be 
well  mixed,  and  boiled  for  about  half  an  hour  in 
an  iron  vessel,  stirring  them  briskly  from  time  to 
time.  Soon  after  the  agitation  of  boiling  is  over, 
the  solution  of  the  sulpluiret  of  lime  clears,  and 
may  be  drawn  off  free  from  the  insoluble  matter, 
which  is  considerable,  and  which  rests  upon  the 
bottom  of  the  boiler.  The  liquor,  in  this  state 
is  pretty  nearly  the  colour  of  small  beer,  but  not 
quite  so  transparent. 

TO  BLEACH  BY  SULPHURET  OF  LIME. 

Sixteen  gallons  of  fresh  water  are  afterwards 
to  be  poured  upon  the  insoluble  dregs  in  the  boi- 
ler, in  order  to  separate  the  whole  of  the  sulphu- 
ret  from  them..  When  this  clears  (being  previ- 
ously well  agitated,)  it  is  also  to  be  drawn  off 
and  mixed  with  the  first  liquor;  to  these,  again, 
33  gallons  more  of  water  may  be  added,  w hich 
will  1 educe  the  liquor  to  a proper  standard  for 
steeping  the  cloth.  Here  we  have  (an  allowance 
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being  made  for  evaporation,  and  for  the  quantity 
retained  in  the  dregs)  sixty  gallons  of  liquor  from 
four  pounds  of  brimstone. 

When  linen  is  freed  from  the  weaver’s  dressing, 
it  is  to  be  steeped  in  the  solution  of  sulphuret  of 
lime  (prepared  as  above)  for  about  twelve  or 
eighteen  hours,  then  taken  out  and  very  well 
washed.  When  dry,  it  is  to  be  steeped  in  the 
oxy-muriate  of  lime  for  twelve  or  fourteen  hours, 
and  then  washed  and  dried.  This  process  is  to 
be  repeated  six  times,  that  is,  by  six  alternate 
immersions  in  each  liquor,  which  has  been  found 
to  whiten  the  linen. 

Steam  has  been  lately  employed  for  bleaching 
with  great  success  in  France.  The  process  was 
brought  from  the  Levant.  Chapel  first  made  it 
known  to  the  public. 

To  bleach  cloth  in  this  manner,  it  must  be  im- 
mersed in  a slight  alkaline  caustic  liquor,  and 
placed  in  a chamber  constructed  over  a boiler, 
into  which  is  put  the  alkaline  ley  which  is  to  be 
raised  into  steam.  After  the  fire  has  been  lighted, 
and  the  cloth  has  remained  exposed  to  the  action 
of  the  steam  for  a sufficient  length  of  time,  it  is 
taken  out,  and  immersed  in  the  oxygenated  muri- 
ate of  lime,  and  afterwards  exposed  for  two  or 
three  days  on  the  grass.  This  operation,  which 
is  very  expeditious,  will  be  sufficient  for  cotton  : 
but  if  linen  cloth  should  retain  a yellow  tint,  a 
second  alkaline  caustic  vapour-bath,  and  two  or 
three  days  on  the  grass,  will  be  sufficient  to  give 
it  the  necessary  degree  of  whiteness. 

TO  BLEACH  BY  ALKALIZED  STEAM. 

In  the  process  of  bleaching  by  steam,  the  high 
temperature  swells  up  the  fibres  of  the  thread  or 
cloth;  the  pure  alkali,  which  rises  with  the  elastic 
fluid,  seizes  with  avidity  on  the  colouring  matter; 
and  seldom  does  the  tissue  of  the  flax  or  hemp 
resist  the  penetrating  effect  of  this  vapour-bath. 
The  whole  matter,  therefore,  by  which  they  are 
coloured,  is  attacked  and  decomposed  by  this 
single  operation ; and  even  if  a part  of  it  has 
been  able  to  resist,  nothing  more  is  necessary 


but  to  repeat  the  operation,  after  a previous  im- 
mersion and  exposure  on  the  grass,  to  ensure  its 
complete  effect.  The  alkali  even  appears  to  have 
a much  livelier  and  more  caustic  action,  when  it 
is  combined  with  caloric,  than  in  ordinary  leys, 
where  the  temperature  never  rises  above  162°  of  j 
Fahrenheit.  By  making  the  cloth,  or  thread, 
pass  through  the  ley  of  oxygenated  muriate  of  i 
lime,  an  union  is  effected  between  the  solution  i 
and  the  carbon,  arising  from  the  extracto-mucous 
matter  of  the  flax  ; carbonic  acid  is  formed  ; the 
water,  even,  in  which  this  new  compound  is  diluted 
concurs  to  promote  the  combination  ; if  the  cloth 
is  then  exposed  on  the  grass,  the  carbonic  acid  is  i 
dissipated,  and  the  cloth  is  bleached. 

TO  BLEACH  COTTON. 

The  first  operation  consists  in  scouring  it  in  a 
slight  alkaline  solution  ; or,  what  is  better,  by  if 
exposure  to  steam.  It  is  afterwards  put  into  a j 
basket,  and  rinsed  in  running  water.  The  immer-  i 
sion  of  cotton  in  an  alkaline  ley,  however  it  may  a 
be  rinsed,  always  leaves  with  it  an  earthy  depo-  I 
sit.  It  is  well  known  that  cotton  bears  the  action  i 
of  acids  better  than  hemp  or  flax  ; that  time  is  j 
even  necessary  before  the  action  of  them  can  be  ji 
prejudicial  to  it ; and  by  taking  advantage  of  this  | 
valuable  property  in  regard  to  bleaching,  means  i 
have  been  found  to  free  it  from  the  earthy  deposit,  I 
by  pressing  down  the  cotton  in  a very  weak  solu-  jl 
tion  of  sulphuric  acid,  and  afterwards  removing  ji 
the  acid  by  washing,  lest  too  long  remaining  in  it  i 
should  destroy  the  cotton. 

TO  BLEACH  WOOL. 

The  first  kind  of  bleaching  to  which  wool  is  >'i 
subjected,  is  to  free  it  from  grease.  This  opera-  I 
tion  is  called  scouring.  In  manufactories,  it  is  fl 
generally  performed  by  an  ammoniacal  ley,  form-  is 
ed  of  five  measures  of  river  water  and  one  of  ■ 
stale  urine  ; the  wool  is  immersed  for  about  20  I 
minutes  in  a bath  of  this  mixture,  heated  to  fifty*  I 
six  degrees  ; it  is  then  taken  out,  suffered  to  drain,  i 
and  then  rinsed  in  running  water  : this  manipula-  i 
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tionsoftens  the  wool,  and  givesit  the  first  degree  of 
whiteness  : it  is  then  repeated  a second,  and  even 
a third  time,  after  which  the  wool  is  fit  to  be  em- 
ployed. In  some  places,  scouring  is  performed 
with  water  slightly  impregnated  with  soap ; and, 
indeed,  for  valuable  articles,  this  process  is  pre- 
ferable,  but  it  is  is  too  expensive  for  articles  of 
less  value. 

Sulphurous  acid  gas  unites  very  easily  with 
water,  and  in  this  combination  it  maybe  employed 
for  bleaching  wool  and  silk. 

To  prepare  the  Sulphurous  Acid. 

The  most  economical  method  is,  to  decompose 
Sulphuric  acid,  by  the  mixture  of  any  combustible 
matter  capable  of  taking  from  it  any  part  of  its 
oxygen.  In  exact  experiments  of  the  laboratory, 
when  the  chemist  is  desirous  of  having  it  in  great 
purity,  it  is  obtained  by  means  of  metallic  sub- 
stances, and  particularly  by  mercury;  but  for  the 
purpose  of  which  we  are  treating,  where  great 
economy  is  required,  we  should  recommend  the 
most  common  substances.  Take  chopped  straw, 
or  saw-dust,  and  introduce  it  into  a matrass; 
pour  over  it  sulphuric  acid,  applying  at  the  same 
time  heat,  and  there  will  be  disengaged  sulphu- 
rous acid  gas,  which  may  be  combined  with  water 
in  an  apparatus. 

The  pieces  are  rolled  upon  the  reels,  and  are 
drawn  through  the  sulphurous  acid  by  turning 
them,  until  it  is  observed  that  the  whiteness  is 
sufficiently  bright.  They  are  then  taken  out,  and 
are  left  to  drain  on  a bench  covered  with  cloth, 
lest  they  shonld  be  stained  in  consequence  of  the 
decomposition  of  the  wood  by  the  sulphurous 
acid  ; they  are  next  washed  in  river  water,  and 
Spanish-white  is  employed,  if  it  should  be  judged 
necessary.  This  operation  is  performed  by  pas- 
sing the  pieces  through  a tub  of  clear  water,  in 
which  about  eight  pounds  of  Spanish-white  has 
been  dissolved.  To  obtain  a fine  whiteness,  the 
stuffs,  in  general,  are  twice  snlphured.  Accord- 
ing to  this  process,  one  immersion,  and  reeling 
two  or  time  hours,  are  sufficient.  Assuring,  or 


blueing,  is  performed  by  throwing  into  the  Spa- 
nish-white liquor  a solution  of  one  part  of  Prussian 
blue  to  400  parts  of  water  ; shaking  the  cloth  in 
the  liquid,  and  reeling  it  rapidly.  The  operation 
is  terminated  by  a slight  washing  with  soap,  to 
give  softness  and  pliability  to  the  stuffs. 

TO  FULL  CLOTHS,  WOOLLENS,  &C. 

The  method  of  fulling  woollen  stuffs  with  soap, 
is  this  ; a coloured  cloth,  of  about  45  ells,  is  to  be 
laid  in  the  usual  manner  in  the  trough  of  a fulling 
mill,  without  first  soaking  it  in  water,  as  is  coin 
monly  practised  in  many  places.  To  full  this 
trough  of  cloth,  15  pounds  of  soap  are  required, 
one-half  of  which  is  to  be  melted  in  two  pails  of 
river,  or  spring  water,  made  as  hot  as  the  hand 
can  well  bear  it.  This  solution  is  to  be  poured 
by  little  and  little  upon  the  cloth,  in  proportion 
as  it  is  laid  in  the  trough ; after  which  it  is  to  be 
taken  out  and  stretched.  This  done,  the  cloth  is 
immediately  returned  into  the  same  trough,  with- 
out any  new  soap,  and  there  fulled  for  two  hours 
more.  Then  taking  out,  it  is  wrung  well,  to 
express  all  the  grease  and  filth.  After  the  second 
fulling,  the  remainder  of  the  soap  is  dissolved  in 
as  in  the  former,  and  cast  four  different  times 
on  the  cloth,  remembering  to  take  out  the  cloth 
every  two  hours  to  stretch  it,  and  undo  the 
plaits  and  wrinkles  it  has  acquired  in  the  trough. 
When  sufficiently  fulled,  and  brought  to  the  qua- 
lity and  thickness  required,  scour  it  in  hot  water, 
keeping  it  in  the  trough  till  it  is  quite  clean.  As 
to  white  cloths,  as  these  full  more  easily  and  in 
less  time  than  coloured  ones,  a third  part  of  the 
soap  may  be  spared. 

TO  PREPARE  AN  IMPROVED  BLEACHING  LIQUOR. 

This  is  effected  by  a dissolution  in  water  of  the 
oxygenated  muriates  of  calcareous  earth,  barytes, 
strontites,  or  magnesia.  The  earth  should  be 
prepared  in  the  dry  way,  by  bringing  them  in  a 
solid  form,  in  powder,  or  in  paste,  in  contact  with 
the  oxygenated  muriatic  acid  gas.  So  prepared, 
dissolve  them  in  water,  and  apply  them  to  the’ 
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substances  required  to  be  bleached.  By  this 
mode,  colours  may  be  removed  from  linen,  cot- 
ton, and  vegetable  and  animal  substances. 

Another. 

Take  of  salts,  8 parts, 

sulphuric  acid,  5 do. 

Black  oxide  of  manganese,  3 do. 
water,  3 do. 

TO  BLEACH  SILK. 

Take  a solution  of  caustic  soda,  so  weak  as  to 
make  only  a fourth  of  a degree,  at  most,  of  the 
areometer  for  salts,  and  fill  with  it  the  boiler  of 
the  apparatus  for  bleaching  with  steam.  Charge 
the  frames  with  skeins  of  raw  silk,  and  place 
them  in  the  apparatus  until  it  is  full ; then  close 
the  door,  and  make  the  solution  boil.  Having 
continued  the  ebullition  for  twelve  hours,  slacken 
the  fire,  and  open  the  door  of  the  apparatus.  The 
heat  of  the  steam,  which  is  always  above  260°, 
will  have  been  sufficient  to  free  the  silk  from  the 
gum,  and  to  scour  it.  Wash  the  skeins  in  warm 
water:  and,  having  wrung  them,  place  them 
again  on  the  frames  in  the  apparatus,  to  undergo 
a second  boiling.  Then  wash  them  several  times 
in  water,  and  immerse  them  in  water  somewhat 
soapy,  to  give  them  a little  softness.  Notwith- 
standing the  whiteness  which  silk  acquires  by 
these  different  operations,  it  must  be  carried 
to  a higher  degree  of  splendour  by  exposing  it  to 
the  action  of  sulphurous  acid  gas,  in  a close 
chamber,  or  by  immersing  it  in  sulphurous  acid, 
as  before  recommended  for  wool. 

TO  BLEACH  PRINTS  AND  PRINTED  BOOKS. 

Simple  immersion  in  oxygenated  muriatic  acid, 
letting  the  article  remain  in  it  a longer  or  shorter 
space  of  time,  according  to  the  strength  of  the 
liquor,  will  be  sufficient  to  whiten  an  engraving : 
if  it  is  required  to  whiten  the  paper  of  a bound 
book,  as  it  is  necessary  that  all  the  leaves  should 
be  moistened  by  the  acid,  care  must  be  taken  to 
open  the  book  well,  and  to  make  the  boards  rest 


on  the  edge  of  the  vessel,  in  such  a manner  that 
the  paper  alone  shall  be  dipped  in  the  liquid  ; the 
leaves  must  be  separated  from  each  other,  in  or- 
der that  they  may  be  equally  moistened  ou  both 
sides. 

TO  WASH  CHINTZ. 

Take  tw  o pounds  of  rice,  boil  it  in  two  gallons 
of  water  till  soft ; then  pour  the  whole  into  a 
tub  ; let  it  stand  till  about  the  warmth  in  general 
used  for  coloured  linens  ; then  put  the  chintz 
in,  and  use  the  rice  instead  of  soap,  wash  it  in 
this,  till  the  dirt  appears  to  be  out,  then  boil  the 
same  quantity  as  above,  but  strain  the  rice  from 
the  water,  and  mix  it  in  warm  clear  water.  Wash 
in  this  till  quite  clean  ; afterwards  rinse  it  in  the 
w'ater  which  the  rice  has  been  boiled  in,  and  this 
will  answer  the  end  of  starch,  and  no  dew  will  af- 
fect it.  If  a gown,  it  must  be  taken  to  pieces,  and 
when  dried,  be  careful  to  hang  it  as  smooth  as 
possible  ; — after  it  is  dry,  rub  it  w ith  a sleek  stone, 
but  use  no  iron. 

TO  WASH  FINE  LACE  OR  LINEN. 

Take  a gallon  of  furze  blossoms  and  burn  them 
to  ashes,  then  boil  them  in  six  quarts  of  soft 
water  ; this,  when  fine,  use  in  washing  with  the 
suds,  as  occasion  requires,  and  the  linen,  &e.  will 
not  only  be  exceedingly  white,  but  it  is  done  with 
half  the  soap,  and  little  trouble. 

TO  CLEAN  BLACK  AND  WHITE  SARCENETS. 

Lay  these  smooth  and  even  upon  a board,  spread 
a little  soap  over  the  dirty  places  ; then  make  a 
lather  with  Castille  soap,  and  with  a common 
brush,  dip  it  in,  pass  it  over  the  long  way,  and 
repeat  it  in  this  manner,  till  one  side  is  sufficiently 
scoured ; use  the  other  in  the  same  manner  ; then 
put  it  into  hot  water,  and  there  let  it  lie,  till  you 
have  prepared  some  cold  water,  wherein  a small 
quantity  of  gum  arabic  has  been  dissolved.  Now 
rinse  them  well,  take  them  out  and  fold  them, 
pressing  out  the  water  with  the  hands  on  the 
board,  and  keeping  them  under  the  hands  till  they 
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arc  dry;  at  which  time,  have  brimstone  ready  to 
dry  them  over,  till  they  are  ready  for  smoothing, 
which  must  be  done  on  the  right  side,  with  a 
(moderate  hot  iron. 

TO  WASH  AND  STAIN  TIFFANIES. 

Let  the  hems  of  the  tiffanies  be  at  first  only  a 
little  soaped,  then  having  a lather  of  soap,  put 
them  into  it  hot,  and  wash  them  very  gently  for 
fear  they  should  be  crumpled  ; and  when  they 
are  clean,  rinse  them  in  warm  water,  in  which  a 
little  gum  arabic  has  been  dissolved,  keeping 
them  from  the  air  as  much  as  possible;  then 
add  a lump  of  starch,  wet  the  tiffanies  with  a soft 
linen  rag,  and  fold  them  up  in  a clean  cloth, 
pressing  them  till  they  are  near  dry  ; after  which 
put  them  near  the  fire,  and  finish  the  drying  over 
brimstone ; then  shape  them  properly  by  gently 
i ironing  them. 

TO  WASH  AND  STARCH  LAWNS. 

Lawns  may  be  done  in  the  same  manner  as  the 
former,  only  observe  to  iron  them  on  the  wrong 
•side,  and  use  gum  arabic  water  instead  of 
•starch,  and,  according  to  what  has  been  directed 
tor  sarcenets,  any  coloured  silks  may  be  starched, 
abating  or  augmenting  the  gum  water,  as  may  be 
! thought  fit,  according  to  the  stiffness  intended. 

TO  CLEAN  EUFF-COLOURED  CLOTH. 

Take  tobacco-pipe  clay,  and  mix  it  with  water 
i till  it  is  as  thick  as  lime-water  used  for  white- 
washing rooms  ; spread  this  over  the  cloth,  and 
when  it  is  dry,  rub  it  off  with  a brush,  and  the 
cloth  will  look  extremely  well. 

TO  MAKE  SAPONACEOUS  LEY  FOR  WASHING. 

Boil  together  in  a sufficient  quantity  of  water, 
a gallon  of  good  wood-ashes,  and  two  or  three 
handsftil  of  fresh  burnt  lime.  Leave  the  lixivium 
at  rest,  till  the  extraneous  matters  have  been  de- 
posited at  rhe  bottom,  or  thrown  to  the  surface 
to  be  skimmed  off.  Then  draw  off  the  pure  lix- 
ivium, add  to  it  oif,  to  about  a thirtieth  or  for- 


tieth part  of  its  own  quantity.  The  mixture  will 
be  a liquor  white  as  milk,  capable  of  frothing 
like  soap-water,  and  in  dilution  with  water,  per- 
fectly fit  to  communicate  sufficient  whiteness  to 
linen.  '1  his  liquor  may  be  prepared  from  wood- 
ashes  of  all  sorts,  and  from  rancid  grease,  oil,  or 
butter.  It  is,  therefore,  highly  worthy  the  at- 
tention of  the  economist.  When  the  ashes  are 
suspected  to  be  unusually  deficient  in  alkali,  a 
small  addition  of  pulverized  potash  or  soda,  may 
be  made  to  the  lixivium. 

TO  CLEAN  AND  STARCH  POINT  LACE. 

Fix  the  lace  in  a prepared  tent,  draw  it  straight, 
make  a warm  lather  of  Castille  soap,  and,  with  a 
fine  brush  dipped  in,  rub  over  the  point  gently  ; 
and  when  it  is  clean  on  one  side,  do  the  same  to 
the  other  ; then  throw  some  clean  water  on  it,  in 
which  a little  alum  has  been  dissolved,  to  take  off 
the  suds,  and  having  some  thin  starch,  go  over 
with  the  same  on  the  wrong  side,  and  iron  it  on 
the  same  side  when  dry,  then  open  it  w itli  a bod- 
kin, and  set  it  in  order. 

, To  clean  point  lace,  if  not  very  dirty,  without 
washing  ; fix  it  in  a tent  as  the  former,  and  go 
over  with  fine  bread,  the  crust  being  pared  off, 
and  when  it  is  done,  dust  out  the  crumbs,  Sec. 

TO  CLEAN  WHITE  VEILS. 

Put  the  veil  in  a selution  of  white  soap,  and 
let  it  simmer  a quarter  of  an  hour.  Squeeze  it 
in  some  warm  water  and  soap,  till  quite  clean. 
Rinse  it  from  soap,  and  then  in  clean  cold  water, 
in  which  is  a drop  of  liquid  blue.  Then  poiu- 
boiling  water  upon  a tea-spoonful  of  starch, 
run  tiie  veil  through  this,  and  clear  it  well,  by 
clapping  it.  Afterwards  pin  it  out,  keeping  the 
edges  straight  and  even. 

TO  CLEAN  BLACK  VEILS. 

Pass  them  through  a warm  liquor  of  bullock’s 
gall  and  water : rinse  in  cold  water;  then  take 
a small  piece  of  glue,  pour  boiling  water  on  it,  and 
pass  the  veil  through  it  ; clap  it,  and  frame  it  to 
dry 
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TO  CLE,'  N WHITE  SATIN  ANO  FLOWERED  SILKS. 

Mix  sifted  stale  bread  crumbs  with  powder- 
blue,  and  rub  it  thoroughly  all  over,  then  shake 
it  well,  and  dust  it  with  clean  soft  cloths.  After- 
wards, where  there  are  any  gold  or  silver  flowers, 
take  a piece  of  crimson  in  grain  velvet,  rub  the 
flowers  with  it,  which  will  restore  them  to  their 
original  lustre. 

Another  Method. 

Pass  them  through  a solution  of  fine  hard  soap, 
at  a hand  heat,  drawing  them  through  the  hand. 
Rinse  in  lukewarm  water,  dry  and  finish  by  pin- 
ning out.  Brush  the  flossy  or  bright  side  with  a 
clean  clothes’  brush,  the  way  of  the  nap.  Finish 
them  by  dipping  a sponge  into  a size,  made  by 
boiling  isinglass  in  water,  and  rub  the  wrong 
side.  Rinse  out  a second  time,  and  brush  and 
dry  near  a fire,  or  in  a warm  room. 

Silks  may  be  treated  in  the  same  way,  but  not 
brushed.  If  the  silks  are  for  dyeing,  instead  of 
passing  them  through  a solution  of  soap  and  wa- 
ter, they  must  be  boiled  off ; but  if  the  silks  are 
very  stout,  the  water  must  only  be  of  heat  suffi- 
cient to  extract  the  dirt,  and  when  rinsed  in  warm 
water,  they  are  in  a state  for  the  dye. 

Another  Method. 

Strew  French  chalk  over  them,  and  brush  it 
off  with  a hard  brush  once  or  twice. 

TO  CLEAN  COLOURED  SILKS  OF  ALL  KINDS. 

Put  some  soft  soap  into  boiling  water,  and  beat 
it  till  dissolved  in  a strong  lather.  At  a hand 
heat  put  in  the  article.  If  strong,  it  may  be  rub- 
bed as  in  washing  ; rinse  it  quickly  in  warm  wa- 
ter, and  add  oil  of  vitriol,  sufficient  to  give  another 
water  a sourish  taste,  if  for  bright  yellows,  crim- 
sons, maroons,  and  scarlets ; but  for  oranges, 
fawns,  browns,  or  their  shades,  use  no  acid.  For 
bright  scarlet,  use  a solution  of  tin.  Gently 
squeeze,  and  then  roll  it  in  a coarse  sheet,  and 
wring  it.  Hang  it  in  a warm  room  to  dry,  and 
finish  it  by  calendering  or  mangling. 


For  pinks,  rose  colours,  and  thin  shades,  &c., 
instead  of  oil  of  vitriol,  or  solution  of  tin,  prefer 
lemon  juice,  or  white  tartar,  or  vinegar. 

For  blues,  purples,  and  their  shades,  add  a 
small  quantity  of  American  pearl-ash;  it  will  j 
restore  the  colours.  Wash  the  articles  like  a j 
linen  garment,  but  instead  of  wringing,  gently 
squeeze  and  sheet  them,  and  when  dry,  finish 
them  with  fine  gum  water,  or  dissolved  isinglass,  || 
to  which  add  some  pearl-ash,  rubbed  on  the  wrong  I 
side  ; then  pin  them  out. 

Blues  of  all  shades  are  dyed  with  archil,  and  j 
afterwards  dipped  in  a vat;  twice  cleaning  with  j 
pearl-ash,  restores  the  colour.  For  olive  greens,  1 
a small  quantity  of  verdigris  dissolved  in  water,  j 
or  a solution  of  copper,  mixed  with  the  water,  I 
will  revive  the  colour  again, 

TO  CLEAN  BLACK  SILKS. 

To  bullock’s  gall,  add  boiling  water  sufficient  1 
to  make  it  warm,  and  with  a clean  sponge,  rub  1 
the  silk  well  on  both  sides,  squeeze  it  well  out,  | 
and  proceed  again  in  like  manner.  Rinse  it  in  I 
spring  water,  and  change  the  water  till  perfectly  l| 
clean,  dry  it  in  the  air,  and  pin  it  out  on  a table  ; j 
but  first  dip  the  sponge  in  glue-water,  and  rub  it  i 
on  the  wrong  side ; then  dry  it  before  a fire. 

TO  DIP  RUSTY  BLACK  SILKS. 

If  it  requires  to  be  red  dyed,  boil  logwood ; I 
and  in  half  an  hour,  put  in  the  silk,  and  let  it  : 
simmer  half  an  hour.  Take  it  out,  and  dissolve  a i 
little  blue  vitriol  and  green  copperas,  cool  the  i| 
copper,  let  it  simmer  half  an  hour,  then  dry  it  over  ,1 
a stick  in  the  air.  If  not,  red  dyed,  pin  it  out,  I 
and  rinse  it  in  spring  water,  in  which  half  a tea-  II 
spoonful  of  oil  of  vitriol  has  been  put.  Work  it 
about  five  minutes,  rinse  it  in  cold  water,  and  id 
finish  it  by  pinning  and  rubbing  it  with  gum  water.  J 

TO  CLEAN  SILK  STOCKINGS. 

Wash  with  soap  and  water ; and  simmer  them  <1 
in  the  same  for  ten  minutes,  rinsing  in  cold  watei  i 
For  a blue  cast,  put  one  drop  of  liquid  blue,  into  1 
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a pan  of  cold  spring  water,  run  the  stockings 
through  this  a minute  or  two,  and  dry  them.  For 
. a pink  cast,  put  one  or  two  drops  of  saturated 
pink  dye  into  cold  water,  and  rinse  them  through 
this.  For  a flesh-colour,  add  a little  rose  pink  in 
i a thin  soap-liquor,  rub  them  with  clean  flannel, 
and  calender  or  mangle  them. 

TO  EXTRACT  GREASE  SPOTS  FROM  SILKS,  AND 
COLOURED  MUSLINS,  & C. 

' Scrape  French  chalk,  put  it  on  the  grease-spot, 
and  hold  it  near  the  fire,  or  over  a warm  iron, 
or  water-plate,  filled  with  boiling  water.  The 
; grease  will  melt,  and  the  French  chalk  absorb  it, 
brush  or  rub  it  off.  Repeat  if  necessary. 

TO  TAKE  STAINS  OUT  OF  SILK. 

Mix  together  in  a phial,  2 oz.  of  essence  of 
lemon,  1 oz.  of  oil  of  turpentine. 

Grease  and  other  spots  in  silks, are  to  be  rubbed 
l gently  with  a linen  rag  dipped  in  the  above  com- 
position. 

TO  TAKE  SPOTS  OF  PAINT  FROM  CLOTH, 
SILKS,  &C. 

Dip  a pen  in  spirit  of  turpentine,  and  transfer 
it  to  the  paint  spot,  in  sufficient  quantity  to  dis- 
charge the  oil  and  gluten.  Let  it  stand  some 
hours,  then  rub  it. 

For  large  or  numerous  spots,  apply  the  spirit  of 
turpentine  with  a sponge,  if  possible  before  it  is 
become  dry. 

TO  SCOUR  YARN. 

It  should  be  laid  in  lukewarm  water  for  three 
or  fonr  days,  each  day  shifting  it  once,  wringing 
it  out,  and  laying  it  in  another  water  of  the  same 
nature  ; then  carrying  it  to  a well  or  brook,  and 
rince  it  till  nothing  comes  from  it  but  pure  clean 
water  : that  done,  take  a bucking-tub,  and  co- 
ver the  bottom  with  very  fine  aspen  ashes  ; and 
then  having  opened  and  spread  the  slippiugs,  lay 
them  on  those  ashe3,  and  put  more  ashes  above, 
and  lay  in  more  shippings,  covering  them  with 
ashes  as  before  ; then  lay  one  upon  another  till 


]79 

the  yarn  is  put  in  afterwards  cover  up  the  up- 
permost yarn  with  a bucking-cloth,  and,  in  pro- 
portion to  the  size  of  the  tub,  lay  in  a peck  or 
two  more  of  ashes  ; this  done,  pour  upon  the 
uppermost  cloth,  a great  deal  of  warm  water 
till  the  tub  can  receive  no  more,  and  let  it  stand 
so  all  night.  Next  morning  set  a kettle  of  clean 
water  on  the  fire  ; and  when  it  is  warm,  pull  out 
the  spiggot  of  the  bucking-tub,  to  let  the  water 
run  out  of  it,  into  another  clean  vessel  ; as  the 
bucking-tub  wastes,  fill  it  up  again  with  warm 
water  on  the  fire;  and  as  the  water  on  the  fire 
wastes,  so  likewise  fill  up  that  with  the  ley  that 
comes  from  the  bucking-tub,  ever  observing  to 
make  the  ley  hotter  and  hotter,  till  it  boils  : then 
you  must,  as  before,  ply  it  with  the  boiling  ley 
at  least  four  hours  together.  For  whitening,  you 
must  take  off  this  bucking-cloth  ; then  putting 
the  yarn  with  the  iey  ashes  into  large  tubs,  with 
your  hands  labour  the  yarn,  ashes,  and  ley,  pretty 
well  together,  afterwards  carry  it  to  a well  or 
liver,  and  rinse  it  clean  ; then  hang  it  upon 
poles  in  the  air  all  day,  and  in  the  evening  take 
the  slippings  down,  and  lay  them  in  water  ad 
night;  the  next  day  hang  them  up  again,  and 
throw  water  on  them  as  they  dry,  observing  to 
torn  that  side  outermost,  which  whitens  slowest. 
After  having  done  this  for  a week  together,  put 
all  the  yarn  again  into  a bucking-tub,  without 
ashes,  covering  it  as  before  with  a bucking-cloth; 
lay  thereon  good  store  of  fresh  ashes,  and  drive 
that  buck,  as  before,  with  very  strong  boiling 
ley,  for  half  a day,  or  more  ; then  take  it  out, 
and  rinse  it,  hanging  it  up,  as  before,  in  the  day, 
time,  to  dry,  and  laying  it  in  water  at  night,  ano- 
ther week.  Lastly,  wash  it  over  in  fair  water, 
and  dry  it. 

TO  SCOUR  THICK  COTTON  COUNTERPANES. 

Cut  a pound  of  mottled  soap  into  thin  slices ; 
and  put  it  into  a pan  with  a quarter  of  an  ounce 
of  pot-ash,  and  an  ounce  of  pearl  ash.  Pour  a 
pail  of  boiling  water  on  it,  and  let  it  stand  till 
dissolved.  Then  pour  hot  and  cold  water  into  a 
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scouring  tub,  with  a bowl  of  the  solution.  Put  in 
the  counterpane,  beat  it  well,  turn  it  often,  and 
give  it  a second  liquor  as  before,  then  rinse  it 
in  cold  water.  Now  put  three  tea-spoonsful  of 
liquid  blue  into  a thin  liquor;  stir  it,  and  put  in 
the  counterpane : beat  it  about  five  minutes,  and 
dry  it  in  the  air. 

TO  SCOUR  UNDVED  WOOLLENS. 

Cut  § a pound  of  the  best  yellow  soap  into  thin 
slices,  and  pour  such  a quantity  of  boiling  river 
water  on  it  as  will  dissolve  the  soap,  and  make  it 
of  the  consistence  of  oil.  Cover  the  articles  about 
two  inches  with  water,  such  as  the  hand  can  bear, 
and  add  a lump  of  American  pearl  ash,  and 
about  a third  of  the  soap  solution.  Beat  them 
till  no  head  or  lather  rises  on  the  water ; throw 
away  the  dirty  water,  and  proceed  as  before  with 
hotter  water  without  pearl-ash. 

TO  SCOUR  CLOTHES,  COATS,  PELISSES,  &C. 

If  a black,  blue,  or  brown  coat,  dry  2 ounces 
of  Fuller’s  earth,  and  pour  on  it  sufficient  boiling 
water  to  dissolve  it,  and  plaster  with  it  the  spots 
of  grease  ; take  a pennyworth  of  bullock’s  gall, 
mix  with  it  half  a pint  of  stale  urine  ; and  a little 
boiling  water  ; with  a hard  brush  dipped  in  this 
liquor,  brush  spotted  places.  Then  dip  the  coat 
in  a bucket  of  cold  spring  water.  When  nearly  dry, 
lay  the  nap  right,  and  pass  a drop  of  oil  of  olives 
over  the  brush  to  finish  it. 

If  grey,  drab,  fawns,  or  maroons,  cut  yellow 
soap  into  thin  slices,  and  pour  water  upon  it  to 
moisten  it.  Hub  the  greasy  and  dirty  spots  of  the 
coat.  Let  it  dry  a little,  and  then  brush  it  with 
warm  water,  repeating,  if  necessary,  as  at  first, 
and  use  water  a little  hotter  ; rinse  several  times, 
in  warm  water,  and  finish  as  before. 

TO  SCOUR  CARPETS,  I'. EARTH -RUGS,  &C. 

Rub  a piece  of  soap  on  every  spot  of  grease  or 
dirt ; then  take  a hard  brush  dipped  in  boiling 
water,  and  rub  the  spots  well.  If  very  dirty,  a 


solution  of  soap  must  be  put  into  a tub,  with  hot  i 
water,  and  the  carpet  well  beat  in  it,  rinsing  it  in  j 
several  clean  waters,  putting  in  the  last  water 
a table  spoonful  of  oil  of  vitriol,  to  brighten  the 
colours. 

TO  CLEAN  COTTON  GOWNS. 

Make  a solution  of  soap,  put  in  the  articles,  i 
and  wash  them  in  the  usual  way.  If  greens, 
reds,  &c.  run,  add  lemon  juice,  vinegar,  or  oil  of  i 
vitriol,  to  the  rinsing  water. 

TO  CLEAN  SCARLET  CLOTH. 

Dissolve  the  best  white  soap ; and  if  black-  j 
looking  spots  appear,  rub  dry  soap  on  them;  I 
while  the  other  soap  is  dissolving;  with  hot  water,  I] 
brush  it  off.  If  very  dirty,  immerse  the  article 
into  the  warm  solution,  and  rub  the  stained  parts. 
Dispatch  it  quickly,  and  as  soon  as  the  colour  I 
begins  to  give,  wring  it  out,  and  immerse  it  in  a 
pan  or  pail  of  warm  water;  wring  it  again,  and 
immerse  it  in  cold  spring  water,  in  which  mix  a 
table-spoonful  of  solution  of  tin.  Stir  it  about,  and 
in  ten  minutes,  hang  it  to  dry  in  the  shade,  and  J 
cold  press  it. 

Another  Method. 

On  a quarter  of  a peck  of  wheaten  bran,  pour  i 
boiling  water  in  a hair  sieve.  In  the  bran-water  ■ 
at  a hand  heat,  immerse  the  cloth,  and  rub  it,  I 
looking  through  it,  to  see  the  spots.  To  a second  i 
liquor,  add  nearly  a quarter  of  an  ounce  of  white 
or  crude  tartar.  If  darkened,  make  a clean  j 
liquor  of  cold  spring  water,  with  a drop  or  two  1 
of  solution  of  tin,  soak  it  ten  minutes,  wring  it,  I 
and  hang  it  up  to  dry. 

TO  HIP  SCARLET  CLOTH. 

After  it  has  been  thoroughly  cleaned  with  soap,  iq 
and  rinsed  in  warm  water,  put  into  boiling  spring  1 
water,  a quarter  of  a pound  of  young  fustic,  or  t 
zant,  a drachm  of  pounded  and  sifted  cochineal,  I 
and  an  equal  quantity  of  cream  of  tartar  and  i 
cochineal ; boil  live  or  six  minutes,  aud  cool  by 
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adding  a pint  or  two  of  cold  spring  water,  and  a 
table  spoonful  of  the  solution  of  tin.  Stir  the 
mixture,  put  iu  the  cloth,  boil  for  ten  minutes, 
and  when  dry,  cold  press  it. 

TO  RAISE  THE  NAP  ON  CLOTH. 

Soak  in  cold  water  for  half  an  hour,  then  put 
on  a board,  and  rub  the  thread-hare  parts  with  a 
half  worn  hatter’s  card,  filled  with  flocks,  or  with 
a prickly  thistle,  until  a nap  is  raised.  Hang  up 
to  dry,  and  with  a hard  brush  lay  the  nap  the  right 
way. 

TO  REVIVE  FADED  BLACK  CLOTH. 

Having  cleaned  it  well,  boil  two  or  three  ounces, 
oflogwood  for  half  an  hour.  Dip  it  in  warm  water 
and  squeeze  it  dry,  then  put  it  into  the  copper, 
and  boil  half  an  hour.  Take  it  out  and  add  a 
small  piece  of  green  copperas,  and  boil  it  another 
half  hour.  Hang  it  in  the  air  for  an  hour  or  two, 
then  rinse  it  in  two  or  three  cold  waters,  dry  it 
and  let  it  be  regularly  brushed  with  a soft  brush, 
over  w hich  a drop  or  two  of  oil  of  olives  has  been 
rubbed. 

TO  DRY  CLEAN  CLOTH. 

Dip  a brush  in  warm  gall,  and  apply  it  to 
greasy  places,  rinse  it  off  in  cold  water;  dry  by 
the  fire,  then  lay  the  coat  flat,  strew  damp  sand 
over  it,  and  with  a brush  beat  the  sand  into  the 
cloth  ; then  brush  it  out  with  a hard  brush,  and 
the  sand  will  bring  away  the  dirt.  Hub  a drop 
of  oil  of  olives  over  a soft  brush,  to  brighten  the 
colours. 

TO  BLEACH  WOOL,  SILKS,  STRAW  BONNETS,  &C. 

Put  a chafing  dish  with  some  lighted  charcoal 
into  a close  room,  or  large  box  ; then  strew  an 
ounce  or  two  of  powdered  brimstone  on  the  hot 
coals.  Hang  the  articles  in  the  room  or  box, 
make  the  door  fast,  and  let  them  hang  some  hours, 
Fine  coloured  woollens  are  thus  sulphured  before 
djed,  and  straw  bonnets  are  thus  bleached. 

TO  TAKE  IRON-MOULDS  OUT  OF  LINEN. 

Hold  the  iron  mould  on  the  cover  of  a tankard 
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of  boiling  water,  and  rub  on  the  spot  a little  juice 
of  sorrel  and  salt,  and  when  the  cloth  has  thorough- 
ly imbibed  the  juice,  wash  it  in  ley. 

TO  MAKE  BREECHES  BALL. 

Mix  1 pound  of  Bath  brick,  2 pounds  of  pipe 
clay,  4 ounces  of  pumice  stone  powder,  and  6 
ounces  of  ox  gall  ; colour  them  with  rose  pink, 
yellow  ochre,  umber,  Irish  slate,  &c.  to  any  de- 
sired shade. 

clothes’  ball. 

Mix  2 pounds  of  pipe  clay,  4 ounces  of  Fuller’s 
earth,  4 ounces  of  whiting,  and  a quarter  of  a pint 
of  ox  galls. 

to  take  grease  out  of  leather  breeches. 

The  wl'.ite  of  an  egg  applied  to  the  injured  part, 
and  dried  in  the  sun,  will  effectually  answer  this 
purpose. 

Another  Method. 

To  two  table  spoonsful  of  spirits  of  turpentine, 
put  half  an  ounce  of  mealy  potatoes,  add  some  of 
the  best  Durham  mustard,  with  a little  vinegar ; let 
them  dry,  and  when  well  rubbed,  the  spots  will  be 
entirely  removed. 

TO  PREPARE  A CHEMICAL  LIQUID  FOR 
CLEANSING  BOOT-TOPS,  &C. 

Mix  in  a phial,  one  drachm  of  oxy-muriate  of 
potass,  with  two  ounces  of  distilled  water;  anil 
when  the  salt  is  dissolved,  add  two  ounces  of 
muriatic  acid.  Then  shake  well  together,  mix  in 
another  phial,  three  ounces  of  rectified  spirit  of 
wine  with  half  an  ounce  of  the  essential  oil  of 
lemon,  unite  the  contents  of  the  two  phials,  and 
keep  the  liquid,  thus  prepared,  closely  corked  for 
use.  This  chemical  liquid  should  be  applied  with 
a clean  sponge,  and  dried  in  a gentle  heat ; after 
which,  the  boot-tops  may  he  polished  with  a pro- 
per brush,  so  as  to  appear  like  new  leather. 

Another  Method  of  Cleaning  Boot-Tops. 

Take  of  white  vitriol,  powdered,  1 oz. 
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acid  of  sugar,  1 oz, 
water,  1 quart. 

Mix  together. 

Put  a label  on  it,  “ Rank  Poison.” 

Sponge  the  tops  with  water  first  ; then  mix 
with  the  liquid,  and  then  with  water  again. 

TO  CLEANSE  FEATHERS  FROM  ANIMAL  OIL. 

Mix  well  with  a gallon  of  clear  water,  a pound 
of  quick  lime  ; and,  when  the  lime  is  precipitated 
in  fine  powder,  pour  off  the  clear  lime-water  for 
use,  at  the  time  it  is  wanted.  Put  the  feathers  to 
be  cleaned  in  a tub,  and  add  to  them  a sufficient 
quantity  of  the  clear  lime-water,  so  as  to  cover 
them  about  three  inches.  The  feathers,  when 
thoroughly  moistened,  will  sink  down,  and  should 
remain  in  the  lime-water  for  three  or  four  days  ; 
after  which,  the  foul  liquor  should  be  separated 
from  them  by  laying  them  on  a sieve.  After- 
wards, well  wash  them  in  clean  water,  and  dry 
them  on  nets,  about  the  same  fineness  as  cabbage 
nets.  Shake  them  from  time  to  time,  on  the  nets ; 
as  they  dry,  they  will  fall  through  the  mashes,  when 
collect  them  for  use.  The  admission  of  air  will 
be  serviceable  in  the  drying,  and  the  whole  pro- 
cess may  be  completed  in  about  three  weeks. 
The  feathers,  thus  prepared,  want  nothing  further 
than  beating,  to  be  used  either  for  beds,  bolsters, 
pillows,  &c. 

TO  CLEAN  LEATHER. 

Take  of  French  yellow  ochre,  1 lb. 

sw'eet  oil,  a dessert  spoonful. 

Mix  well  together,  so  that  the  oil  may  not  be  seen  : 
then  take  of  pipe  clay,  1 lb. 

starch,  i lb. 

Mix  with  boiling  water,  when  cold,  lay  it  on  the 
leather.  When  dry,  rub  and  brush  it  well. 

TO  MAKE  SCOURING  BALLS. 

Portable  balls  for  removing  spots  from  clothes, 
may  be  thus  prepared.  Fuller’s  earth  perfectly 
. dried,  (so  that  it  crumbles  into  a powder),  is  to 
be  moistened  with  tin?  clear  juice  of  lemons,  and 


a small  quantity  of  pure  pearl-ashes  is  tc  be  [ 
added.  Knead  the  whole  carefully  together,  till 
it  acquires  the  consistence  of  a thick  elastic  paste  • 
form  it  into  convenient  small  balls,  and  dry  them 
in  the  sun.  To  be  used,  first  moisten  the  spot  on 
the  clothes  with  water,  then  rub  it  w ith  the  ball, 
and  let  the  spot  dry  in  the  sun  ; after  having 
washed  it  with  pure  water,  the  spot  will  entirely 
disappear. 

TO  CLEAN  MARELE. 

Take  verdigris  and  pumice-stone,  well  pow-  i 
dered,  with  lime  newly  slaked.  Mix  with  soap 
lees,  to  the  consistence  of  putty.  Put  it  in  a wool- 
len rag,  and  rub  the  stains  well  one  way.  Wash 
off  with  soap  and  water.  Repeat,  if  not  removed  1 

TO  TAKE  STAINS  OUT  OF  SILVER  PLATE. 

Steep  the  plate  in  soap  leys  for  the  space  of  J 
four  hours  ; then  cover  it  over  with  whiting,  wet  | 
with  vinegar,  so  that  it  may  stick  thick  upon  it, 
and  dry  it  by  a fire;  after  which,  rub  off  the 
whiting,  and  pass  it  over  with  dry  bran,  and  the  1 
spots  will  not  only  disappear,  but  the  plate  will 
look  exceedingly  bright. 

TO  MAKE  PLATE  LOOK  LIKE  NEW. 

Take  of  unslaked  lime  and  alum,  a pound  each,  || 
of  aqua-vitae,  and  vinegar,  each  a pint,  and  of  i 
beer  grounds,  two  quarts  ; boil  the  plate  in  these,  9 
and  they  will  set  a beautiful  gloss  upon  it. 

TO  TAKE  OUT  FRUIT  SPOTS. 

Let  the  spotted  part  of  the  cloth  imbibe  a little  | 
water  without  dipping,  and  hold  the  part  over  a 1 
lighted  common  brimstone  match  at  a propei 
distance.  The  sulphurous  gas  which  is  discharg 
ed,  soon  causes  the  spot  to  disappear. 

TO  CLEAN  GOLD  LACE  AND  EMBROIDERY. 

For  this  purpose  no  alkaline  liquors  are  to  be  il 
used  ; for  while  they  clean  the  gold  they  corrode  l| 
the  silk,  and  change  or  discharge  its  colour.  Soap  ; i 
also  alters  the  shade,  and  even  the  species  of  i] 
certain  colours.  But  spirit  of  wine  may  be  used  ;« 
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without  any  danger  of  its  injuring  either  colour 
or  quality ; and,  in  many  cases,  proves  as  effectual 
for  restoring  the  lustre  of  the  gold,  as  the  corro- 
sive detergents.  But,  though  spirit  of  wine  is 
the  most  innocent  material  employed  for  this 
purpose,  it  is  not  in  all  cases  proper.  The  golden 
covering  may  be  in  some  parts  worn  off ; or  the 
base  metal,  with  which  it  has  been  alloyed,  may 
be  corroded  by  the  air,  so  as  to  leave  the  par ti- 
. cles  of  the  gold  disunited  ; while  the  silver  under- 
neath, tarnished  to  a yellow  hue,  may  continue  a 
tolerable  colour  to  the  whole  : so  it  is  apparent 
that  the  removal  of  the  tarnish  would  be  prejudi- 
i cial,  and  make  the  lace  or  embroidery  less  like 
gold  than  it  was  before. 

TO  REMOVE  SPOTS  OF  GREASE  FROM  CLOTH. 

Spots  of  grease  may  be  removed  by  a diluted 
1 solution  of  potash,  but  this  must  be  cautiously 
applied,  to  prevent  injury  to  the  cloth.  Stains  of 
white  wax,  which  sometimes  fall  upon  clothes 
from  wax-candles,  are  removed  by  spirits  of  tur- 
pentine, or  sulphuric  ether.  The  marks  of  white 
paint  may  also  be  discharged  by  the  above  men- 
tioned agents. 

TO  TARE  MILDEW  OUT  OF  LINEN. 

Rub  it  well  with  soap : then  scrape  some 
fine  chalk,  and  rub  that  also  in  the  linen  ; lay  it 
on  the  grass  ; as  it  dries,  wet  it  a little,  and  it  will 
come  out  after  twice  doing. 

TO  TAKE  OUT  SPOTS  OF  INK. 

As  soon  as  the  accident  happens,  wet  the  place 
with  juice  of  sorrel  or  lemon,  or  with  vinegar,  and 
the  best  hard  white  soap. 

TO  TAKE  OUT  STAINS  OF  CLOTH  OR  SILK. 

Pound  French  chalk  fine,  mix  with  lavender- 
water  to  the  thickness  of  mustard.  Put  on  the 
stain;  rnb  it  soft  with  the  finger  or  palm  of  the 
hand.  Put  a -dieet  of  blotting  and  brown  paper 
on  the  top,  and  smooth  it  with  an  iron  milk-warm. 


TO  REMOVE  GREASE  SPOTS  FROM  PAPER. 

Let  the  paper  stained  with  grease,  wax,  oil, 
or  any  other  fat  body,  be  gently  warmed,  taking 
out  as  much  as  possible  of  it,  by  blotting  paper. 
Dip  a small  binsb  in  the  essential  oil  of  well- 
rectified  spirits  of  turpentine,  heated  almost  to 
ebullition  (for  when  cold  it  acts  very  weakly  ;) 
and  draw  it  gently  over  both  sides  of  the  paper, 
which  must  be  carefully  kept  warm.  Let  this 
operation  be  repeated  as  many  times  as  the  quan- 
tity of  the  fat-body,  imbibed  by  the  paper,  or  the 
thickness  of  the  paper,  may  render  it  necessary. 
When  the  greasy  substance  is  removed,  to  restore 
the  paper  to  its  former  whiteness,  dip  another 
brush  in  highly-rectified  spirit  of  wine,  and  draw 
it  in  like  manner,  over  the  place ; and  particularly 
around  the  edges,  to  remove  the  border  that  would 
still  present  a stain.  If  the  process  has  been 
employed  on  a part,  written  on  with  common  ink, 
or  printed  with  printer’s  ink,  it  will  experience  no 
alteration. 

Another  Method. 

Take  of  roche-alum  burnt,  and  flour  of  brim- 
stone, an  equal  quantity  of  each  ; and  reducing 
them  to  a fine  powder,  wet  the  paper  a little, 
put  a small  quantity  of  the  powder  upon  the  place, 
and  the  spots  will  disappear. 

Another. 

Scrape  finely,  some  pipe-clay, (the  quantity  will 
be  easily  determined,  on  making  the  experiment,) 
on  this  lay  the  sheet  or  leaf,  and  cover  the  spot, 
in  like  manner,  with  the  clay.  Cover  the  whole 
with  a sheet  of  paper,  and  apply,  for  a few  seconds, 
a heated  ironing-box,  or  any  substitute  adopted 
by  laundresses.  On  using  Indian  rubber,  to  re- 
move the  dust  taken  up  by  the  grease,  the  paper 
will  be  found  restored  to  its  original  whiteness 
and  opacity.  This  simple  method  has  often  proved 
much  more  effectual  than  turpentine,  and  was 
remarkably  so,  in  an  instance,  where  the  folio  of 
a ledger  had  exhibited  the  marks  of  candle  grease 
and  the  snuff,  for  more  than  twelve  mouths. 
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TO  CLEANSE  GLOVES  WITHOUT  WETTING. 

Lay  (he  gloves  upon  a clean  board,  make  a mix- 
ture of  dried  fulling-earth  and  powdered  alum, 
and  pass  them  over  on  each  side  with  a common 
stiff  brush  : then  sweep  it  off,  and  sprinkle  them 
well  with  dry  bran  and  whiting,  and  dust  them 
well  ; this  if  they  be  not  exceedingly  greasy,  will 
render  them  quite  clean  ; but  if  they  are  much 
soiled  take  out  the  grease  with  crumbs  of  toasted 
bread,  and  powder  of  burnt  bone : then  pass 
them  over  with  a woollen  cloth  dipped  in  fulling 
earth  or  alum  powder  : and  in  this  manner  they 
can  be  cleaned  without  wetting,  which  frequently 
shrinks  and  spoils  them. 

fullers’  purifier  for  woollen  cloths. 

Dry,  pulverize,  and  sift  the  following  ingre- 
dients. 

6 lbs.  of  fullers’  earth, 

1 lb.  of  pipe  clay,  and 

4 oz.  of  French  chalk. 

Make  a paste  of  the  above  with  the  following:  — 

1 oz.  of  rectified  oil  of  turpentine, 

2 oz.  of  spirit  of  wine,  and 

Ji  lbs.  of  melted  oil  soap. 

Make  up  the  compound  into  six-penny  or  shilling 
cakes  for  sale.  These  cakes  are  to  be  kept  in 
water,  or  in  small  wooden  boxes. 

TO  CLEAN  ALL  SORTS  OF  METAL. 

Mix  half  a pint  of  refined  neat’s  foot  oil,  and 
half  a gill  of  spirits  of  turpentine.  Scrape  a lit- 
tle kernel  or  rotten  stone ; wet  a woollen  rag  there- 
with, dip  it  into  the  scraped  kernel,  and  rub  the 
metal  well.  Wipe  it  off  with  a soft  cloth, 
polish  with  dry  leather,  and  use  more  of  the 
kernel.  In  respect  to  steel,  if  it  is  very  rusty, 
use  a little  powder  of  pomice  with  the  liquid,  on  a 
separate  woollen  rag  first. 

TO  TAKE  STAINS  OUT  OF  MAHOGANY. 

Mix  6 ounces  of  spirit  of  salts,  and  § an  ounce 
of  rock  salt  of  lemons  (powdered)  together 


Drop  a 'ittle  on  the  stains,  and  rub  it  with  a cork 
till  it  disappear.  Wash  off'  with  cold  water. 

Another  Method. 

Take  2 ounces  of  oil  of  vitriol,  and  l ounce  of 
muriatic  acid,  or  spirit  of  salts.  JMix,  by  shak- 
ing in  a phial,  and  when  to  be  used  lay  it  over  the 
spotted  part  by  means  of  a feather,  or  woollen 
rag.  Afterwards  wash  the  part  over  with  water, 
and  polish  ak  usual. 

TO  TAKEOUT  WRITING. 

When  recently  written,  ink  may  be  completely 
removed  by  the  oxymuriatic  acid,  (concentrated 
and  in  solution.)  The  paper  is  to  be  washed 
over  repeatedly  with  the  acid;  but  it  will  be  ne- 
cessary afterwards  to  wash  it  with  lime  water, 
for  the  purpose  of  neutralizing  any  acid  that  may- 
be left  on  the  paper,  and  which  would  considerably 
w-eaken  it.  If  the  ink  has  been  long  written,  it 
will  have  undergone  such  a change  as  to  prevent 
the  preceding  process  acting.  It  ought  therefore 
to  be  washed  with  liver  of  sulphur  (snlphuret  of 
ammonia)  before  the  oxymuriatic  acid  is  applied. 
It  may  be  washed  with  a hair  pencil. 

TO  RESTORE  W HITES  IN  ANCIENT  PICTURES. 

Carbonate  of  lead,  exposed  for  some  time  to 
hydro  sulphuretted  vapours,  will  become  black; 
being  converted  to  snlphuret.  This  colour,  when 
used  with  oil,  and  covered  with  a varnish  which 
defends  it  from  the  immediate  contact  of  the  air, 
may  be  preserved  for  several  ages,  as  is  proved  by 
the  paintings  of  the  fifteenth  century.  But  when 
nothing  protects  it  from  the  sulphurous  vapours 
floating  in  the  atmosphere,  as  is  the  case  in  dis- 
temper colours,  this  substance  should  he  avoided,  j 
if  a permanent  colour  is  intended. 

Among  the  numerous  properties  which  belong  ; 
to  the  oxygenated  water  discovered  by  M.  The-  I 
nard,  one  is,  instantly  to  change  the  black  of  sol-  || 
pliuret  of  lead  to  white.  A bottle  of  weakly  1 
oxygenated  water,  containing  not  more  than  5 or 
6 volumes  of  oxygen,  and  quite  tasteless,  being  ii 
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applied  to  the  black  spots  with  a few  dips  of  the 
i brush,  they  have  disappeared  as  if  by  enchant- 
ment. The  ground  being  coloured  by  a light  tint 
of  bi-tre,  was  not,  in  the  slightest  degree,  altered, 
and  the  painting  has  been  completely  restored, 
without  the  addition  of  a single  touch,  to  the 
original  design. 

TO  RESTORE  HANGINGS,  CARPETS,  CHAIRS,  &C. 

Beat  the  dust  out  of  them  as  clean  as  possible, 
then  rub  them  over  with  a dry  brush,  and  make  a 
.good  lather  of  Castille  soap,  and  rub  them  well 
over  with  a bard  brush,  then  take  clean  water 
and  with  it  wash  otf  the  froth,  make  a water 
with  alum,  and  wash  them  over  with  it,  and 
■when  dry,  most  of  the  colours  will  be  restored 
in  a short  time  ; and  those  that  are  yet  too  faint, 
must  be  touched  up  with  a pencil  dipped  in  suit- 
able colonrs  : it  may  be  run  all  over  in  the  same 
manner  with  water  colonrs  mixed  well  with  gum 
water,  and  it  will  look  at  a distance  like  new'. 


TO  CLEAN  PAPER  HANGINGS. 

Cut  into  eight  half  quarters  a stale  quartern  loaf : 
with  one  of  these  pieces,  after  having  blown  off  all 
the  dust  from  the  paper  to  be  cleaned  by  means 
of  a good  pair  of  bellows,  begin  at  the  top  of  the 
room,  holding  the  crust  in  the  hand,  and  wiping 
lightly  downward  with  the  crumb,  about  half  a 
yard  at  each  stroke,  till  the  upper  part  of  the 
hangings  is  completely  cleaned  all  round  ; then 
go  again  round  with  the  like  sweeping  stroke 
downward,  always  commencing  each  successive 
course  a little  higher  than  the  upper  stroke  had 
extended  till  the  bottom  be  finished.  'I  bis  ope- 
ration, if  carefully  performed,  will  frequently 
make  very  old  paper  look  almost  equal  to  new. 
Great  caution  must  be  used  not  by  any  means  to 
rub  the  paper  hard,  nor  to  attempt,  cleaning  it 
the  cross  or  horizontal  way.  The  dirty  part  of 
the  bread  too  must  be  each  time  cut  away,  and 
the  pieces  renewed  as  soon  as  at  all  necessary. 
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TO  MAKE  AN  IMPROVED  BUILDING  CEMENT. 

This  method  consists  in  the  employment  of 
certain  burnt  or  vitrified  earths,  and  metallic  and 
other  substances,  which  are  pounded  or  ground 
to  powder,  and  mixed  with  lime. 

The  earthy  substances  used,  are  all  those  kinds 
of  clay  or  loam  that  are  capable  of  becoming 
vitrified  and  intensely  hard,  by  exposure  to  a 
strong  fire  ; chalk,  and  such  earths  as  become  soft 
and  fall  to  pieces,  when  exposed  to  heat,  arc  un- 
fit for  the  pnrpose  ; but  flint  stones  and  pebbles, 
may  be  used  with  advantage. 

The  proper  kinds  of  earth  being  thus  selected, 


the  material  is  heated  in  the  interior  of  a brick- 
kiln, or  furnace,  until  it  becomes  completely  vi- 
trified or  reduced  to  a state  of  hard,  black,  or 
glossy  clay,  and  this  vitrification  will  sometimes 
be  improved,  by  mixing  refuse,  or  broken  glass, 
or  sand  and  wood-ashes,  with  sand  or  vitrified 
materials,  such  as  those  which  come  from  the 
furnaces  of  smelting-houses,  glass-houses,  foun- 
dries, &c.  or  any  materials  reduced  to  a state  of 
vitrification  by  intense  heat.  These  materials  are 
then  to  be  bruised,  pounded,  or  ground,  and  sifted 
through  a wire  sieve,  until  reduced  to  such  a state 
of  fineness  as  may  be  proper  for  mixing  up  us  a 
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plaster.  Thus  prepared,  the  materials  are  to  be 
sorted  into  different  qualities,  and  put  up  for  use. 

Manner  of  using  it. 

The  manner  of  using  this  material,  is  by  mixing 
it  with  well-burnt  lime  instead  of  the  sand  usually 
employed  in  the  composition  of  stucco  or  cement, 
to  which  water  must  be  added,  until  a proper 
consistency  is  obtained.  This  artificial  Puzzo- 
lene  may  be  mixed  with  quick  lime,  completely 
pulverized,  and  put  into  casks  for  use  ; it  is, 
however,  necessary  to  keep  it  from  moisture,  or 
exposure  to  the  open  air.  The  proportion  of 
quick  lime  to  be  added  to  the  above  materials, 
depends  entirely  upon  the  strength  of  the  lime  : 
in  general,  one  measure  of  good  lime  will  be  suf- 
ficient for  from  three  to  five  measures  of  the 
material. 

i Another  part  of  the  improvement,  consists  in 
the  introduction  of  various  coloured  bricks,  which, 
highly  burnt  or  vitrified,  and  reduced  to  powder, 
is  to  be  mixed  up  with  the  artificial  Puzzolene, 
in  order  to  produce  spots  or  streaks,  in  imitation 
of  marble  and  other  variegated  stoue. 

TO  MAKE  IlAMELIN’s  CEMENT. 

This  cement  consists  in  a mixture  of  earths 
and  other  substances  that  are  insoluble  in  water, 
or  nearly  so,  either  in  their  natural  state,  or  such 
as  have  been  manufactured,  as  earthen-ware, 
porcelain,  and  such  like  substances;  but  Mr.  H. 
prefers  those  earths  that,  either  in  their  natural 
or  manufactured  state  are  the  least  soluble  in 
water,  and  have,  when  pulverized  or  reduced  to 
powder,  the  least  colour.  To  the  earth  or  earths, 
as  before  named,  either  in  their  natural  or  manu- 
factured state,  and  so  pulverized,  he  adds  a 
quantity  of  each  of  the  oxvds  of  lead,  as  litharge, 
grey  oxyd,  and  minium,  reduced  or  ground  to  a 
fine  powder,  and  to  the  whole  of  the  above-named 
substances,  a quantity  of  pulverized  glass  or  flint 
stone.  These  various  earths,  oxyds,  and  glass  or 
flint-stone,  reduced  to  a pulverized  state,  in  pro- 
per and  due  proportion,  and  being  mixed  with  a 
proper  and  due  proportion  of  vegetable  oil,  form 


and  make  a composition  or  cement,  which,  by 
contact  or  exposure  to  the  atmosphere,  hardens 
and  forms  an  impenetrable  and  impervious  coat- 
ing or  covering,  resembling  Portland  or  other 
stones. 

To  any  given  weight  of  the  earth  or  earths, 
commonly  called  pit-sand,  river-sand,  rock  sand, 
or  any  other  sand  of  the  same  or  the  like  nature, 
or  pulverized  earthen-ware  or  porcelain,  add  two- 
thirds  of  such  given  weight  of  the  earth  or  earths, 
commonly  called  Portland-stone,  Bath-stone,  or 
any  other  stone,  of  the  same  or  the  like  nature, 
pulverized.  To  every  five  hundred  and  sixty 
pounds  weight  of  these  earths,  so  prepared,  last 
forty  pounds  weight  of  litharge,  and,  with  the  add 
mentioned  given  weights,  combine  two  pounds 
weight  of  pulverized  glass  or  flint  stone.  Then 
join  to  this  mixture  one  pound  weight  of  minium 
and  tw'o  pounds  weight  of  grey  oxyd  of  lead. 

This  composition  being  thus  mixed,  pass  the 
same  through  a wire  sieve,  or  dressing  machine, 
of  such  a fineness  or  mash  as  may  be  requisite  for 
the  purposes  it  is  intended  for,  preferring  a fine 
sieve,  mash,  or  wire-w  ork,  when  the  composition  is 
to  be  used  for  works  that  require  a fine  smooth  or 
even  surface.  It  is  now  a fine  and  dry  powder, 
and  may  be  kept  open  in  bulk  or  in  casks  for  any 
length  of  time,  without  deterioration. 

When  this  composition  is  intended  to  be  made 
into  cement,  for  any  of  the  purposes  described,  it 
is  spread  upon  a board  or  platfoim,  or  mixed  in  a | 
trough ; and  to  every  six  hundred  and  five 
pounds  weight  of  the  composition,  are  added  five  I 
gallons  of  vegetable  oil,  as  linseed-oil,  walnut-oil, 
or  pink-oil.  The  composition  is  then  mixed  in  a : 
similar  way  to  that  of  mortar,  and  is  afterwards  I 
subjected  to  a gentle  pressure,  by  treading  upon  j 
it;  and  this  operation  is  continued  until  it  ac- 
quires the  appearance  of  moistened  sand.  The  I 
mixture,  being  thus  composed,  is  a cement  fit  and 
applicable  to  the  enumerated  purposes.  It  is  re-i 
quisite  to  observe,  that  this  cement  should  be 
used  the  same  day  the  oil  is  added,  otherwise  it Ej 
w ill  fix  or  set  into  a solid  substance. 
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To  apply  it  to  Buildings. 

When  the  cement  is  applied  for  the  purpose  of 
covering  buildings  intended  to  resemble  stone, 
the  surface  of  the  building  is  washed  with  oil. 
The  cement  is  then  applied  of  the  thickness  of 
an  inch,  or  any  greater  thickness,  according  to 
the  nature  of  the  work,  joint,  or  stone,  it  is  in- 
tended to  resemble.  It  is  requisite  to  observe, 
that  when  a joint,  intended  to  resemble  a plain 
stone  joint,  is  to  be  made  upon  the  surface 
of  the  cement  or  composition,  the  cement  must 
be  partly  set  or  hardened  previously  to  the 
impression  of  the  joint  upon  its  surface,  and  the 
joint  is  made  by  a rule  and  steel  jointer.  When 
the  cement  is  used  for  the  covering  of  substances 
less  absorbent  than  bricks  or  tiles,  (as  wood,  lead, 
iron,  or  tin,)  a much  less  quantity  of  boiled  linseed 
oil  in  preparing  the  surfaces  is  required. 

TO  MAKE  CEMENT  FOR  FLOORS. 

Earthen-floors  are  commonly  made  of  loam, 
and  sometimes,  especially  to  make  malt  on,  of 
lime  and  brook-sand,  and  gun-dust  or  anvil-dust 
from  the  forge.  The  manner  of  making  earthen 
floors  for  plain  country  habitations  is  as  follows  : 
Take  two-thirds  of  lime,  and  one  of  coal-ashes 
well  sifted,  with  a small  quantity  of  loam  clay  ; 
mix  the  whole  together,  and  temper  it  well  with 
water,  making  it  up  into  a heap  ; let  it  lie  a week 
or  ten  days,  and  then  temper  it  over  again.  Af- 
ter this,  heap  it  up  for  three  or  four  days,  and 
repeat  the  tempering  very  high,  till  it  become 
mooth,  yielding,  tough,  and  gluey.  The  ground 
being  then  levelled,  lay  the  floor  therewith  about 
9\  or  3 inches  thick,  making  it  smooth  with  a 
trowel  : the  hotter  the  season  is,  the  better  ; and 
when  it  is  thoroughly  dried,  it  will  make  the  best 
floor  for  houses,  especially  malt-houseG.  If  any 
one  would  have  their  floors  look  better,  let  them 
take  lime  of  rag-stones,  well  tempered  with 
whites  of  eggs,  covering  the  floor  about  half  an 
inch  thick  with  it,  before  the  under  flooring  is 
too  dry.  If  this  be  well  done,  and  thoroughly 
(hied,  it  will  look,  when  rubbed  with  a little  oil, 
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as  transparent  as  metal  or  glass.  In  elegant 
houses,  floors  of  this  nature  are  made  of  stucco, 
or  of  plaster  of  Paris  beaten  and  sifted,  and  mix- 
ed with  other  ingredients. 

TO  MAKE  CEMENT  FOR  CANALS. 

Take  1 part  of  iron  filings,  reduced  to  sifted 
powder, 

3 parts  of  silica, 

4 parts  of  alumine  combined  with 

oxide  of  iron — the  same  quantity 
of  pulverised  brick,  and  two  parts  of  hot 
lime  ; the  whole  measured  by  weight  and  not  by 
bulk. 

Put  the  mixture  into  a large  wooden  tub,  in 
order  that  nothing  foreign  may  be  introduced 
into  it.  If  sufficient  water  is  poured  out  to  ex- 
tinguish the  lime  and  give  a degree  of  liquidness 
to  tlie  cement,  and  if  all  the  component  parts  are 
briskly  stirred,  a great  degree  of  heat  will  be 
emitted  from  the  lime,  and  an  intimate  union 
formed  by  the  heat. 

TO  MAKE  PARKER’S  CEMENT. 

This  cement  is  made  of  very  argillaceous  lime- 
stones, which  are  burnt  in  conical  kilns,  with  a 
continued  fire  of  pit-coal,  in  the  same  manner  as 
other  limestones  ; but  if  the  heat  be  so  great  as  to 
cause  a commencement  of  fusion  in  the  cement, 
it  will  be  totally  spoiled.  It  is  reduced  to  an  im- 
palpaple  powder  by  grinding  as  soon  as  it  is  burnt, 
and  is  sent  away  in  barrels  well  closed. 

The  above  is  much  used  in  London  for  facing 
houses,  and  for  the  foundations  of  large  edifices. 
It  requires  much  practice  in  the  workmen  who 
use  it;  for  if  not  tempered  to  the  proper  consist- 
ence, and  immediately  applied,  it  solidifies  une- 
qually, cracks,  and  adheres  badly.  It  is  recom- 
mended to  be  mixed  with  fine  angular  sand  well 
washed,  in  the  proportion  of  two  parts  to  three 
of  cement,  for  foundations  and  cornices  exposed 
to  rain  ; from  3,  4,  and  5 parts  to  3 of  cement 
for  common  mortars  : from  three  parts  to  two  of 
cement  for  coating  walls  exposed  to  cold,  and  five 
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parts  to  two  of  cement  for  walls  exposed  to  dry- 
ness or  heat. 

CEMENT  FOR  ROCK-WORK  AND  RESERVOIRS. 

Where  a great  quantity  of  cement  is  wanted  for 
coarser  uses,  the  coal-ash  mortar  (or  Welsh  tarras) 
is  the  cheapest  and  best,  and  will  hold  extremely 
well,  not  only  where  it  is  constantly  kept  wet  01 
dry,  hut  even  where  it  is  sometimes  dry  and  at 
others  wet  ; but  where  it  is  liable  to  be  exposed 
to  wet  and  frost,  this  cement  should,  at  its  being 
laid  on,  be  suffered  to  dry  thoroughly  before  any 
moisture  has  access  to  it  ; and,  in  that  case,  it 
will  likewise  be  a great  improvement  to  temper  it 
with  the  blood  of  any  beast. 

The  mortar  must  be  formed  of  one  part  lime 
and  two  parts  of  well  sifted  coal-ashes,  and  they 
must  be  thoroughly  mixed  by  being  beaten  toge- 
ther; for  on  the  perfect  commixture  of  the  ingre- 
dients the  goodness  of  the  composition  depends. 

TO  MAKE  MORTAR. 

Mortar  is  composed  of  quick-lime  and  sand,  re- 
duced to  a paste  with  water.  The  lime  ought  to 
be  pure,  completely  free  from  carbonic  acid,  and 
in  the  state  of  a very  fine  powder  : the  sand 
should  be  free  from  clay,  partly  in  the  state 
of  fine  sand,  and  partly  in  that  of  gravel ; the 
water  should  be  pure ; and  if  previously  satu- 
rated with  lime,  so  much  the  better.  The  best 
proportions  are  three  parts  of  fine,  and  four  parts 
of  coarse  sand,  one  part  of  quicklime,  recently 
slacked,  and  as  little  water  as  possible. 

The  addition  of  burnt  bones  improve  mortar  by 
giving  it  tenacity,  and  render  it  less  apt  to  crack 
in  drying;  but  they  ought  ne\ er  to  exceed  one- 
fourth  of  the  lime  employed. 

When  a little  manganese  is  added  to  mortar,  it 
acquires  the  important  property  of  hardening 
underwater;  so  that  it  may  be  employed  in  con- 
structing those  edifices  which  are  constantly  ex- 
posed to  the  action  of  water.  Limestone  is  often 
combined  with  manganese : in  that  case  it  becomes 
brown  by  calcination. 


TUNISIAN  CEMENT. 

This  is  composed  of  three  parts  of  lime,  one  of 
sand,  and  two  of  wood-ashes ; these  ingredients  are 
mixed  up  with  oil,  and  water  alternately,  till  they 
compose  a paste  of  the  desired  consistency. 

DUTCH  TERRAS. 

This  is  composed  of  basalt  ground  to  a fine  powr- 
der,  and  blue  argillaceous  lime,  mixed  up  with 
water,  and  well  beaten  together. 

TOURNAY  CEMENT. 

Is  a mixture  of  coal  ashes,  with  blue  argillo- 
ferruginous  lime  and  sand,  well  beaten  up  with 
water,  left  to  dry,  repeatedly  levigated,  moisten- 
ed, and  beaten. 

ROMAN  CEMENT. 

A sort  of  plaster  so  called,  which  well  with- 
stands our  soft  climate,  is  made  by  mixing  1 
bushel  of  lime  slaked,  with  3 pounds  and  a half  of 
green  copperas,  15  gallons  of  water,  and  half  a 
bushel  of  fine  gravel  sand  The  copperas  should 
be  dissolved  in  hot  water  ; it  must  be  stirred  with 
a stick,  and  kept  stirring  continually  while  in  use. 
Care  should  be  taken  to  mix  at  once  as  much  as 
may  be  requisite  for  one  entire  front,  as  it  is  very 
difficult  to  match  the  colour  again  ; and  it  ought 
to  be  mixed  the  same  day  it  is  used. 

GENUINE  ROMAN  CEMENT. 

This  consists  of  the  pulvis  Butealanus,  or  Puzzo- 
lene,  a ferruginous  clay  from  Puteoli,  calcined 
by  the  fires  of  Vesuvius,  lime,  and  sand,  mixed 
up  with  soft  water.  The  only  preparation  which 
the  Puzzolene  undergoes  is  that  of  pounding 
and  sifting  ; but  the  ingredients  are  occasionally 
mixed  up  with  bullock’s  blood,  and  fat  of  ani- 
mals, to  give  the  composition  more  tenacity. 

MALTHA,  OR  GREEK  MASTICII. 

This  is  a more  simple  composition  than  the  ce- 
ment of  the  Romans,  when  used  for  stucco  on  the 
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outsides  of  fabricks,  consisting  only  of  lime  and 
• sand,  but  rendered  into  a paste  with  milk,  or  size. 

INDIAN  CEMENT. 

This  is  only  a variation  of  the  mastich,  and 
is  composed  of  equal  quantities  of  flint,  lime,  and 
pit-sand,  slaked  with  water,  well  beaten,  and 
■suffered  to  remain  for  three  or  four  days,  then 
nmoistened  and  mixed  up  with  oil,  mucilage, 
whites  of  eggs,  and  butter-milk,  and  applied,  as 
rapidly  as  possible,  after  being  mixed. 

TO  MAKE  IMPENETRABLE  MORTAR. 

'Mix  thoroughly  one-fourth  of  the  fresh  unslak- 
ed lime  with  three-fourths  of  sand  ; and  let  live 
labonrers  make  mortar  of  these  ingredients,  by 
pouring  on  water,  with  trowels,  to  supply  one 
mason,  who  must,  when  the  materials  are  suf- 
ficiently mixed,  apply  it  instantly  as  cement  or 
plaster”  and  it  will  become  as  hard  as  stone.  The 
lime  used  should  be  stone-lime ; previous  to 
its  use,  it  should  be  preserved  from  the  access  of 
air  or  wet,  and  the  plaster  screened  for  some 
' time  from  the  sun  and  wind. 

TO  MAKE  WYCH’s  STUCCO. 

Take  four  or  five  bushels  of  such  plaster  as  is 
commonly  burnt  for  floors  about  Nottingham  (or 
a similar  quantity  of  any  tarras,  plaster,  or  cal- 
cined gypsum) ; beat  it  to  fine  powder,  then  sift 
and  put  it  into  a trough,  and  mix  with  it  1 bushel 
of  pure  coal  ashes,  well  calcined.  Pour  on  the 
water,  till  the  whole  becomes  good  mortar.  Lay 
this  in  wooden  frames  of  twelve  feet  in  length  on 
the  walls,  well  smoothed  with  common  mortar 
and  dry,  the  thickness  of  two  inches  at  each 
■ side,  and  three  inches  in  the  middle.  When  the 
frame  is  moved  to  proceed  with  the  wrork,  leave 
an  interval  of  two  inches  for  this  coping  to  ex- 
tend itself,  so  as  to  meet  the  last  frame  work. 

TO  MAKE  WILLIAMS’S  STUCCO. 

Take  sharp,  rough,  large-grained  sand,  sift- 
ed, washed,  dried,  and  freed  from  all  impurities, 
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84  pounds;  well  burnt  lime,  slaked  and  finely 
sifted,  12  pounds  ; curd,  or  cheese,  produced  from 
milk,  4 pounds;  (the  first,  fresh  made,  and 
strongly  pressed,  to  divest  it  of  its  whey;  the 
second,  whilst  perfectly  sound,  rasped  into  pow- 
der with  a grater,  or  brought  into  a very  light 
substance  with  scrapers,  or  fine-toothed  plane- 
irons,  in  a turner’s  lathe  ;)  and  lastly,  w'ater  in  its 
natural  state,  10  pounds.  If  the  sand  is  not  tho 
roughly  dried,  or  the  lime  has  got  damp  from  the  air, 
the  quantity  of  water  must  be  less  than  the  above 
proportion  ; and,  on  the  contrary,  when  the  lime 
is  used  immediately,  it  may  require  more  ; so  that 
the  proper  stiffness  of  the  mortar,  under  those 
circumstances,  will  regulate  the  making  of  the 
composition. 

IRON  CEMENT. 

This  is  formed  of  the  borings  of  cast  iron  guns 
or  turnings  of  cast  iron  which  should  be  clean  ;md 
free  from  rust  until  used.  By  slight  pounding  or 
triturating  they  are  broken  but  not  powdered,  and 
then  coarsely  sifted.  At  the  time  of  using,  they 
are  to  be  mixed  with  powdered  sal  ammoniac  and 
sulphur,  and  slightly  moistened  with  water;  when 
the  composition  must  be  rammed  or  caulked  into 
the  joints  with  a blunt  caulking  chisel  and  ham- 
mer, and  the  joint  screwed  up  by  its  bolts  as 
tightly  as  possible. 

No  more  of  this  cement  must  be  made  than  can 
be  used  at  one  time,  because  it  soon  spoils  ; but 
if  good,  it  will  become  as  hard  as  the  iron  itself  in 
a few  days,  2 ounces  of  sal  ammoniac,  and  1 ounce  of 
sulphur  is  sufficient  for  5 pounds  of  iron  borings. 

WATER  CEMENT. 

A cement  may  be  made  with  common  lime, 
that  w ill  harden  under  water.  What  is  called  poor 
lime  has  this  peculiar  property  ; but  as  this  spe- 
cies ol  limestone  rarely  occurs,  it  is  often  an  ex 
pensive  article.  The  following  is  a good  substi- 
tute, and  may  be  used  for  water  cisterns,  aqueducts, 
&c. — Mix  four  parts  of  grey  clay,  six  of  the  black 
oxide  ol  manganese,  and  ninety  of  good  limestone 


UNIVERSAL  RECEIPT  BOOK. 


190 

reduced  to  fine  powder ; then  calcine  the  whole 
toexpeLthe  carbonic  acid.  When  this  mixture 
has  been  well  calcined  and  cooled,  it  is  to  be 
worked  into  the  consistence  of  a soft  paste  with 
sixty  parts  of  washed  sand.  If  a lump  of  this 
cement  be  thrown  into  water  it  will  harden  imme- 
diately. Such  mortar,  however,  may  be  procur- 
ed at  a still  less  expense,  by  mixing  with  common 
quick-lime  a certain  quantity  of  what  are  called 
the  white  iron  ores,  especially  such  as  are  poor  in 
iron.  These  ores  are  chiefly  composed  of  man 
ganese  and  carbonate  of  lime,  or  chalk.  Common 
lime  and  sand  only,  whatever  may  be  the  propor- 
tion of  the  mixture,  will  certainly  become  soft 
under  water. 

WATER  CEMENT  OR  STUCCO. 

Take  56  pounds  of  pure  coarse  sand,  42  pounds 
of  pure  fine  sand ; mix  them  together,  and  moisten 
them  thoroughly  with  lime  water ; to  the  wetted 
sand,  add  14  pounds  of  pure  fresh  burnt  lime,  and 
while  beating  them  up  together,  add,  in  succes- 
sive portions,  14  pounds  of  bone  ash  : the  quicker 
and  more  perfectly  these  materials  are  beaten 
together,  and  the  sooner  they  are  used,  the  better 
will  be  the  cement:  for  some  kinds  of  work  it 
will  be  better  to  use  fine  sand  alone,  and  for 
others,  coarse  sand ; remembering  the  finer 
the  sand  is,  the  greater  quantity  of  lime  is  to  be 
employed. 

TO  MAKE  A FIRE  AND  WATER-PROOF  CEMENT. 

To  half  a pint  of  vinegar,  add  the  same  quantity 
of  milk  ; separate  the  curd,  and  mix  the  w hey 
with  the  whites  of  5 eggs  ; beat  it  well  together, 
and  sift  into  it  a sufficient  quantity  of  quick  lime, 
to  convert  it  to  the  consistency  of  a thick  paste. 
Broken  vessels,  mended  with  this  cement,  never 
afterwards  separate,  for  it  resists  the  action  of 
both  fne  and  water. 

TURKISH  CEMENT  FOR  JOINING  METALS,  GLASS, 
&C. 

Dissolve  mastich  in  as  much  spirit  of  wine  as 
will  suffice  to  render  it  liquid;  in  another  vessel 
dissolve  as  much  isinglass  (which  has  been  pre- 


viously soaked  in  water  till  it  is  swollen  and  soft/ 
in  brandy,  as  will  make  2 ounces  by  measure  of 
strong  glue,  and  add  two  small  bits  of  gum  gal- 
banum,  or  ammoniaeum,  which  must  be  rubbed 
or  ground  till  they  are  dissolved ; then  mix  the 
whole  with  a sufficient  heat  ; keep  it  in  a phial 
stopt,  and  when  it  is  to  be  used  set  it  in  hot  water. 

COMMON  CEMENT  FOR  JOINING  ALABASTER, 
MARBLE,  PORPHYRY,  AND  OTHER  STONES. 

Take  of  bees’  wax,  2 pounds,  and  of  resin, 
1 pound.  Melt  them  and  add  1 pound  and  a half 
of  the  same  kind  of  matter,  powdered,  as  the  body 
to  be  cemented  is  composed  of,  strewing  it  into  the 
melted  mixture,  and  stirring  them  well  together, 
and  afterwards  kneading  the  mass  in  water,  that 
the  powder  may  be  thoroughly  incorporated  with 
the  wax  and  resin.  The  proportion  of  the  pow- 
dered matter  may  be  varied,  where  required,  in 
order  to  bring  the  cement  nearer  to  the  colour  of 
the  body  on  which  it  is  employed. 

This  cement  must  be  heated  when  applied,  as 
also  the  parts  of  the  subject  to  be  cemented 
together,  and  care  must  be  taken,  likewise,  that 
they  may  be  thoroughly  dry. 

TO  MAKE  LUTES. 

These  are  used  for  securing  the  juncture  of  ves- 
sels, in  distillations  and  sublimations.  For  the 
distillation  of  water,  linen  dipped  in  a thin  paste 
of  flour  and  water  is  sufficient.  A lute  of  greater 
security  is  composed  of  quick-lime,  made  into  a 
paste  with  the  whites  of  eggs.  For  the  security 
of  very  corrosive  vapours,  clay  finely  powdered  and 
sifted,  made  into  a paste  with  boiled  linseed  oil, 
must  be  applied  to  the  juncture  ; which  must  be 
afterwards  covered  with  slips  of  linen,  dipped  in 
the  paste  of  quick-lime  and  the  whites  of  eggs. 
The  lute  must  be  perfectly  dried  before  the  ves- 
sels are  used,  or  else  the  heat  may  cause  it  to  dry 
too  quick,  and  thereby  cause  the  lute  to  crack, 
If  this  be  the  case,  it  is  repaired  by  applying 
fresh  lute  in  the  cracks,  and  suffering  it  to  dry 
gradually.  Vessels  which  are  to  be  exposed  to 
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le  naked  fire,  are  frequently  coated  to  resist  the 
rTects  of  the  heat,  the  best  coating  for  which  pur- 
ose,  consists  in  dissolving  2 ounces  of  borax  in 
pint  of  boiling  water ; and  adding  to  the  solu- 
on  as  much  slaked  lime  as  is  necessary  to  form 
thin  paste.  The  vessel  must  be  covered  all  over 
ith  it  by  means  of  a painter's  brush,  and  then 
iffered  to  dry.  It  must  then  be  covered  with  a- 
i.ain  paste  of  linseed  oil  and  slaked  lime,  except 
ae  neck.  In  two  or  three  days  it  will  dry  of  it- 
-elf,  and  the  retort  will  then  bear  the  greatest  fire 
i ithont  cracking.  The  cracks  of  chemical  vessels 
i ray  be  secured  by  the  second  lute. 

CEMENT  FOR  IRON  CULINARY  UTENSILS. 

To  6 parts  of  yellow  potters’  clay,  add  1 part  of 
Teel  filings,  and  a sufficient  quantity  of  oil.  Make 
oe  paste  of  the  consistence  of  glazier’s  putty. 

TO  MAKE  TURNERS’  CEMENT. 

The  following  is  a very  excellent  cement  for 
he  use  of  turners  and  artizans  in  general : 16  parts 
f whiting  are  to  be  finely  powdered  and  heated 

0 redness,  to  drive  off  all  the  water.  When  cold, 
t is  to  be  mixed  with  16  parts  of  black  resin, 
nd  1 part  of  bees'-wax,  the  latter  having  been 
ireviously  melted  together,  and  the  whole  stirred 
ill  of  an  uniform  consistence. 

CEMENT  FOR  JOINING  BROKEN  GLASSES,  &C. 
Take  two  ounces  of  good  glue,  and  steep  it  for 

1 night  in  distilled  vinegar ; boil  them  together 
he  next  day,  and  having  broken  a clove  of  gar- 
ic  with  half  an  ounce  of  ox-gall,  into  a soft  pulp, 
strain  the  jnice  through  a linen  cloth,  using  pres- 
sure, and  add  to  it  the  glue  and  vinegar.  Then 
:ake  of  sandarac  powdered,  and  turpentine,  each 
Jnc  drachm,  and  of  sarcocol  and  mastic  pow- 
dered, each  half  a drachm ; put  them  into  a 
bottle  with  an  ounce  of  highly  rectified  spirit  of 
wine.  Stop  the  bottle,  and  let  the  mixture  stand 
for  three  hours  in  a gentle  heat,  frequently  shak- 
ing it.  Mix  this  tincture  also  with  the  glue  while 
hot,  and  stir  them  well  together  with  a stick,  till 
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part  of  the  mixture  be  evaporated,  and  then  take 
the  composition  from  the  tire,  and  it  will  befit  for 
use.  When  this  cement  is  to  be  applied  it  mils* 
be  dipped  in  vinegar,  and  then  melted  in  a proper 
vessel,  with  a gentle  heat;  and  if  stones  are  to  be 
cemented,  mix  with  it  a little  powdered  chalk,  or 
if  glass  is  to  be  conjoined,  powdered  glass  should 
be  substituted. 

A STRONG  CEMENT  FOR  ELECTRICAL 
PURPOSES. 

Melt  one  pound  of  resin  in  a pot  or  pan,  over  a 
slow  fire  : add  thereto  as  much  plaster  of  Paris, 
in  fine  powder,  as  will  make  it  hard  enough  ; then 
add  a spoonful  of  linseed  oil,  stirring  it  all  the 
while,  and  try  if  it  be  hard  and  tough  enough  for 
the  purpose  ; if  it  is  not  sufficiently  hard,  add  more 
plaster  of  Paris  ; and  if  not  tough  enough,  a lit- 
tle more  linseed  oil.  This  is  as  good  a cement  as 
possible  for  fixing  thenecks  of  globes  or  cylinders, 
or  any  thing  else  that  requires  to  be  strongly  fix- 
ed ; for  it  is  not  easily  melted  again  when  cold. 

A CEMENT  FOR  GLASS-GRINDERS. 

Take  pitch  and  boil  it;  add  thereto,  and  keep 
stirring  it  all  the  while,  fine  sifted  w'ood  ashes, 
until  it  is  of  a proper  temper:  a little  tallow 
may  be  added,  as  found  necessary.  For  small 
works,  to  four  ounces  of  resin  add  one-fourth  of 
an  ounce  of  bees’-wax  melted  together  ; and  four 
ounces  of  whitening,  made  previously  red  hot.  The 
whitening  should  be  put  in  while  hot,  that  it  may 
not  have  time  to  imbibe  moisture  from  the  at- 
mosphere. 

Another. 

Shell-lac  is  a very  strong  cement  for  holding 
metals,  glass,  or  precious  stones,  while  cutting, 
turning,  or  grinding  them.  The  metal,  &c.  should 
be  warmed,  to  melt  it.  For  fastening  ruby  cy- 
linders in  watches,  and  similar  delicate  purposes, 
shell-lac  is  excellent. 

TO  SOLOER  OR  CEMENT  BROKEN  GLASS. 

Ilroken  glass  may  be  soldered  or  cemented  in 
such  a manner  as  to  be  as  strong  as  ever,  by  inter- 
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posing  between  the  parts  glass  ground  up  like  a 
pigment,  but  of  easier  fusion  tliau  the  pieces  to 
be  joined,  and  then  exposing  them  to  such  a heat 
as  will  fuse  the  cementing  ingredient,  and  make 
the  pieces  agglutinate  without  being  themselves 
fused.  A glass  for  the  purpose  of  cementing 
broken  pieces  of  flint  glass,  may  be  made  by  fus- 
ing some  of  the  same  kind  of  glass  previously  re- 
duced to  powder,  along  with  a little  red  lead  and 
borax,  or  with  the  borax  only. 

CEMENT  FOR  DERBYSHIRE  SPAR  AND  OTHER 
STONES. 

A cement  for  this  purpose  may  be  made  with 
about  seven  or  eight  parts  of  resin  and  one  of 
bees’-wax,  melted  together  with  a small  quantity 
of  plaster  of  Paris.  If  it  is  wished  to  make  the 
cement  fill  up  the  place  of  any  small  chips  that 
may  have  been  lost,  the  quantity  of  plaster  must 
be  increased  a little.  When  the  ingredients  are  well 
mixed,  and  the  whole  is  nearly  cold,  the  mass 
should  be  well  kneaded  together.  The  pieces  of 
spar  that  are  to  be  joined,  must  be  heated  until 
they  will  melt  the  cement,  and  then  pressed  toge- 
ther, some  of  the  cement  being  previously  inter- 
posed. Melted  sulphur  applied  to  fragments  of 
stones  previously  heated  (by  placing  them  before 
afire)  to  at  least  the  melting  point  of  sulphur,  and 
then  joined  with  the  sulphur  between,  makes  a 
pretty  firm  and  durable  joining.  Little  defi- 
ciencies in  the  stone,  as  chips  out  of  corners,  &c. 
may  be  also  filled  up  with  melted  sulphur,  in 
which  some  of  the  powder  of  the  stone  has  been 
melted. 

A CEMENT  THAT  WILE  STAND  AGAINST  BOIL- 
ING WATER  AND  THE  PRESSURE  OF  STEAM. 

United  linseed  oil,  litharge,  and  red  and  white 
lead,  mixed  together  to  a proper  consistence,  and 
applied  on  each  side  of  a piece  of  flannel  pre- 
viously shaped  to  fit  the  joint,  and  then  interposed 
between  the  pieces  before  they  are  brought  home 
(as  the  workmen  term  it)  to  their  places  by  the 
screws  or  other  fastenings  employed,  makes  a 


close  and  durable  joint.  The  quantities  of  the 
ingredients  maybe  varied  without  inconvenience, 
only  taking  care  not  to  make  the  mass  too  thin 
with  oil.  It  is  difficult  in  many  cases  insta:.tiy 
to  make  a good  fitting  of  large  pieces  of  iron- 
work, which  renders  it  necessary  sometimes  to 
join  and  separate  the  pieces  repeatedly,  before  a 
proper  adjustment  is  obtained.  When  this  is  ex- 
pected, the  white  lead  ought  to  predominate  in 
the  mixture,  as  it  dries  much  slower  than  the  red. 

This  cement  answers  well  also  for  joining  broken 
stones,  however  large.  Cisterns  built  of  square 
stones  put  together  with  this  cement,  will  never 
leak,  or  want  any  repairs.  In  this  case  the  stones 
need  not  be  entirely  bedded  in  it : an  inch,  or 
even  less,  of  the  edges  that  are  to  lie  next  the  wa- 
ter, need  only  be  so  treated  ; the  rest  of  the  joint 
may  be  filled  with  good  lime. 

BLOOD  CEMENT  FOR  COPPERSMITHS. 

A cement  often  used  by  coppersmiths  to  lay 
overthe  rivets  and  edges  of the  sheets  of  copper  in 
large  boilers,  to  serve  as  an  additional  security  to 
the  joinings,  and  to  secure  cocks,  &c.  from  leak- 
ing, is  made  by  mixing  pounded  quick-lime  with 
ox’s  blood.  It  must  be  applied  fresh  made,  as  it 
soon  gets  hard.  If  the  properties  of  this  cement 
were  duly  investigated,  it  would  probably  be 
found  useful  for  many  purposes  to  which  it  has 
never  yet  been  applied.  It  is  extremely  cheap, 
and  very  durable. 

JAPANESE  CEMENT,  OR  RICE  GLUE. 

This  elegant  cement  is  made  by  mixing  rice- 
flour  intimately  with  cold  water,  and  then  gently 
boiling  it : it  is  beautifully  white,  and  dries  almost 
transparent.  Papers  pasted  together  by  means 
of  this  cement  will  sooner  separate  in  their  own 
substance  than  at  the  joining,  which  makes  it  use- 
fid  in  the  preparation  of  curious  paper  articles, 
as  tea-trays,  ladies’  dressing-boxes,  and  other  ar- 
ticles that  require  layers  of  paper  to  be  cemented 
together. 
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TO  FIT  UP  A SMALL  BRF.WIIOUSE. 

Provide  a copper  holding  full  two-thirds  of  the 
.quantity  proposed  to  be  brewed,  with  a gange- 
stiek  to  determine  the  number  of  callons  in  the 
ccopper.  A mash  tub,  or  tun,  adapted  to  con- 
tain two-thirds  of  the  quantity  proposed  to  be 
brewed,  and  one  or  two  tuns  of  equal  size  to  ferment 
the  wort.  Three  or  four  shallow  coolers ; one 
or  two  wooden  bowls  ; a thermometer ; half  a 
idozen  casks  of  different  sizes  ; a large  funnel ; 
two  or  three  clean  pails,  and  a hand  pump  ; the 
vwhole  costing  from  ten  to  twenty  pounds. 

This  proceeds  on  the  supposition  of  two  mashes 
for  ale;  but  if  only  one  mash  is  adapted  for  ale, 
'■with  a view  of  making  the  table  beer  better,  then 
the  copper  and  mash  tun  should  hold  one-third 
more  than  the  quantity  to  be  brewed. 

The  expenses  of  brewing  depend  on  the  price 
of  malt  and  hops,  and  on  the  proposed  strengtli  of 
the  at  tide.  One  quarter  of  good  malt,  and  eight 
pounds  of  good  hops,  ought  to  make  two  barrels 
of  good  ale  and  one  of  table  beer.  The  other 
expenses  consist  of  coals  and  labour. 

Of  public  breweries,  and  their  extensive  uten- 
sils and  machinery,  we  affect  to  give  no  descrip- 
tion, because  books  are  not  likely  to  be  resorted 
to  by  the  class  of  persons  engaged  in  those  exten- 
sive manufactories  for  information  relative  to  their 
own  particular  business. 

To  choose  Water  for  Brewing. 

Soft  water,  or  hard  water  softened  by  exposure 
to  the  air,  is  generally  preferred,  because  it 
makes  a stronger  extract,  and  is  more  inclined  to 
ferment  ; but  hard  water  is  better  for  keeping- 
beer,  and  is  less  liable  to  turn  sour.  Some  persons 
1 roften  hard  water  by  throwing  a spoonful  of  soda 


into  a barrel,  and  others  do  it  with  a handful  of 
common  salt  mixed  with  an  ounce  of  salt  of 
tartar. 

TO  MAKE  MALT. 

Put  about  6 quarters  of  good  barley,  newly 
threshed,  &c.  into  a stone  trough  full  of  water, 
and  let  it  steep  till  the  water  be  of  a bright 
reddish  colour,  which  will  be  in  about  three  days, 
more  or  less,  according  to  the  moisture  or  dryness, 
smallness  or  bigness  of  the  grain,  the  season  of  the 
year,  or  the  temperature  of  the  weather.  In  sum- 
mer malt  never  makes  well ; in  winter  it  requires 
longer  steeping  than  in  spring  or  autumn.  It  may 
be  known  when  steeped  enough  by  other  marks 
besides  the  colour  of  the  water  ; as  by  the  exces- 
sive swelling  of  the  grain,  if  it  be  over  steeped, 
and  by  too  much  softness,  being,  when  it  is  in  a 
right  temper,  like  the  barley  prepared  to  make 
broth.  When  sufficiently  steeped,  take  it  out  of 
the  trough,  and  lay  it  in  heaps  to  let  the  water 
drain  from  it,  then,  after  two  or  three  hours, 
turn  it  over  with  a scoop,  and  lay  in  in  a new 
heap,  20  or  24  inches  deep.  This  is  called  the 
coming  heap,  in  the  right  management  of  which 
lies  the  principal  skill.  In  this  heap  it  may  lie 
40  hours,  more  or  less,  according  to  the  fore- 
mentioned  qualities  of  the  grain,  &c.  before  it 
come  to  the  right  temper  of  malt.  While  it  lies, 
it  must  be  carefully  looked  to  after  the  first  15  or 
16  hours;  for  about  that  time  the  grains  begin  to 
put  forth  roots;  which,  when  they  have  equally 
and  folly  done,  the  malt  must,  within  an  hour 
after,  be  turned  over  with  a scoop  ; otherwise 
the  grains  will  begin  to  put  forth  the  blade  and 
spire  also,  which  must  by  all  means  be  prevented. 
I f all  the  malt  do  not  come  equally,  but  that  which 
lies  in  the  middle,  being  warmest,  come  the 
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soonest ; the  whole  mast  be  turned,  so  that  what 
was  outmost  may  be  inmost ; and  thus  it  is 
managed  till  it  be  all  alike.  As  soon  as  the  malt 
is  sufficiently  come,  turn  it  over,  and  spread  it  to 
a depth  not  exceeding  .5  or  6 inches  ; and  by  the 
time  it  is  all  spread  out,  begin  and  turn  it  over 
again  3 or  4 times.  Afterwards  turn  it  over  in 
like  manner  once  in  4 or  5 hours,  making  the 
heap  deeper  by  degrees  : and  continue  to, do  so 
for  the  space  of  48  hours  at  least.  This  cools, 
dries,  and  deadens  the  grain,  so  that  it  becomes 
mellow,  melts  easily  in  brewing,  and  sr-parates 
entirely  from  the  husk.  Then  throw  up  the  malt 
into  a heap  as  high  as  possible,  where  let  it  lie  till 
it  grow  as  hot  as  the  hand  can  bear  it,  which 
usually  happens  in  about  the  space  of  30  hours. 
This  perfects  the  sweetness  and  mellowness  of 
the  malt.  After  being  sufficiently  heated,  throw 
it  abroad  to  cool,  and  turn  it  over  again  about  6 
or  8 hours  after;  and  then  lay  it  on  a kiln  with 
a hair  cloth  or  wire  spread  under  it.  After  one 
fire,  which  must  last  24  hours,  give  it  another 
more  slow,  and  afterwards,  if  need  be,  a third  ; 
for  if  the  malt  be  not  thoroughly  dried,  it  cannot 
be  well  ground,  neither  will  it  dissolve  well  in  the 
brewing  ; but  the  ale  it  makes  will  be  red.,  bitter, 
and  unfit  for  keeping. 

TO  GRIND  Mj.LT. 

To  obtain  the  infusion  of  malt,  it  is  necessary 
to  break  it,  for  which  purpose  it  is  passed 
through  stones  placed  at  such  distance,  as  that 
they  may  crush  each  grain  without  reducing  it  to 
powder  ; for  if  ground  too  small,  it  makes  the 
worts  thick,  while,  if  not  broken  at  all,  the  extract 
is  not  obtained.  In  general,  pale  malts  are 
ground  larger  than  amber,  or  brown  malts. 

Malt  should  be  used  within  2 or  3 days  after 
it  is  ground,  but  in  the  London  brew-houses,  it 
is  generally 'ground  one  day  and  used  the  next. 
A quarter  of  malt  ground,  should  yield  9 bushels 
and  sometimes  10.  Crushing  mills  or  iron  rollers, 
have  lately  been  used  in  preference  to  stones 
which  makes  considerable  grit  with  the  malt. 


On  a small  scale,  malt  may  be  broken  by  wooden 
rollers,  by  the  hand. 

Steel  mills  like  coffee-mills  have  also  been  used 
for  crushing  malt  with  great  success. 

To  determine  the  Qualities  of  Malt. 

First,  examine  well  if  it  has  a round  body,  breaks 
soft,  is  full  of  flour  all  its  length,  smells  well,  and 
has  a thin  skin  ; next  chew  some  of  it,  and  if 
sweet  and  mellow,  then  it  is  good.  If  it  is  hard  , 
and  steely,  and  retains  something  of  a barley 
nature,  it  has  not  been  rightly  made,  and  will 
weigh  heavier  than  that  which  has  been  properly 
malted. 

Secondly,  take  a glass  nearly  full  of  water ; 
put  in  some  malt,  and  if  it  swims,  it  is  good,  but  if 
any  sinks  to  the  bottom  then  it  is  not  true  malt. 

Pale  malt  is  the  slowest  and  least  dried,  pro- 
ducing more  W'ort  than  high-dried  malt,  and  of 
better  quality. — Amber  coloured  malt,  or  that 
between  pale  and  brown,  produces  a flavour 
much  admired  in  many  malt  liquors.  Brown  j 
malt  loses  much  of  its  nutritious  qualities,  but  i 
confers  a peculiar  flavour  desired  by  many 
palates.  Roasted  malt  after  the  manner  of  coffee, 
is  used  by  the  best  London  Brewers  to  give  colour 
and  flavour  to  porter,  which  in  the  first  instance 
has  been  made  from  pale  malt.  The  most  de- 
licately roasted  malt  for  this  purpose  is  made  by 
Mr.  Hunt,  the  proprietor  of  the  well-known  i 
breakfast  powder.  He  excludes  the  atmospheric 
air,  and  all  effluvia;  from  the  fire,  by  an  apparatus 
of  his  own  invention,  and  hence  the  perfection  of  i 
his  breakfast  powder,  and  consequently  of  his  i 
roasted  malt. 

TO  CHOOSE  HOPS. 

Rub  them  between  the  fingers  or  the  palm  of 
the  hand,  and  if  good,  a rich  glutinous  sub-  j 
stance  will  be  felt,  with  a fragrant  smell,  and  a 1 
fine  yellow  dust  will  appear.  The  best  colour  is  i 
a fine  olive  green,  but  if  too  green,  and  the  seeds  fi  j. 
are  small  and  shrivelled,  they  have  been  picked  too  I 
soon  and  will  be  deficient  in  flavour.  If  of  a ft 
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dustv  hr  wn  cotour,  they  were  picked  too  late,  and 
should  not  be  chosen.  When  a year  old,  they  are 
considered  as  losing  one-t'ourth  in  strength. 
The  best  and  dearest  is  the  Farnham  hop  ; East 
Keutsarethe  next,  but  tiiose  of  Sussex  and  Wor- 
cestershire are  not  so  strong. 

To  determine  the  Proportion  between  the  Liquor  boiled 
and  the  Quantity  produced. 

From  a single  quarter,  two  barrels  of  liquor 
will  produce  but  one  barrel  of  wort.  Three 
i barrels  will  produce  one  barrel  three  quarters. 
Four  barrels  will  produce  two  barrels  and  a half. 
IFive  barrels  will  produce  three  barrels  and  a 
quarter.  Six  barrels  will  produce  four  barrels. 
Eight  barrels  will  produce  five  barrels  and  a half, 
and  ten  ban  els  w ill  produce  seven  barrels,  and 
^*so  in  proportion  for  other  quantities. 

To  determine  the  heals  of  the  Liquor  or  JValer  for 
the  first  and  second  Mashes  on  different  kinds  of 
Malt. 

FIRST  MAStT. 

For  very  pale  matt  turn  on  the  liquor 

at l?6  degrees, 

For  pale  and  amber  mixed  . . 172  degrees, 

all  amber  170  degrees, 

high-coloured  amber  • . . 168  degrees. 

An  equal  quantity  of  pale,  amber, 

and  brown, 160  degrees. 

If  the  quantity  of  brown  is  very 
dark,  or  any  part  of  the  grains 
charred  by  the  fire  upon  the  kiln  155  degrees, 

SECOND  MASH. 

For  very  pale  malt, turn  on  the  liquor 

at 182  degrees. 

For  pale  and  amber,  mixed  . .178  degrees, 

all  amber  . . ...  176  degrees, 

high-coloured  and/  r . . . 172  degrees. 

An  equal  quantity  of  pale,  amber, 
and  brown,  . . ....  166  degrees. 

If  the  quantity  of  brown  is  very 
dark,  or  any  part  of  the  grains 
charred  by  the  tire  ....  164  degrees. 
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The  heat  should  in  some  measure  be  regulated 
by  the  temperature  of  the  atmosphere,  and  should 
be  two  or  three  degrees  higher  in  cold  than  in 
warm  weather. 

The  proper  degree  of  heat  will  give  the  strong- 
est wort  and  in  the  greatest  quantity,  for  though 
the  heat  were  greater  and  the  strength  of  the  wort 
thereby  increased,  yet  a greater  quantity  of  liquor 
would  be  retained  in  the  malt;  and  again,  if  it 
were  lower,  it  would  produce  more  vvo rt,  but  the 
strength  of  the  extract  would  be  deficient ; the 
beer  without  spirit,  and  likely  to  turn  sour. 

To  Mash  ivithout  a Thermometer. 

As  diminished  evaporation  takes  place  on  the 
surface  of  water  just  before  it  boils,  many  prac- 
tical private  brewers  turn  on,  as  soon  as  the  dimi- 
nished evaporation  enables  them  to  see  their  faces 
on  the  smooth  surface  of  the  water,  when  it  is 
probably  at  about  the  heat  actually  used  by  pub- 
lic brewers,  who  adopt  thermometers. 

Others  use  boiling  liquor. throughout,  but  lower 
the  temperature,  by  gradual  applications  to  the 
malt;  thus,  they  turn  a few  pailaftil  of  the  boiling 
liquor  into  the  mash-tub,  which  being  thus  some- 
what cooled,  a quantity  of  the  malt  is  turned  in, 
and  saturated  with  the  water;  the  mass  be- 
ing then  considerably  lower  than  the  boiling  heat, 
they  turn  without  reserve  boiling  water  upon  it, 
which  being  somewhat  cool  by  the  mass,  more 
malt  is  turned  in,  and  so  alternately  till  the 
whole  is  mixed,  which  they  continue  to  mash  for 
an  hour. 

To  determine  the  Strength  of  the  fVorts. 

To  effect  this  a saccharometer  is  necessary  and 
may  be  purchased  at  any  mathematical  instrument 
maker's.  It  determines  the  relative  gravity  of 
wort  to  the  water  used,  and  the  quantity  of  fari- 
naceous matter  contained  in  the  wort.  It  is  used 
in  all  public  breweries  after  drawing  oft'  the  wort 
from  each  mash,  and  regulates  the  heat  and  quan- 
tity of  liquor  turned  on  at  each  succeeding  mash, 
that  the  ultimate  strength  may  be  equal  though 
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(lie  quantity  is  less.  This  signifies  little  to  the 
private,  but  it  is  of  great  consequence  to  the 
public  brewer.  Those  who  brew  frequently  and 
desire  to  introduce  it  will  obtain  printed  tables 
and  instructions  with  the  instrument. 

TO  PROPORTION  THE  HOPS. 

The  usual  quantity  is  a pound  to  the  bushel  of 
malt,  or  eight  pounds  to  the  quarter ; but  forkeep- 
ing-beer,  it  should  be  extended  to  ten,  or  twelve, 
and  if  for  one  or  two  years,  to  fourteen  pounds  the 
quarter.  Small  beer  requires  from  three  to  six 
pounds  the  quarter,  and  rather  more  when  old 
liops  are  used. 

Some  persons  instead  of  boiling  the  hops  with 
the  wort,  macerate  them,  and  put  the  strong  ex- 
tract into  the  tun  with  the  first  wort,  and  make 
two  or  three  extracts  in  like  manner  for  the 
second  and  third  worts. 

TO  BOIL  WORTS. 

The  first  wort  should  be  sharply  boiled  for  one 
hour,  and  theseconcl  for  two  hours.  But  if  intended 
for  beer  of  long-keeping,  the  time  should  be  ex- 
tended half  an  hour.  The  hops  should  be  strained 
from  each  preceding  wort,  and  returned  into  the 
copper  with  the  succeeding  one.  Between  the 
boilings  the  fire  should  be  damped  with  wet  cin- 
ders, and  the  copper  door  set  open. 

For  small-beer  only  half  an  hour  is  necessary  for 
the  first  wort,  l hour  for  the  second,  and  H hours 
for  the  third.  The  diminution  from  boiling  is  from 
one-eighth  to  one-sixteenth. 

TO  COOL  THE  WORTS. 

Worts  should  be  laid  so  shallow  as  to  cool  w ithin 
six  or  seven  hours  to  the  temperature  of  sixty  de- 
grees. In  warm  weather,  the  depth  should  not 
exceed  two  or  lliret  inches;  but  in  cold  weather 
itmay  be  five  inches.  As  soon  as  they  have  fallen 
to  60°  they  should  instantly  be  tunned  and  yeasted. 

To  choose  heats  for  Tunning. 

In  cold  weather,  the  heats  in  the  coolers  should 
be  five  or  six  degrees  higher  than  in  mild  and 


warm  weather.  For  ale,  in  cold  weather,  it 
should  be  tunned  as  soon  as  it  has  fallen  to  sixty 
degrees  in  the  coolers.  For  porter,  to  sixty-four 
degrees,  and  for  table  beer  to  seventy-four; 
and  in  warm  weather,  strong  beer  should  be  four 
or  five  degrees  less,  and  table  beer  seven  or  eight 
degrees.  Care  should  be  also  taken  that  the 
worts  do  not  get  cold  before  the  yeast  is  mixed 
to  produce  fermentation.  The  best  rule  for  mix- 
ing the  yeast  is  a pound  and  a half  to  eveiy 
barrel  < f strong  beer  wort,  and  a pound  to  every 
barrel  of  table  beer  wort. 

TO  MIX  THE  YEAST  WITH  THE  WORTS. 

Ale  brewed  for  keeping  in  winter  should  be  no 
mure  than  blood  warm  when  the  yeastis  put  to  it. 
If  it  is  intended  for  immediate  drinking,  it  may 
be  yeasted  a little  warmer.  The  best  method  of 
mixing  the  yeast  is  to  take  two  or  three  quarts  of 
the  hot  water  wort  iu  a wooden  bowl  or  pan,  to 
which  when  cool  enough,  put  yeast  enough  to 
work  the  brewing : generally  one  or  two  quarts 
to  the  hogshead,  according  to  its  quality.  In  this 
bowl  or  pan  the  fermentation  will  commence 
while  the  rest  of  the  worts  arc  cooling,  when  the 
whole  may  be  mixed  together. 

TO  APPORTION  YEAST  AND  APPLY  IT  TO  THE 
WORTS. 

The  yeast  of  strong  beer  is  preferable  to  that 
from  small  beer,  and  it  should  be  fresh  and  good. 
The  quantity  should  be  diminished  with  the  tem- 
perature at  which  the  worts  are  tunned,  and  less 
in  summer  than  in  winter.  For  strong  beer,  a 
quart  of  yeast  per  quarter  will  be  sufficient  at  5b°, 
but  less  when  the  worts  are  higher,  and.  when  the 
weather  is  hot.  If  estimated  by  the  more  accurate 
criterion  of  weight,  l|  lbs.  should  be  used  for  a 
barrel  of  strong  beer,  and  l^lbs.  for  a barrel  of 
small  beer.  If  the  fermentation  does  not  com- 
mence, add  a little  more  yeast,  and  rouse  the  worts 
for  some  time.  But  if  they  get  cold  and  the  fer- 
mentation is  slow  , fill  a bottle  with  hot  water  and 
put  it  into  the  tun. 
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In  cold  weather  small  beer  should  he  tunned  at 
70°,  keeping-beer  at  56°,  and  strong  beer  at  54°, 
In  mild  weather  at  50°  for  each  sort.  The  fer- 
mentation will  increase  the  heat  10  degrees. 

To  manage  the  Fermentation. 

A proportion  of  the  yeast  should  be  added  to 
the  first  wort  as  soon  as  it  is  let  down  from  the 
coolers,  and  the  remainder  as  soon  as  the  second 
i wort  is  let  down. 

The  commencement  of  fermentation  is  indicated 
bv  a line  of  small  bubbles  round  the  sides  of  the 
tun,  which  in  a short  time  extends  over  the  surface. 
A crusty  head  follows,  and  theu  a fine  rocky  one, 
followed  by  a light  frothy  head.  In  the  last  stage, 
the  head  assumes  a yeasty  appearance,  and  the 
colour  is  yellow  or  brown,  the  smell  of  the  tun  be- 
coming strongly  vinous.  As  soon  as  this  head  be- 
.gins  to  fall,  the  tun  should  be  skimmed  and  the  skim- 
ming continued  every  two  hours  till  no  more  yeast 
appears;  this  closes  the  operation,  and  it  should 
then  be  put  into  casks,  or,  in  technical  language, 
cleansed.  A minute  attention  to  every  stage  of 
this  process  is  necessary  to  secure  fine  flavoured, 
and  brilliant  beverage.  Should  the  fermentation 
be  unusually  slow,  it  should  be  accelerated  by 
stirring  or  rousiug  the  whole.  After  the  first 
skimming,  a small  quantity  of  salt  and  flour,  well 
mixed,  should  be  stirred  in  the  tun.  The  fermen- 
tation will  proceed  in  the  casks,  to  encourage 
which,  the  bung-hole  should  be  placed  a little 
aside,  and  the  casks  kept  full,  by  being  filled  up 
from  time  to  time  with  old  beer.  When  this  fer- 
mentation has  ceased,  the  casks  may  be  bunged  up. 

To  accelerate  the  Fermentation. 

Spread  some  flonr  with  the  hand  over  the  sur- 
j face  and  it  will  form  a crust,  and  keep  the  worts 
; warm  or,  throw  in  an  ounce  or  two  of  powdered 
1 ginger; — or,  fill  a bottle  with  boiling  water,  and 
<ink  it  in  the  worts; — or,  heat  a small  quantity  of 
• the  worts  and  throw  into  the  rest ; — or,  beat  up 
the  whites  of  two  eggs  with  some  brandy,  and 
1 throw  it  into  the  tun  or  cask  ; — or,  tie  up  some 
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bran  in  a coarse  thin  cloth  and  put  it  into  the  vat; 
and  above  all  things  do  not  disturb  the  wort,  as 
fermentation  will  not  commence  duiing  any  agita- 
tion of  the  wort. 

To  check  a too  rapid  Fermentation. 

Mix  some  cold  raw  wort  in  the  tun,  or  divide 
the  whole  between  two  tuns,  where,  by  being  in 
smaller  body,  the  energy  of  the  fermentation  of 
the  whole  will  be  divided.  Also,  open  the  doors 
and  windows  of  the  brew-house  ; hut,  if  it  still 
frets,  sprinkle  some  cold  water  over  it ; or,  if  it 
frets  in  the  cask,  put  in  a mixture  of  a quarter  of 
a pound  of  sugar,  with  a handful  of  salt,  to  the 
hogshead. 

TO  BREW  PORTER  ON  T1IE  LONDON  SYSTEM. 

Thames  or  New  River  water  is  indifferently 
used,  or  hard  water,  raised  into  backs,  and  ex- 
posed for  a few  days  to  the  air. 

Take  a mixture  of  brown  amber  and  pale  malts, 
nearly  in  equal  quantities,  and  turn  them  into  the 
mash-tub  in  this  order.  Turn  on  the  first  liquor 
at  165°  ; mash  one  hour,  and  then  coat  the  whole 
with  dry  malt.  In  one  hour  set  the  tap. 

Mix  10  lbs.  of  brown  hops  to  the  quarter  of 
malt,  half  old,  half  new  ; boil  the  first  wort  briskly 
with  the  hops,  for  three  quarters  of  an  hour,  and 
alter  putting  into  the  copper  lbs.  of  sugar,  and 
l^  lbs.  of  Leghorn  juice  (extract  of  liquorice),  to 
l be  barrel,  turn  the  whole  into  the  coolers,  rousing 
the  wort  all  the  time. 

Turnon  the  second  liquorat  174°,  and  in  an  hour 
set  tap  again.  This  second  wort  having  run  off, 
turn  on  again  at  146°  ; mash  for  an  hour,  and 
stand  for  the  same  ; in  the  mean  time  boiling 
the  second  wort  with  the  same  hops  for  an  hour. 
Turn  these  into  the  coolers  as  before,  and  let  down 
into  the  tub  at  64°,  mixing  the  yeast  as  it 
comes  down.  Cleanse  the  second  day  at  80", 
previously  throwing  in  a mixture  of  flour  and  salt, 
and  rousing  thoroughly. 

For  private  use,  every  quarter  of  malt  ought 
to  yield  two  barrels  and  a half,  but  brewers  would 
tun  three  barrels  to  a quarter. 
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Another  Method. 

The  following  article  is  to  be  considered  as  ap- 
plicable when  not  less  than  50  quarters  of  malt 
are  used. 

The  liquor  for  the  first  mash  should  be  heated 
in  the  copper  to  150  degrees,  in  the  proportion  of 
two  barrels  to  each  quarter  of  malt,  which  is  to  be 
an  equal  mixture  of  pale  amber  and  brown  malts. 
These  are  mashed  about  three  quarters  of  an  hour; 
the  liquor  is  then  allowed  to  stand  on  the  goods 
an  hour.  The  top  of  the  mash  tun  is  next  opened 
to  let  off  the  liquor  as  quickly  as  possible;  and  the 
top  is  to  be  left  open  till  the  next  liquor  is  brought 
into  the  tun,  that  the  goo-ds  may  drain.  During 
this,  the  second  liquor  has  been  heating,  and  may 
at  two  hours  and  three  quarters,  or  three  hours 
from  the  beginning,  have  acquired  the  heat  of  160 
degrees,  the  quantity  being  one  barrel  to  a quar 
ter  of  malt.  Mash  this  half,  for  three  quarters  of 
an  hour  ; let  it  stand  one  hour,  and  then  let  it  be 
run  offin  the  course  of  half  an  hourmore;  atabout 
five  hours  and  a half  from  the  beginning,  tire 
third  mash  should  be  made  at  180  degrees;  the 
quantity  being  one  barrel  to  the  quarter.  Mash 
this  half  an  hour,  let  it  stand  one  hour,  ancT  tap  as 
before. 

A fourth  liquor  is  seldom  mashed,  but  if  it  is, 
it  may  be  cold  or  blood  warm  as  it  is  of  no  use 
but  to  make  the  sour  beer  for  finings,  and  it  is  of 
little  consequence  how  it  is  done.  Some  brewers 
use  it  for  the  first  liquor  of  the  next  brewing,  but 
this  is  not  perhaps  a good  plan,  as  it  often  becomes 
foxed,  and  then  it  taints  the  whole  brewing. 
These  worts  are  to  be  boiled  with  from  12  to  14 
pounds  of  hops  to  the  quarter  of  malt,  if  the  liquor 
is  intended  for  keeping  8 or  12  months,  but  in  the 
ordinary  run  of  porter,  not  intended  for  keeping, 
5lbs.  may  be  sufficient.  The  first  wort  should  be 
boiled  one  hour,  the  second  two  hours,  and  the 
third  four  hours. 

The  worts  are  now  to  be  cooled  down,  as  expe- 
ditiously as  the  weather  will  permit,  to  about  60 
degrees,  if  the  medium  heat  of  the  atmosphere  is 
about  60  degrees  ; if  it  is  more  or  less,  allowance 


must  be  made  as  before  directed.  All  the  three 
worts  are  to  be  brought  into  the  square  together, 
and  about  five  pints  of  yeast  to  the  quarter  of 
malt  put  in  : the  proportion  of  colouring  is  arbi- 
trary, as  it  depends  upon  the  colour  of  the  malt. 

To  Brew  three  barrels  of  Porter. 

Take  1 sack  of  pale  malt, 

\ a sack  of  amber  do.  and 
\ a sack  of  brown  do. 

Turn  on  two  barrels  for  first  mash  at  165  de- 
grees ; — second  mash,  one  barrel  and  a half  at 
172  degrees  ; — third  mash,  two  barrels,  at  142  de- 
grees. Boil  10  lbs.  of  new  and  old  hops,  and  2 
oz.  of  porter  extract,  in  the  first  wort.  Cool,  fer- 
ment, and  cleanse  according  to  the  previous  in- 
structions. 


To  Brew  Porter,  on  Mr.  M or  rice's  Plan. 
Commence  at  5 o’clock  in  the  morning  ; 
niometer  in  the  air  34  degrees. 

1'ake  of  West  country  pale  Malt,  3 quarters, 


tllCT- 


Herts  pale 
Herts  brown 
Herts  amber 
hops 

Leghorn  juice 
porter  extract 


do. 

do. 


6 
8 
8 

1 cwt.  2 
30 
4 


do. 
do. 
do. 

quarters, 
lbs. 
lbs. 


Charge  the  first  great  copper  with  52  barrels,  and 
raise  to  155  degrees.  Mash  for  one  hour,  and 
set  the  tap  at  7 o’clock,  at  137  degrees. 

Chaige  copper  with  36  barrels,  and  raise  to 
160  degrees.  Mash,  and  set  tap  at  146  degrees. 
Boil  first  wort. 

Charge  copper  for  third  mash  with  59  barrels, 
and  raise  to  150  degrees.  Mash  a quarter  of  an 
hour,  and  set  tap  at  132  degrees  boil  second 
wort  an  hour  and  a half.  Tun  at  64  degrees. 
Cleanse  in  two  days  88  barrels. 


BROWN  STOUT. 

The  procedure  is  the  same  as  in  the  preceding 
article,  except  that  one  third,  or  one  half  the  malt 
should  be  brown. 
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LONDON  ALE- 

Almost  every  county  in  England  has  its  variety 
of  ale,  but  the  difference  consists  chiefly  (the 
same  quantity  of  malt  and  hops  being  used)  in  the 
preparation  of  the  malt.  Water  may,  in  some 
cases,  vary  in  quality,  the  boiling  may  be  longer 
or  shorter,  or  the  liquor  may  be  turned  on  at  a 
different  heat ; but  these  vaiieties  being  consider- 
ed, one  general  process  serves  for  the  whole. 
For  good  ale,  the  malt  and  hops  should  be  of  the 
best  quality.  For  immediate  use  the  malt  should 
be  all  pale,  but  if  brewed  for  keeping,  or  in  warm 
weather,  one-fourth  should  be  amber  malt.  Six 
pounds  of  Kentish  hops  should  be  used  to  the 
quarter,  or  10  lbs.  for  keeping  ale. 

To  Brew  two  Barrels  from  a quarter  of  Malt. 

In  the  brewing  of  one  quarter,  turn  on  two 
barrels  at  175  degrees  ; mash  one  hour,  and  let  it 
stand  for  the  same  time. 

For  second  mash,  turn  on  one  barrel  at  160 
degrees.  Mash  one  hour  and  stand  one  hour  ; boil 
the  first  wort  briskly  for  one  hour ; and  boil 
the  second  two  hours,  or  till  the  whole  is  two 
barrels.  Cool  down  to  60  degrees  and  tun. 

1 Cleanse  on  the  4(h  day  at  72  degrees,  previously 
mixing  2 ounces  of  ginger,  \ an  ounce  of  salt, 
and  a handful  of  flour. 

Keep  the  working  tun  closely  covered,  and 
jnst  before  the  head  begins  to  fall,  skim  the  top, 
and  ronse  in  the  rest.  When  the  blebs  are  large 
and  on  the  fret,  rouse  in  \ an  ounce  of  salt  of 
tartar,  a handful  of  malted  bean-flour,  and  some 
fresh  yeaSt,  after  which  it  will  ferment  more  kindly, 
and  the  cleaning  may  soon  follow,  with  the  new 
head  on.  Take  care  to  fill  up  the  casks  while 
working,  and  before  bunging  put  a handful  of 
scalded  hops  into  each.  Sometimes  the  fer- 
mentation is  conducted  by  skimming,  as  soon 
as  the  head  bears  a yeasty  appearance;  then 
by  skimming  and  rousing  as  often  as  other  heads 
arne,  till  no  other  head  appears. 

Or,  cleansing  may  take  place  w ithout  skimming 
or  rousing,  as  soon  as  the  head  begins  to  fall, 
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taking  care,  by  means  of  a pipe  rising  within 
the  tun,  that  the  yeast  does  not  pass  into  the 
barrels.  The  quantity  of  hops  boiled  in  the  wort 
should  vary  according  to  the  intention.  Six 
pounds  will  suffice  for  ale  for  present  use. 

In  the  above  instance  a barrel  and  a quarter  of 
liquor  at  150  degrees  may  afterwards  be  tunned 
for  a barrel  of  table  beer. 

TO  BREW  ALE  IN  SMALL  FAMILIES. 

A bushel  and  three  quarters  of  ground  malt, 
and  a pound  of  hops,  are  sufficient  to  make  18 
gallons  of  good  family  ale.  That  the  saccharine 
matter  of  the  malt  may  be  extracted  by  infusion, 
without  the  farina,  the  temperature  of  the  water 
should  not  exceed  155°  or  160°  Fahrenheit’s  ther- 
mometer. The  quantity  of  water  should  be 
poured  on  the  malt  as  speedily  as  possible,  and 
the  whole  being  well  mixed  together  by  active 
stirring,  the  vessel  should  beclosely  covered  over 
for  an  hour  ; if  the  weather  be  cold,  for  an  hour 
and  a half.  If  hard  water  be  employed,  it 
should  be  boiled,  and  the  temperature  allowed, 
by  exposure  to  the  atmosphere,  to  fall  to  15.5 
or  160  degrees  Fahrenheit  ; but  if  rain  water 
is  used,  it  may  be  added  to  the  malt  as  soon 
as  it  arrives  to  155  degrees.  During  the  time 
this  process  is  going  on,  the  hops  should  be 
infused  in  a close  vessel,  in  as  much  boiling  water 
as  will  cover  them,  for  two  hours.  The  liquor  may 
then  be  squeezed  out,  and  kept  closely  covered. 

The  hops  should  then  be  boiled  for  about  ten 
minutes,  in  double  the  quantity  of  water  ob- 
tained from  the  infused  hop,  and  the  strained 
liquor,  when  cold,  may  be  added  with  the  infusion, 
to  the  wort,  when  it  has  fallen  to  the  temperature 
of  70°.  The  object  of  infusing  the  hop  in  a close 
vessel  previously  to  boiling,  is  to  preserve  the 
essential  oil  of  the  hop,  which  renders  it  more 
sound,  and,  at  the  same  time,  more  wholesome. 
A pint  of  good  thick  yeast  should  be  well  stirred 
into  the  mixture  of  wort  and  hops,  and  covered 
ovm  in  a plan-  of  the  temperature  of  65°  Fahren- 
heit ; and  when  the  fermentation  is  completed. 
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the  liquor  may  be  drawn  off  into  a clean  cask 
previously  rinsed  with  boiling  water.  When  the 
slow  fermentation  which  will  ensue  has  ceased, 
the  cask  should  be  loosely  bunged  for  two  days, 
when*  if  the  liquor  be  left  quiet,  the  bung  may  be 
properly  fastened.  The  pale  malt  is  the  best, 
(because,  when  highly  dried,  it  does  not  afford  so 
much  saccharine  matter.  If  the  malt  be  new,  it 
should  be  exposed  to  the  air,  in  a dry  room,  for 
two  days  previously  to  its  being  used  ; but  if  it 
be  old,  it  may  be  used  in  12  or  20  hours  after  it  is 
ground.  The  great  difference  in  the  flavour  of 
ale,  made  by  different  brewers,  appears  to  arise 
from  their  employing  different  species  of  the  hop. 

Another  Method  of  Brewing  Ale. 

For  36  gallons 

Take  of  malt  (usually  pale),  bushels, 

sugar,  3 lbs.  just  boiled  to  a colour, 
bops,  2 lbs.  8 oz. 
coriander  seeds,  l oz. 
capsicum,  ^ a drachm. 

Work  it  2 or  3 days,  beating  it  well  up  once  or 
twice  a day  ; when  it  begins  to  fall,  cleanse  it  by 
adding  a handful  of  salt,  and  some  wheat-flour. 

Table  Beer  onlij,  from  pale  Malt. 

The  first  mash,  should  beat  170®,  viz.  two  bar- 
rels per  quarter ; let  it  stand  on  the  grains 
three-quarters  of  an  hour  in  hot  weather,  or  one 
hour  if  cold.  Second  mash  145°  at  1}  barrels  per 
quarter,  stands  half  an  hour.  Third  165°,  two 
barrels  per  quarter,  stands  half  an  hour.  Fourth, 
130°,  three  barrels,  stands  two  hours.  The  first 
wort  to  be  boiled  with  6 lbs.  of  hops  per  quarter, 
for  an  hour  and  a half,  the  second  worts  to  be 
boiled  with  the  same  hops  two  hours,  and  the  re- 
mainder three  hours.  The  whole  to  be  now  heated 
as  low  as  559,  if  the  weather  permits,  and  put  to 
work  w ith  about  A pints  of  yeast  per  quarter  ; if 
the  weather  is  too  warm  to  get  them  down  to  55°, 
a less  proportion  will  be  sufficient.  The  eight 
barrels  of  liquor  first  used,  w ill  be  reduced  to  six 
ol  beer  to  each  quarter  ; one  barrel  being  left  in 
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the  grains,  and  another  evaporated  in  boiling* 
cooling,  and  working. 

TABLE  BEER  FROM  SUGAR. 

To  4 pounds  of  coarse  brown  sugar,  add  10 
gallons  of  water,  then  putin  three  ounces  of  hops, 
and  let  the  whole  boil  for  three  quarters  of  an 
hour,  and  work  it  as  usual.  It  should  be  kept  a 
week  or  ten  days  before  it  is  tapped,  when  it  will 
improve  daily  afterwards,  within  a moderate  time 
of  consumption. 

TABLE  BEER  FROM  TREACLE. 

Another  method,  and  for  a smaller  quantity,  is, 
to  put  a pound  of  treacle  to  eight  quarts  of  boiling 
water:  add  two  bay-leaves,  and  a quarter  of  an 
ounce  of  ginger  in  powder.  Boil  the  whole  for 
fifteen  minutes,  then  let  it  become  cool,  and  work 
it  with  yeast. 

Another  Method. 

For  ten  barrels  : 

Take  of  malt,  8 bushels, 
hops  8 pounds, 
sugar  8 lbs,  made  into  colour, 

Spanish  liquorice,  8 oz. 
treacle,  10  lbs. 

Proceed  as  above. 

ALE  AND  SMALL  BEER  ON  MR.  COBBET’s  PLAN. 

Utensils. 

These  are  first,  a copper,  costing  51.  that  will 
contain  at  least,  40  gallons 

Second,  a mashing  tub,  costing  30s.  to  contain 
60  gallons ; for  the  malt  is  to  be  in  this  along 
with  the  water.  It  must  be  a little  broader  at  top 
than  at  bottom,  and  not  quite  so  deep  as  it  is  wide 
across  the  bottom.  In  the  middle  of  the  bottom 
there  is  a hole  about  two  inches  over,  to  draw 
the  wort  off.  Into  this  hole  goes  a stick  a 
foot  or  two  longer  than  the  tub  is  high.  This 
stick  is  to  be  about  two  inches  through,  and  ta- 
pered for  about  eight  inches  upwards,  at  the  end 
that  goes  into  the  hole,  which  at  last  it  fills  up 
as  closely  as  a cork.  Before  any  thine  else  is 
put  into  the  tub,  lay  a little  bundle  of  fine  birch 


BREWING.  -01 


about  half  the  bulk  of  a birch  brocm,  and  well 
tied  at  both  ends.  This  being  laid  over  the  hole 
(to  keep  back  the  grains  as  the  wort  goes  out)  put 
tile  tapered  end  of  the  stick  down  through  it  into 
tiie  hole,  and  thus  cork  the  hole  up.  Then  have 
something  of  weight  sufficient  to  keep  the  birch 
•steady  at  the  bottom  of  the  tub,  witli  a hole 
through  it  to  slip  down  the  stick  ; the  best  thing 
for  this  purpose  will  be  a leaden  collar  foi  the 
»stick,  with  the  hole  large  enough,  and  it  should 
weigh  three  or  four  pounds. 

Third,  an  underback,  or  shallow  tub,  costing 
:25s.  to  go  under  t he  mash  tub  for  the  wort  to 
run  into  when  drawn  from  the  grains. 

Fourth,  a tun-tub,  that  will  contain  50  gal- 
lons, to  put  the  ale  into  to  work,  the  mash-tub 
■serving  as  a tun-tub  for  the  small  beer.  Besides 
these,  a couple  of  coolers,  or  shallow  tubs,  about 
ja  foot  deep  ; or,  if  there  are  four  it  may  be  as 
well,  in  order  to  effect  the  cooling  more  quickly  ; 
the  whole  costing  25s. 

Process  of  Brewing  the  Ale. 

Begin  by  filling  the  copper  with  water,  and 
i next  by  making  the  water  boil.  Then  put  into 
1 the  mashing-tub  water  sufficient  to  stir  and  sepa- 
rate the  malt.  The  degree  of  heat  that  the  water 
is  to  be  at,  before  the  malt  is  put  in,  is  one  hun- 
dred  and  seventy  degrees  by  the  thermometer  ; but, 
without  one,  take  this  rule  : when  you  can, 
looking  down  into  the  tub,  see  your  face  clearly 
in  t he  water,  the  water  is  hot  enough.  Now 
pet  in  the  malt  and  stir  it  well  in  the  water.  In 
this  state  it  should  continue  for  about  a quarter 
ot  an  lionr.  In  the  meanwhile  fill  up  the  copper, 
and  make  it  boil ; and  then  put  in  boiling  water 
sufficient  to  give  eighteen  gallons  of  ale. 

When  the  pr<  per  quantity  ot  water  is  in,  stir 
the  malt  again  well,  and  cover  the  mashing-tnb 
over  with  sacks,  and  there  let  the  ma-h  sta/ul 
for  two  hours  : then  draw  off  the  wort.  The 
mashing-tnb  is  placed  on  a couple  of  stools,  so 
as  to  be  able  to  put  tne  underhack  „nder  it, 
to  receive  the  wort,  as  it  comes  out  of  the 


hole.  When  the  underback  is  put  in  its  place, 
let  nut  the  wort  by  pulling  up  the  stick 
that  corks  the  hole.  But,  observe,  this  stick 
(which  goes  six  or  eight  inches  through  the  hole) 
must  be  raised  by  degrees,  and  the  wort  must  be 
let  out  slowly,  in  order  to  keep  back  the  sedi- 
ment. So  that  it  is  necessary  to  have  something 
to  keep  the  stick  up  at  the  point  where  it  is  to  be 
raised,  and  fixed  at  for  the  time.  To  do  this  the 
simplest  thing  is  a stick  across  the  mashing-tun. 

As  the  ale-wort  is  drawn  off  into  the  small 
under-back,  lade  it  out  of  that  into  the  tun-tub  ; 
put  the  w'ort  into  the  copper,  and  add  a pound 
and  a half  of  good  hops,  well  rubbed  and  sepa- 
rated as  they  are  put  in.  Now  make  the  copper 
boil,  and  keep  it,  with  the  lid  off,  at  a good 
brisk  boil  for  a full  hour,  or  an  hour  and  a half. 
When  the  boiling  is  done,  put  the  liquor  into 
the  coolers  ; but  strain  out  the  hops  in  a small 
clothes-basket,  or  wicker-basket.  Now  set  the 
coolers  in  the  most  convenient  place,  in  doors  or 
out  of  doors,  as  most  convenient. 

The  next  stage  is  the  tun-tub,  wher  e the  liquor 
is  set  to  work.  A great  point  is,  the  degree  ot 
heat  that  the  liquor  is  to  he  at,  when  it  is  set  to 
work.  The  proper  heat  is  seventy  degrees  ; so 
that  a thermometer  makes  this  matter  sure.  In 
the  country  they  determine  the  degree  of  heat 
by  merely  putting  a finger  into  the  liquor. 

When  cooled  to  the  proper  heat,  put  it  into  the 
tun-tub,  and  put  in  about  half  a pint  of  good 
yeast.  But  the  yeast  should  first  be  put  into  halt 
a gallon  of  the  liquor,  and  mixed  well ; stir- 
ring in  with  the  yea.-t  a handful  of  wheat  or  rye- 
flour.  This  mixture  is  then  to  be  poured  out 
clean  into  the  tun-  tub,  ami  the  mass  of  the 
liquor  agitated  well,  till  the  yeast  be  well  mixed 
with  the  whole.  When  the  liquor  is  thus  pro- 
perly put  into  the  tun-tub  and  set  a working,  c« 
ver  over  the  top,  by  laying  a sack  or  two  across  it. 

The  tun-tub,  should  stand  in  a place  neither 
too  warm  nor  too  cold.  Any  cool  place  in  sum- 
mer, and  any  warm  place  in  winter,  and  if  the 
weather  be  very  cold,  some  cloths  or  sucks  should 
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he  put  round  the  tun  tub  while  the  beer  is  work- 
ing. In  about  six  or  eight  hours  a frothy  head 
will  rise  upon  the  liquor;  and  it  will  keep  rising, 
more  or  less  slowly,  for  48  hours.  The  best 
way  is  so  take  off  the  froth,  at  the  end  of 
about  24  hours,  with  a common  skimmer,  and  in 
12  hours  take  it  off  again,  and  so  on,  till  the  liquor 
has  done  working,  and  sends  up  no  more  yeast. 
Then  it  is  beer;  and,  when  it  is  quite  cold , (for  ale 
or  strong  beer,)  put  it  into  the  cask  by  means  of  a 
funnel.  It  must  be  cold  before  this  is  done,  or  it 
will  be  foxed  ; that  is,  have  a rank  and  disagree- 
able taste. 

The  cask  should  lean  a little  on  otie  side  when 
filling  it,  because  the  beer  will  work  again,  and 
6cnd  more  yeast  out  of  the  bung-hole.  Something 
will  go  off  in  this  working,  which  may  continue  for 
two  or  three  days,  so  that  when  the  beer  is  putting 
in  the  cask,  a gallon  or  two  should  be  left,  to  keep 
filling  up  with  as  the  working  produces  emptiness. 
At  last,  when  the  working  is  completely  over, 
block  the  cask  up  to  its  level.  Put  in  a handful 
of  fresh  hops;  fill  the  cask  quite  full  and  bung  it 
tight,  with  a bit  of  coarse  linen  round  the  bung. 

When  the  cask  is  empty,  great  care  must  be 
taken  to  cork  it  tightly  up,  so  that  no  air  gets  in; 
for,  if  so,  the  cask  is  moulded  and  spoiled  for  ever. 

The  Small  Beer. 

Thirty-six  gallons  of  the  boiling  water  are  to 
go  into  the  mashing-tub;  the  grains  are  to  be  well 
stirred  up,  as  before ; the  masking  tub  is  to  be 
covered  over,  and  the  mash  is  to  stand  in  that  state 
for  an  hour ; then  draw  itoff,  into  the  tun  tub. 

ily  this  time  the  copper  w ill  be  empty  again,  by 
putting  the  ale  liquor  to  cool.  Now'  put  the 
small  beer  wort  into  the  copper  with  the  hops  used 
before,  and  with  half  a pound  of  fresh  hops  added 
to  them;  and  this  liquor  boil  briskly  tor  an  hour. 

Take  the  grains  and  the  sediment  clean  out  of 
the  mashing  tub,  put  the  birch  twigs  in  again,  and 
put  down  the  stick  as  before.  Put  the  basket 
over,  and  take  the  liquor  from  the  copper  (putting 
the  fire  out  first)  and  pour  it  into  the  mashing  tub 


through  the  basket.  Take  the  basket  away,  throw 
the  hops  to  the  dunghill,  and  leave  the  small  beer 
liquor  to  cool  in  the  mashing-tub. 

Here  it  is  to  remain  to  beset  to  working;  only, 
more  yeast  will  be  wanted  in  proportion;  and  there 
should  be  for  36  gallons  of  small-beer,  three  half 
pints  of  good  yeast. 

Proceed  now',  as  with  the  aie,  only,  in  the  case 
of  tlie  small  beer,  it  should  be  put  into  cask,  not 
quite  cold-,  but  a little  warm-,  or  ebe  it  will  not 
work  in  t lie  barrel,  which  it  ought  to  do.  It  will 
not  work  so  strongly  nor  so  long  as  ale;  and  may 
be  put  into  the  barrel  much  sooner;  in  general 
the  next  day  after  it  is  brewed. 

All  the  utensils  should  be  well  cleaned  and  put 
away  as  soon  as  they  are  done  with.  “ I am  now,” 
says  Mr.  Cobbett,  “in  a farm  bouse,  where  the 
sume  set  of  utensils  lias  been  used  for  forty  years-, 
and  the  owner  tells  me,  that  they  may  last  for 
forty  years  Longer 

TO  BREW  AI.E  ANE  PORTER  FROM  SUGAR  AND 
MALT. 

To  every  quarter  of  malt  take  100  pounds  of 
brown  sugar,  and  in  the  result,  it  will  be  found 
that  the  sugar  is  equal  to  the  malt.  Tire  quarter 
of  malt  is  to  be  brewed  with  the  same  propor- 
tions, as  though  it  were  two  quarters  ; and  su- 
gar is  to  be  put  into  the  tun,  and  the  first 
wort  let  down  upon  it,  rousing  the  whole  well 
together. 

The  other  worts  are  then  to  be  let  down,  and  the 
fermentation,  and  other  processes  carried  on  as  in 
the  brewing  of  malt. 

TO  BREW  FOUR  BUSHELS  OF  MALT,  WITH  ONLY 
ONE  COPPER,  MASH-TUB,  AND  COOLER. 

If  the  masli-tub  Isolds  two  barrels,  it  is  better 
than  a smallcrone,  that  there  maybe  room  enough 
for  mashing  ; in  such  a one  fix  a brass  cock  of 
three  quarters  of  an  inch  bore,  let  it  be  a plug 
and  basket.  Use  soft  water  (for  brown  or  amber 
malt,)  covered  with  three  or  four  handsful  of  malt 
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or  bran,  if  the  water  is  thoroughly  clear;  if  not, 
put  as  linch  salt  as  will  lie  on  a crown-piece, 
into  a copper  that  holds  at  least  one  barrel,  con- 
taining 56  gallons;  and  as  it  heats  and  the  scum 
rises,  lake  it  off  before  it  boils  in.  Then,  when 
it  begins  to  boil,  lade  two  pailsful  first  into  the 
mash-tub,  and  put  two  pailsful  of  cold  water  into 
the  copper  in  their  room,  and  just  boil  all  again; 
then  convey  all  the  hot  water  into  the  mash-tub, 
and,  when  the  face  can  be  seen  in  it,  mix  the 
nmait  a little  at  a time.  Wash,  and  let  all  stand 
two  honrs  under  a cover  of  cloths;  at  the  end  of 
’which,  run  a drisling  stream,  and  faster  by  de- 
crees, on  a few  hops,  to  secure  it.  While  the 
: first  wort  is  standing  and  running  off,  another 
copper  must  boil  to  clean  vessels,  and  what  is 
used,  this  way,  is  to  be  supplied  by  adding  more 
cold  water  and  boiling  it  again,  two  pailsful  of 
which  are  to  be  thrown  on  the  grains,  as  the  first 
wort  runs  off.  T hese  four  pailsful  of  hot  watei 
are  allowed  for  the  malt  to  absorb,  being  a bucket 
to  each  bushel,  and  thus  the  brewer  has  nearly  a 
fnll  barrel  of  first  wort  come  off,  which  is  to  be 
boiled  with  half  a pound  of  hops  till  it  breaks, 
first  into  very  small  particles,  and  then  into  larger, 
till  the  flakes  are  as  large  as  wheat  chaff.  As 
soon  as  the  first  wort  has  run  off  from  the  mash- 
tub,  the  second  copper  of  boiling  water  is  to  be 
pnt  over  the  grains  and  mashed.  This  is  to  stand 
one  hour  before  it  is  begun  to  be  discharged  ; 
and,  while  this  is  standing  and  running  off,  the 
first  wort  is  to  be  boiled  and  put  into  coolers,  and 
a third  copper  of  only  heated  water  is  to  be 
thrown  over  the  grains,  as  soon  as  the  second 
wort  is  spent  off,  which  also  is  to  be  mashed. 

While  this  is  standing  for  one  hour,  and  then 
rnn  off,  boil  the  second  wort  with  £ a pound  of 
fresh  hops,  till  it  breaks  into  small  particles,  and 
immediately  after,  boil  the  third  copper,  with 
4 ounces  of  fresh  hops  during  one  hour,  for  this 
last  wort  is  too  meagre  to  shew  its  time  by 
breaking. 

Rv  this  method,  in  a barrel  copper,  may  be 
boiled  thirty  five  gallons  of  neat  fust  wort,  which 
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is  to  be  cooled,  worked,  and  then  put  into  two 
kilderkins,  one  of  entire  ale,  but  the  second 
a little  weaker  on  account  of  having  had  five 
gallons  of  the  second  wort  put  into  it  to  fill 
it  up.  Besides  this,  the  brewer  will  have  a hogs- 
head of  good  small  beer,  made  with  the  second 
and  third  coppers  of  after-worts. 

TO  BREW  WELCH  ALE. 

Take  3 quarters  of  the  best  pale  malt, 

25  lbs.  of  hops, 

7 lbs.  of  sugar,  and 
f lb.  grains  of  paradise. 

Turn  on  the  first  liquor  at  178°,  Mashforan  hour 
and  a half,  and  stand  two  hours.-  Turn  on  second 
liquor  at  190°,  and  stand  two  honrs.  Boil  an 
hour  and  a half,  and  put  in  the  sugar  just  before 
turning  into  the  colours.  Pitch  the  tun  at  62°  and 
put  in  the  liquorice  root.  Cleanse  at  80°,  using 
salt  and  flour. 

After  the  second  mash,  turn  on  for  table  beer 
at  150°.  Mash  three  quarters  of  an  hour,  and 
stand  tw  o hours. 

TO  BREW  BURTON  AJ.E. 

Of  this  strong  ale,  only  a barrel  and  a half  is 
drawn  from  a quarter,  at  180°  for  the  first  mash, 
and  190°  for  the  second,  followed  by  a gyle  of 
table-beer.  It  is  tunned  at  58°,  and  cleansed  at 
7 2°.  The  Burton  brewers  use  the  finest  pale  malt, 
and  grind  it  a day  or  two  before  being  used.  They 
employ  Kentish  hops,  from  six  to  eight  pounds  per 
quarter. 

TO  BREW  RING  WOOD  ALE. 

This  brewing  produces  two  barrels  and  a 
half  from  the  quarter.  The  best  pale  malt  and 
pocket  hops  are  used  at  the  rate  of  6 pounds  to 
the  quarter.  Turn  on  first  mash  at  180°  and  se- 
cond mash  at  190°.  Pitch  the  tun  at  60°,  and 
cleanse  at  80°.  Mash  successively  one  hour, 
and  three  quarters  of  an  hour,  standing  an  hour 
and  a half,  and  two  hours.  Add  in  the  tun  two 
pounds  of  j east  for  every  barrel,  and  coat  with 
salt  and  flour  alter  the  first  skimming. 
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After  the  second  mash,  turn  on  for  table  beer, 
at  150°, 

TO  BREW  NOTTINGHAM  ALE  IN  THE  SMALL  WAV. 

The  first  copperful  of  boiling  water  is  to  be 
put  into  the  mash-tub,  there  to  lie  a quarter  of 
an  hour,  till  the  steam  is  far  spent;  or,  as  soon  as 
the  hot  water  is  put  in,  throw'  into  it  a pall  or  two 
of  cold  water,  which  will  bring  it  at  once  to  a 
proper  temperature;  then  let  three  bushels  ot 
malt  run  leisurely  into  it,  and  stir  or  mash  all  the 
while,  but  no  more  than  just  to  keep  the  malt 
from  clotling  or  balling;  when  that  is  done,  put 
one  bushel  of  dry  malt  at  the  top,  and  let  it  stand 
covered  two  hours,  or  till  the  next  copperfnl  of 
water  is  boiled,  then  lade  over  the  malt,  three 
hand-bow  lsful  at  a time.  These  run  off  at  the 
cock  or  tap  by  a very  small  stream  before  more  is 
put  on,  which  again  must  be  returned  into  the 
mash-tub  till  it  comes  off  exceedingly  fine.  This 
slow  way  takes  sixteen  hours  in  brewing  four 
bushels  of  malt.  Between  the  ladings,  put  cold 
w'ater  into  the  copper  to  boil,  while  the  other  is 
running  off  , by  this  means  the  copper  is  kept  up 
nearly  full,  and  the  cock  is  kept  running  to  the 
end  of  the  brewing.  Only  twenty-one  gallons 
must  be  saved  of  the  first  wort,  which  is  reserved 
in  a tub,  wherein  four  ounces  of  hops  are  put,  and 
then  it  is  to  be  set  by. 

For  the  second  wort  there  are  twenty  gallons 
of  water  in  the  copper  boiling  which  must  be 
laded  over  in  the  same  manner  as  the  former,  but 
no  cold  water  need  be  mixed.  When  half  of  this 
is  run  out  into  a tub,  it  must  be  directly  put  into 
the  copper  with  half  of  the  first  wort,  strained 
through  the  brewing-sieve  as  it  lies  on  a small 
loose  wooden  frame  over  the  copper,  in  order  to 
keep  those  hops  that  were  first  put  in  to  preserve 
it,  which  is  to  make  the  first  copper  twenty-one 
gallons.  Then,  upon  its  beginning  to  boil,  put  in 
a pound  of  hops  in  one  or  two  canvas  bags,  some- 
what larger  than  will  just  contain  the  hops,  that 
an  allowance  may  be  given  for  their  swell ; this 
boil  very  briskly  for  half  an  hour,  when  take  the 


hops  out  and  continue  boiling  the  wort  by  itself 
tdl  it  breaks  into  particles  a little  ragged ; it  is 
then  done,  and  must  be  dispersed  into  the  cooling 
tubs  very  shallow.  Put  the  remainder  of  the  first 
and  second  wort  together,  and  boil  it  in  the  same 
manner,  and  with  the  same  quantity  of  fresh  hops, 
as  the  first. 

By  this  method  of  brew  ing,  ale  may  be  made 
as  strong  or  as  small  as  is  thought  fit,  and  so  may 
the  small  beer  that  comes  after. 

TO  BREW  DORCHESTER  ALE. 

Boil  the  water,  and  let  it  stand  till  the  face  can 
be  seen  in  it ; then  put  the  malt  in  by  degrees,  and 
stir  it ; let  it  stand  two  hours ; then  turn  on  the 
proper  complement.  Boil  the  wort  and  hops 
thirty  minutes;  cool  it  as  soon  as  possible,  stii  ring 
it  so  that  the  bottoms  may  be  mingled  ; then  set  it 
in  the  gyle-tun,  until  it  gathers  a head,  which 
must  be  skimmed  off ; then  put  in  the  yeast,  and 
work  it  till  the  head  falls  ; then  cleanse  it,  keeping 
the  cask  filled  up  so  long  as  it  will  work. 

The  malts  used  nre  l-3d  pale  and  2-3ds  amber, 
with  6 or  7 lbs.  of  hops  to  the  quarter.  By  the  ther- 
mometer the  heat  of  the  first  1 quor  is  170°,  and  of 
the  second  180°,  and  the  produce  is  2 barrels  pei 
quarter. 

TO  BREW  ESSEX  ALE. 

Procure  two  masliing-tubs,  one  that  will  mash 
4 bushels,  and  the  other  2,  and  a copper  that  holds 
half  a hogshead.  The  water,  when  boiled,  is  put 
into  the  largest  tub,  and  a pail  of  cold  waret  im- 
mediately on  that : then  put  the  malt  in  by  a hand 
bowlful  at  a time,  stirring  it  all  the  while,  and  so 
on  in  a greater  quantity  by  degrees;  (for  the  dan- 
ger of  balling  is  mostly  at  first)  till  at  last  half  a 
bushel  of  dry  malt  is  left  fora  top-cover  : lints  le* 
if  stand  three  hours.  In  the  meanwhile,  another 
copper  of  water  is  directly  heated,  and  put  as 
before  into  the  other  mash-tub,  for  mashing  2 
bushels  of  malt,  which  stands  that  time.  Then 
after  the  wort  of  the  four  bushels  is  run  off,  let 
that  also  of  the  two  bushels  spend,  and  lade  it 
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over  the  fmir  bushels,  the  cock  running  all  the 
while,  anil  it  will  make  in  all  a copper  and  a half 
of  wort,  which  is  boiled  at  twice  ; (hat  is,  when 
tire  first  copper  is  boiled  an  hour,  or  till  it  breaks 
into  large  fiakes,  then  take  half  out,  and  put  the 
remaining  raw  wort  to  it,  and  boil  it  about  half  an 
hour  till  it  is  broke.  Now,  while  the  two  worts 
are  running  off,  a copper  of  water  almost  scald- 
ing hot  is  made  ready,  and  put  over  the  goods  or 
grains  of  both  tubs  ; after  an  hour’s  standing  the 
cock  is  turned,  and  this  second  wort  is  boiled 
away,  and  put  over  the  grains  of  both  tubs 
to  stand  an  hour ; when  off,  it  is  put  into  the 
copper  and  boiled  again,  and  then  serves  hot, 
instead  of  the  first  water  for  mashing  four 
bushels  of  fresh  malt ; after  it  has  again  lain  three 
hours,  and  is  spent  off,  it  is  boiled;  but  while 
in  the  mash-tub,  a copper  of  water  is  heated  to 
put  over  the  goods  or  grains  which  stands  an  hour, 
and  is  then  boiled  for  small-beer.  And  thus  may 
be  brewed  10  bushels  of  malt  with  2 pounds  and 
a half  of  hops  for  the  whole. 

TO  BREW  BARNSTAPLE  ALE. 

Boil  the  water,  then  throw  two  pails  of  cold 
into  the  mash  tun,  and  afterwards  the  boiling  wa- 
ter; then  immediately  put  in  the  malt,  half  a 
bushel  at  a time.  After  stirring  it  till  all  is 
soaker!,  cap  it  with  malt  or  bran,  and  cover  it 
close  to  stand  three  hours,  then  see  if  the  mash  is 
sunk  in  the  middle,  which  it  will  sometimes  do, 
and  when  it  does,  it  shows  the  strength,  and  must 
be  filled  level  with  boiling  water,  to  stand  half  an 
hour  after,  when  it  is  to  be  run  off  in  a goose- 
qnill  stream,  which  is  to  be  returned  upon  the 
grains  again,  by  a bowl  or  pailful  at  a time,  as 
far  back  as  possible  from  the  cock  ; for  then  the 
liquor  strains  through  the  body  of  the  grains,  and 
at  last  comes  very  fine.  Otherwise  the  thick 
parts  are  forced  down  to  the  cock.  '1  bis  is  called 
doubhn,,  continue  to  do  so  for  half  an  hour, 
Ihen  stop,  and  let  it  stand  half  an  hour  longer  in 
winter,  but  not  in  summer.  Then  rub  four  | ound.s 
of  hops  very  fine  into  the  sieve  for  the  wort  to  run 
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off;  do  not  draw  it  off  too  near  before  lading  over 
more  boiling  water  out  of  the  copper.  This  is 
to  be  continued  till  the  whole  quantity  of  ale 
wort  is  obtained,  which,  with  all  the  hops,  is  to 
be  boiled  till  the  liquor  breaks  or  curdles.  Now 
empty  all  into  large  earthen  long  pans  or  coolers. 
Tiiis  work,  when  cold,  with  the  same  hops  altoge 
ther,  thus  : put  a little  yeast  (as  little  as  possible), 
and  that  not  a day  old,  to  a quantity,  and  mix  that 
with  all  the  rest  to  work  twelve  or  fourteen 
hours,  and  then  strain  it  directly  into  the  barrel, 
where  keep  filling  it  until  it  is  done  working. 

TO  BREW  EDINBURGH  ALE. 

Adopt  the  best  pale  malt. 

1st.  Mash  two  barrels  per  quarter,  at  183  deg. 
(170);  mash  three  quarters  of  an  hour;  let  it 
stand  one  hour,  and  allow  half  an  hour  to  run  off 
the  wort. 

2d.  Mash  one  barrel  per  quarter,  at  190  deg. 
(183);  mash  three  quarters  of  an  hour,  let  it  stand 
three  quarters  of  an  hour,  and  tap  as  before. 

3d.  Mash  one  barrel  per  quarter,  at  160  deg. ; 
mash  half  an  hour  ; let  it  stand  half  an  hour,  and 
tap  as  before. 

The  first  and  second  wort  may  be  mixed  toge- 
ther, boiling  them  about  an  hour  or  an  hour  and 
a quarter,  with  a quantity  of  hops  proportioned 
to  the  time  the  beer  is  intended  to  be  kept. 

The  two  first  may  be  mixed  at  the  beat  of 
60  or  65  deg.  in  the  gyle  tun,  and  the  second 
should  be  fermented  separately,  for  small  beer. 

TO  BREW  WINDSOR  ALE. 

Take  5 quarters  of  the  best  pale  malt, 

£ cwt.  of  liops, 

8lbs.  of  honey, 
tlb.  of  coriander  seed, 

§H).  of  grains  of  paradise, 

A||>.  of  orange  peel,  and 
2§lbs.  of  ground  liquorice  root. 

The  hops  should  he  of  the  best  kind,  and  soaked 
I all  night  in  cold  liquor.  Turn  on  at  1 80  deg. 
mash  thoroughly  an  hour  and  a quarter,  andstend 
an  hour.  Boil  one  hour 
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Turn  on  second  liquor  at  195  deg.  and  stand 
three  quarters  of an  hour.  Boil  three  hours. 

Turn  on  third  liquor  at  165  deg. ; mash 
three  quarters  of  an  hour,  and  stand  the  same. 
Pitch  the  tun  at  60  deg.  and  cleanse  at  80  on  the 
third  day.  Skim  as  soon  as  a close  yeasty  head 
appears,  until  no  yeast  arises.  Half  a pound  of 
hops  per  quarter  should  he  roused  in,  and  the 
w hole  left  to  settle.  Also  rouse  in  six  ounces  of 
salt,  half  a pound  of  flour,  six  ounces  of  ground 
ginger,  and  six  ounces  of  ground  caraway  seed. 

The  drugs  above-mentioned  are  forbidden, 
under  the  penalty  of  two  hundred  pounds,  and 
the  forfeiture  of  all  utensils  ; but  of  course  private 
families  are  at  liberty  to  use  whatever  they  please. 
Nothing  but  malt  and  hops  are  permitted  to 
public  brewers,  except  the  colouring  extract;  and 
druggists  who  sell  to  brewers  are  subject  to  a 
penalty  of  five  hundred  pounds. 

Windsor  ale  yields  about  barrels  to  the 
quarter. 

To  brew  with  Needham's  Portable  Machine,  by 
which  the  mult  is  boiled  without  mashing '. 

The  saving,  by  brewing  one  bushel  of  malt,  is 
above  half. 

The  machine  being  placed  ready  for  use,  put 
the  malt  into  the  cylinder  (taking  care  none  goes 
into  the  centre  nor  between  the  cylinder  and 
outside  boiler),  add  fourteen  gallons  of  cold  water 
to  each  bushel  ot  malt,  then  light  the  fire,  and 
raise  the  liquor  to  180  degrees  of  heat,  as  soon  as 
possible,  which  must  be  ascertained  by  dipping 
the  thermometer  one  minute  into  the  liquor.  Stir 
flic  malt  well  up  with  a mashing  stick,  or  mash- 
ing iron,  for  ten  minutes,  to  divide  every  particle 
of  malt  from  each  other,  keeping  the  heat  from 
170  to  180  degrees  for  two  hours  (to  prevent  the 
liquor  from  being  over  heated,  damp  the  fire  with 
wet  ashes,  and  leave  the  door  open;)  then  draw 
oft’  the  wort,  very  gently  (that  it  may  run  fine)  into 
one  of  the  coolers,  and  put  all  the  hops  (rubbing 
them  to  break  the  lumps)  on  the  top  of  the  wort, 
to  keep  it  hot  till  the  time  for  returning  it  into  the 


machine.  Having  drawn  off  the  ale  wort,  put  I 
into  the  machine  ti  n gallons  of  cold  water  to  each 
bushel  of  malt.  Briskeu  the  fire,  and  make  the  I 
liquor  180  degrees  of  heat,  as  soon  as  possible, 
which  must  be  ascertained  by  dipping  the  ther- 
mometer one  minute  into  the  liquor.  Having  ascer- 
tained that  the  liquor  is  at  180  degrees  of  heat,  l| 
stir  the  malt  well  up,  as  before,  for  ten  minutes, 
keeping  the  heat  from  170  to  180  degrees  for  one  I 
hour  and  a half ; then  draw  off  this  table  beer 
wort  into  the  other  cooler,  and  cover  it  over  to 
keep  it  hot,  until  time  for  returning  it  into  the  I 
machine  for  boiling.  Having  drawn  off  the  table 
beer  wort,  clean  the  machine  from  the  grains,  and 
return  the  first  wort  into  the  machine,  with  all 
the  hops,  taking  care  the  hops  are  all  within 
the  cylinder,  and  that  none  of  them  get  into  the 
centre  or  between  the  cylinder  and  outer  boiler.  V 
Make  it  boil  as  quick  as  you  can,  and  let  it  boil  tt 
one  hour  ; after  which  damp  the  fire,  and  draw  it 
off  into  a cooler  or  coolers,  which  should  be 
placed  in  the  air,  where  it  will  cool  quick  ; then 
return  the  second  wort  into  the  machine,  to  the 
hops,  make  it  boil  as  quick  as  you  can,  and  let  it  I 
boil  one  hour;  put  out  the  fire;  draw'  off  the 
wort,  and  put  it  into  a cooler  placed  in  the  air  to 
cool  quick.  When  the  worts  in  the  cooler  are 
cooled  dowui  to  70degrees  of  heat  by  the  thermome- 
ter, put  the  proportion  of  agill  of  fresh  thick  yeast 
to  every  nine  gallons  of  wort  into  the  coolers,  first 
thinning  the  yeast  with  a little  of  the  wort  before 
you  put  it  in,  that  it  may  the  better  mix;  and  I 

when  the  ale  wort  is  cooled  down  to  60  degrees  of  ft 

heat,  draw  it  off  from  the  coolers,  with  the  yeast 
and  sediment,  and  put  it  into  the  machine  boiler 
(the  machine  boiler  having  been  previously  clear-  I 
ed  from  the  hops  and  cylinder),  which  forms  a 
convenient  vessel,  placed  on  its  stand,  for  the  ale 
to  ferment  in,  which  must  be  kept  fermenting  in 
it  with  the  cover  on,  until  the  head  has  the 
appearance  of  a thick  brown  yeast  on  the  surface, 
an  inch  or  two  deep,  which  will  take  three  or 
four  days — [N.  B.  If  the  temperature  of  the 
weather  is  below  55*degrecs  of  heat  by  the  thei- 
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Riometer,  it  will  be  better  to  place  the  fermenting 
vessel  in  a situation  riot  exposed  to  the  cold]; — 
when  the  head  has  this  appearance,  draw  off  the 
beer  from  the  yeast  and  bottoms  into  a clean 
cask,  which  must  be  filled  full,  and  when  done 
working,  put  in  a handful  of  dry  hops,  bung  it 
down  tight,  and  stow  it  in  a cool  cellar.  Tuisale 
will  be  fit  to  tap  in  three  or  four  weeks. 

The  second  wort  for  table  beer  should  be  put 
from  the  coolers,  with  yeast  and  sediment,  into 
an  upright  cask,  with  the  cover  off,  or  top  head 
out,  at  not  exceeding  60  degrees  of  heat  ; and  as 
soon  as  you  perceive  a brown  yeast  on  the  surface, 
draw  it  off  free  from  the  yeast  and  bottoms  into  a 
clean  cask,  which-  must  be  kept  filled  full,  and 
when  done  working,  put  in  a handful  of  dry  bops, 
bung  it  down  tight,  and  stow  it  in  a cool  cellar. 
This  table  beer  will  be  fit  to  tap  in  a week,  or  as 
soon  as  fine. 

To  make  Table  Ale. 

Mix  the  first  and  second  worts  together,  and 
ferment  it,  and  treat  it  the  same  as  the  ale. 

To  brew  Porter  or  Brown  Beer,  with  Table  Beer 
after,  from  the  same  Malt  and  Hoys. 

Use  pale  and  brown  malt  in  equal  quantities, 
ground  coarse,  and  strong  brown  coloured  bops 
of  a glutinous  quality.  If  the  beer  is  for  present 
draught,  three  quarters  of  a pound  of  hops  to 
each  bushel  of  malt  will  be  sufficient,  but  if 
intended  for  store  beer,  use  one  pound  to  each 
bushel  of  malt. 

The  process  of  brewing  is  the  same  as  described 
for  brewing  ale,  with  table  beer  after,  except  the 
heat  of  each  mash  must  not  be  so  high  by  to 
degrees,  ori  account  of  the  brown  malt  ; the  first 
wort  fermented  by  itself  will  be  stout  porter,  and 
fit  to  tap  in  three  or  four  weeks  ; the  second  wort 
will  be  the  table  beer,  and  fit  to  tap  in  a week, 
or  as  soon  as  fine;  but  if  yon  mix  the  first  and 
second  worts  together,  the  same  as  for  table  ale,  it 
will  be  good  common  porter. 


To  brew  Table  Beer  only. 

Let  the  malt  be  of  one  sort,  of  a full  yellow 
colour,  (not  brown  malt,)  ground  coarse,  and 
strong  brown  coloured  hops,  of  a glutinous  quality . 
If  for  present  draught,  half  a pound  of  hops  t<> 
each  bushel  of  malt  will  be  sufficient;  but  if  for 
keeping  two  or  three  months,  use  one  pound  of 
hops  per  bushel. 

The  process  of  brewing  is  the  same  as  described 
for  brewing  porter  and  table  beer,  with  the  addi- 
tion of  another  wort;  that  is,  filling  the  machine 
a third  time  with  water  before  you  take  out  the 
grains,  and  treating  the  third  mush  the  same  as 
the  second. 

The  first  drawing  off,  or  wort,  with  part  of  the 
second  wort,  to  be  boiled  (first)  one  hour  with  all 
the  hops,  and  the  remainder  of  the  second  wort 
with  the  third,  to  be  boiled  next  one  hour  to  the 
same  hops  ; these  two  boilings,  when  cooled  do  wn 
to  60  degrees  of  heat,  (having  put  your  yeast  to  it 
in  the  coolers  at  70  degrees,)  must  be  put  to- 
gether to  ferment  in  the  machine  boiler,  and  as 
soon  as  it  has  the  appearance  of  a browr.  yeast  on 
the  surface,  draw  it  off  into  the  casks,  which  must 
be  kept  filled  full;  and  when  done  working,  put 
into  each  cask  a handful  of  dry  hops,  bung  it 
down  tight  and  put  it  into  a cooler  oellar.  Tap  in 
a week,  or  as  soon  as  fine. 

This  machine  may  be  had  from  81.  to  bb  1., 
sets  of  coolers  from  21.  to  311. 

TO  MAKE  SUGAtl  DEER. 

Very  excellent  beer  is  made  of  sugar,  and  also 
of  treacle.  First  boil  a peck  of  bran  in  10  gallons 
of water;  strain  the  bran  off,  and  mix  with  the 
branny  water  three  pounds  of  sugar,  first  stir- 
ring it  well  : when  cool  enough,  add  a tea-cupful 
of  the  best  yeast,  and  a table-spoonful  of  flour  to 
a bowl  nearly  full  of  the  saccharine  matter, 
which,  when  it  has  fermented  for  about  an 
hour,  is  to  be  mixed  with  the  remainder,  and  hop. 
ped  with  about  half  a pound  of  hops,  and  the  fol- 
lowing day,  it  may  be  put  into  the  cask,  to  fer- 
ment further,  which  usually  takes  up  three  days, 
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when  it  is  lo  be  bunged,  and  it  will  be  fit  for  drink- 
ing ill  a week.  Treacle  beer  is  made  in  the 
same  way,  three  pounds  of  it  being  used  instead 
of  three  pounds  of  sugar. 

N.  B.  This  beer  will  not  keep  any  length  of  time. 

BRAN  BEER. 

Good  fresh  table  beer  may  be  made  with  sound 
wheat  bran,  at  the  rate  of  2d.  per  gallon,  beer 
measure,  estimating  the  price  of  bran  at  4s.  per 
cwt.,  and  the  saccharine  density  of  the  wort  ex- 
tracted, at  lGlbs.  per  barrel;  but  the  use  of  the 
instrument  called  saccliarometer,  in  domestic  prac- 
ti<e,  is  not  necessary,  the  process  in  brewing  with 
wheat  bran  being  sufficiently  known  to  every  good 
housewife,  especially  to  those  of  labourers  in  hus- 
bandry, as  well  as  that  for  this  purpose  nothing  of 
apparatus  is  needful,  hut  such  as  ought  to  he  in 
common  use  with  eveiy  cottager  in  the  country. 
A few  pounds  pi  r barrel  of  treacle,  or  the  coarsest 
Muscovado  sugar,  would  he  a cheap  improve- 
ment as  to  strength,  which,  indeed,  might  be  in- 
creased to  any  degree  required. 

YORKSHIRE  OAT  AI.E. 

Grind  a quart  of  oat  malt,  made  w ith  the  white 
sort,  and  dried  with  coke,  and  mash  with  foity- 
four  gallons  of  cold  soft  water,  let  it  stand  twelve 
hours;  then  allow  it  to  spend  in  a fine  small 
stream,  and  put  two  pounds  of  fine  pale  hops, 
well  rubbed  between  the  hands,  into  it ; let  it  in- 
fuse, cold,  for  three  hours,  then  strain  and  tun  it ; 
put  yeast  to  it,  and  it  will  work  briskly  for  about 
two  days  ; then  stop  it  up,  and  in  ten  days  it  will 
be  fit  to  bottle.  It  drinks  very  smooth,  brisk,  and 
pleasant.,  and  looks  like  white  wine,  but  will  not 
keep. 

CHEAP  BEER. 

Pour  ten  gallons  of  boiling  water  upon  1 peck 
of  malt  in  a tub,  stir  it  about  well  with  a stick, 
let  it  stand  about  half  an  hour,  and  then  draw  ofi 
the  wort : pour  10  gallons  more  of  boiling  water 
upon  the  malt,  letting  it  remain  another  half  how, 
stirring  it  occasionally,  then  draw  it  off  and  put 
it  to  the  former  wort : when  this  is  done,  mix 


1 ounces  of  hops  with  it,  and  boil  it  well ; then 
strain  the  hops  from  it,  and  when  the  wort  be- 
comes milk-warm,  put  some  yeast  to  it  to  make 
it  ferment : when  the  fermentation  is  nearly  over,  j] 
put  the  liquor  into  a cask,  and  as  soon  as  the  fer- 
mentation has  perfectly  subsided,  bung  it  close 
down — thp  beer  is  then  fit  for  use. 

TO  MAKE  BEER  AND  ALE  FROM  PEA-SHELLS. 

No  production  of  this  country  abounds  so  much  I 
with  vegetable  saccharine  matter  as  the  shells  of  i 
green  peas.  A strong  decoction  of  them  so  much 
resembles  in  odour  and  taste,  and  infusion  of  malt 
(termed  wort)  as  to  deceive  a brewer.  This 
decoction  rendered  slightly  bitter  with  the  wood-  ii 
sage,  and  afterwards  fermented  with  yeast, 
affords  a very  excellent  beverage.  The  method 
employed  is  as  follows. 

Pill  a boiler  with  the  green  shells  of  peas,  pour  :: 
on  water  till  it  rises  half  an  inch  above  the  shells, 
and  simmer  for  three  hours.  Strain  off  the  liquor,  !- 
and  add  a strong  decoction  of  the  wood-sage,  or 
the  hop,  so  as  to  render  it  pleasantly  bitter;  tlipn  I 
ferment  in  the  usual  manner.  The  wood-sage  is 
the  best  substitute  for  hops,  and  being  free  from 
any  anodyne  property,  is  entitled  to  a preference. 

By  boiling  a fresh  quantity  of  shells  in  the  decoc- 
tion before  it  becomes  cold,  it  may  be  so  thorough- 
ly impregnated  with  saccharine  matter,  as  tt 
afford  a liquor,  when  feimented,  as  strong  as  ale. 
Required,  lime  for  keeping  Beer. 

This  depends  on  the  temperature  at  which  fue 
malt  has  been  made,  as  under. 

Malt  made  at  119  degrees  will  produce  heel 
which  may  be  drawn  in  a fortnight, 
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BRKWING. 


To  give  any  required  Brightness  or  Colour  to  Beer. 

This  depends  on  the  temperature  at  which  the 
malt  has  been  made,  and  on  its  colour  as  under: 

Malt  made  at  119  degrees  produces  a white. 

At  124  deg.  a cream  colour. 

At  129  deg.  a light  yellow. 

At  154  deg.  an  amber  colour. 

These  when  properly  brewed,  become,  spon- 
taneously fine,  even  as  tar  as  138  degrees.  W hen 
brewed  for  amber  by  repeated  fermentations,  the) 
become  pellucid. 

At  138  degrees,  a high  amber. 

At  143  deg.  a pale  brown. 

By  precipitation,  these  grow  bright  in  a short 
:,time. 

At  148  deg.  a brown. 

At  152  deg.  a high  biown. 

With  precipitation  these  require  8 or  10  months 
to  be  bright. 

At  157  deg.  a brown,  inclining  to  black. 

At  162  deg.  a brown  speckled  with  black. 

With  precipitation  these  may  be  fined,  but  will 
never  become  blight. 

At  167  deg.  a blackish  brown  speckled  with 
black. 

At  171,  a colour  of  burnt  coffee. 

At  176,  a black. 

These  with  difficulty  ran  be  brewed  without 
setting  the  goods,  and  will  by  no  means  become 
bright,  not  even  with  the  strongest  acid  menstruum. 

TO  BREW  AMBER  BEER. 

Amber  is  now  out  of  fashion,  but  formerly  was 
drank  in  great  quantities,  in  London,  mixed  with 
bitters,  and  called  purl.  The  proportions  of  malt 
were  3 quarters  amber,  and  1 quarter  pale,  with 
6 pounds  of  hops  to  the  quarter.  The  first  liquor 
is  usually  tunned  at  170°,  and  the  second  at  185°. 
The  worts  are  boiled  together  for  two  hours.  It 
is  tunned  at  64°,  and  after  24  hours  roused  every 
2 hours,  till  the  heat  is  increased  to  74.  It  is  then 
skimmed  every  hour  for  6 hours  and  cleansed, 
and  generally  used  as  soon  as  it  has  done  working 
in  the  bands. 
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Another  Method  of  brewing  Amber  Beer , or 
Twopenny. 

For  36  gallons  : 

malt,  1 bushel  and  a half, 
hops,  t lb. 

liquorice  root,  1 lb.  8 oz. 
treacle,  5 lbs. 

Spanish  liquorice,  2 oz. 
capsicum,  2 drachms; 

frequently  drank  the  week  after  it  is  brewed; 
used  in  cold  weather  as  a stimulant. 

TO  MAKE  MOLASSES  BEER. 

For  small  beer,  put  nine  pounds  of  molasses 
into  a barrel-copper  of  cold  water,  first  mixing  it 
well,  and  boiling  it  briskly,  with  a quarter  of  a 
pound  of  hops  or  more,  one  hour,  so  that  it  may 
come  off  27  gallons. 

TO  FINE  BEER. 

To  fine  beer,  should  it  be  requisite,  take  an 
ounce  of  isinglass,  cut  small,  and  boil  it  in  three 
quarts  of  beer,  till  completely  dissolved  ; let  it 
stand  till  quite  cold,  then  put  it  into  a cask, 
and  stir  it  well  with  a stick  or  whisk  ; the  beer  so 
fined  should  be  tapped  soon,  because  the  isjuglass 
is  apt  to  make  it  flat  as  well  as  fine. 

Another  Method. 

Take  a handful  of  salt,  and  the  same  quantity 
of  chalk  scraped  fine  and  well  dried  ; then  fake 
some  isinglass,  and  dissolve  it  in  some  stale  beer 
till  it  is  about  the  consistence  of  syrup  : strain  it, 
and  add  about  a quart  to  the  salt  and  chalk,  with 
two  quarts  of  molasses.  Mix  them  all  well  toge- 
ther, with  a gallon  of  the  beer,  which  must  be 
drawn  off;  then  put  it  into  the  cask,  and  take  a 
stick,  or  whisk,  and  stir  it  well  till  it  ferments 
When  it  has  subsided,  stop  it  up  close,  and  in  two 
days  it  may  be  tapped.  This  is  sufficient  fur  a 
but. 

Another. 

Take  a pint  of  water,  and  half  an  ounce  of 
unslacked  lime,  mix  them  well  together,  letting 
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the  mixture  stand  for  three  hours,  that  the  lime 


may  settle  at  the  bottom.  Then  pour  off  the 
clear  liquor,  and  mix  with  it  half  an  ounce  of 
isinglass,  cut  small  and  boiled  in  a little  water, 
pour  it  into  the  barrel,  and  in  five  or  six  hours  the 
beer  will  become  fine. 

Another  Method. 

In  general,  it  will  become  sufficiently  fine  by 
keeping  ; but  fineness  may  be  promoted  by  put- 
ting a handful  of  scalded  hops  into  the  cask.  If 
the  beer  continues  thick,  it  may  then  be  fined  by 
putting  a pint  of  the  following  preparation  into 
the  barrel. 

Put  as  much  isinglass  into  e.  vessel  as  will  occupy 
one-third ; then  fill  it  up  with  old  beer.  When 
dissolved,  rub  it  through  a sieve,  and  reduce  it  to 
the  consistency  of  treacle  with  more  beer.  A 
pint  of  this  put  into  the  cask  and  gently  stirred 
with  a short  stick,  will  fine  the  barrel  in  a few 
hours. 

To  Fine  Cloudy  Beer. 

Rack  off  the  cask,  and  boil  one  pound  of  new 
hops  in  water,  with  coarse  sugar,  and  when  cold, 
put  in  at  the  bung-hole. 

Or,  new  hops  soaked  in  beer,  and  squeezed, 
may  be  put  into  the  cask. 

Or,  take  10  lbs.  of  baked  pebblestone  powder, 
with  the  whites  of  six  eggs,  and  some  powdered 
bay-salt,  and  mix  them  with  2 gallons  of  the  beer. 
Pour  in  the  whole  into  the  casks,  and  in  three  or 
four  days  it  will  settle  and  the  beer  be  fine  and 
agreeable. 

To  Recover  thick,  sour  Malt  Liquor. 

Make  strong  hop  tea  with  boiling  water  and 
salt  of  tartar,  and  pour  it  into  the  cask. 

Or,  rack  the  cask  into  two  casks  of  equal  size, 
and  fill  them  up  with  new  beer. 

To  Vamp  Malt  Liquors. 

Old  beer  may  be  rtnew'ed  by  racking  one  cask 
into  two,  and  filling  them  from  a new  brewing, 
and  in  three  weeks  it  will  be  a fine  article. 


To  Restore  Musty  Beer. 

Run  it  through  some  hops  that  have  been  boiled  i 
in  strong  wort,  and  afterwards  work  it  with 
double  the  quantity  of  new'  malt  liquor  : or  if  the  1 
fault  is  in  the  cask,  draw  it  off  into  a sweet  cask,  I 
and  having  boded  J lb.  of  brown  sugar  in  a quart  I 
of  water,  add  a spoonful  or  two  of  yeast  before  it 
is  quite  cold,  and  when  the  mixture  ferments,  [ 
pour  it  into  the  cask. 

To  Enliven  and  Restore  Dead  Beer. 

Boil  some  water  and  sugar,  or  water  and  treacle,  ij 
together,  and  when  cold,  add  some  new  yeast;  i| 
this  will  restore  dead  beer,  or  ripen  bottled  beer  | 
in  24  hours;  and  it  will  also  make  worts  work  in  jl 
the.  tun,  if  they  are  sluggish. 

Or,  a small  tea-spoonful  of  carbonate  of  soda  li 
may  be  mixed  with  a quart  of  it,  as  it  is  draw  n H 
for  drinking. 

Or,  boil,  for  every  gallon  of  the  liquor,  3oz.  of  i 
sugar  in  water  ; when  cold,  add  a little  yeast,  a d 1 
put  the  fermenting  mixture  into  the  flat  beer,  til 
whether  it  be  a full  cask  or  the  bottom  of  the  cask.  I 

Or,  beer  may  often  be  restored,  which  has  become  til 
flat  or  stale,  by  rolling  and  shaking  the  casks  for 
a considerable,  time  which  will  create  such  a new  :>i 
fermentation  as  to  render  it  necessary  to  open  a : 
vent-peg  to  prevent  the  cask  from  bursting. 

A speedy  way  of  Fining;  and  Preserving  a cask  of  Alet  .!>[ 
or  Beer. 

Take  a handful  of  the  hops  boiled  in  the  first  I 
wort,  and  dried, 

J pound  of  loaf  sugar,  dissolved  in  the 
beer, 

1 pound  of  chalk,  and 

$ pound  of  calcined  oyster-shells. 

Put  the  whole  in  at  the  bung-hole,  stirrins  them  .1 
well  and  then  re-bunding.  This  preparation  will 
also  suit  for  racked  beer;  in  putting  in  the  hops 
it  may  be  advisable  to  place  them  in  a net  with  a 
small  stone  in  the  bottom  so  as  to  sink  them,  Na 
otherwise  they  will  swim  at  the  top. 
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IMPROVEMENT  IN  BREWING. 

It  appears  by  the  Monthly  Magazine  of  July  1, 
1823,  that  the  process  of  fermentation,  so  impor- 
tant to  the  brewers  and  distillers,  and  others  of 
this  country,  is  destined  to  undergo  a very  im- 
portant change,  in  consequence  of  a discovery 
made  in  France,  whereby  the  practicability  and 
advantage  of  fermenting  worts  in  close  vessels  has 
been  fully  established.  Instead  of  using  broad 
and  open  vats,  exposed  fully  to  the  atmospheric 
air,  which  was  formerly  thought  essential  to  the 
first  aud  principal  process  of  fermenting  worts, 
a qnantity  of  alcohol,  mixed  with  the  aroma  or 
flavouring  principle  of  the  wort,  from  to  5 per 
cent,  of  tlie  whole  spirit  which  the  wort  is  capa- 
ble of  yielding,  after  rising  in  vapour  along  with 
the  carbonic  gas,  is  condensed  and  returned  again 
into  the  wort,  from  a kind  of  alembic,  fixed  on 
the  close  top  of  the  fermenting  tun,  and  connect- 
ing therewith  only  by  means  of  pipes. 

Messrs.  Gray  and  Dacre,  in  their  brewery  at 
West-Ham,  in  Essex,  have  adopted  this  new 
mode  of  termenting  their  wort,  and  the  success 
attending  it  is  most  complete.  One  essential 
advantage  attending  the  use  of  a close  vessel  for 
fermenting,  is  the  being  able  to  preserve  a more 
equable  temperature  in  the  wort,  whereby  neither 
the  heat  of  summer  nor  the  cold  of  winter  are 
able  to  interrupt  or  frustrate  the  process  of  com- 
plete fermentation.  The  exclusion  of  the  oxygen 
of  the  atmosphereic  air,  by  the  same  means,  from 
cider,  perry,  or  British  wines,  whilst  under  the 
process  of  fermentation,  seems  to  promise  a still 
greater  improvement  of  the  process  than  has  at- 
tended the  use  of  this  invention  in  the  fermenting 
of  wines  on  the  Continent. 

TO  RECOVER  BEER  WHEN  FLAT. 

Take  four  or  five  gallons  out  of  a hogshead, 
boil  it  with  four  or  five  pounds  of  honey  ; skim  it 
well  when  cold,  and  put  it  into  the  cask  again — 
•hen  stop  it  up  close,  and  it  will  make  the  liquor 
uriuk  strong  and  pleasant. 


Another  Method. 

Take  two  ounces  of  new  hops,  and  a pound  of 
chalk  broken  into  several  pieces — put  them  into 
the  cask,  and  bung  it  up  close.  In  three  days  it 
will  be  fit  to  drink.  This  is  the  proper  quantity 
for  a kilderkin. 

Another  Method. 

Take  a fine  net,  and  put  in  it  about  a pound  of 
hops,  with  a stone  or  something  heavy  to  sink  it 
to  the  bottom  of  the  cask.  This  is  sufficient  for  a 
butt — but  if  the  cask  be  less,  use  the  hops  in  pro- 
portion. Tap  it  in  six  months : or,  if  wanted 
sooner,  put  in  some  hops  that  have  been  boiled  a 
short  time  in  the  first  wort,  either  with  or  without 
a net. 

TO  PREVENT  BEER  BECOMING  STALE  AND  FLAT, 
First  Method. 

To  a quart  of  French  brandy  put  as  much  wheat 
or  bean  flour  as  will  make  it  into  a dough,  and 
put  itin,  in  long  pieces,  at  the  bung-hole,  letting  it 
fall  gently  to  the  bottom.  This  w ill  prevent  the  beer 
growing  stale,  keep  it  in  a mellow  state,  and  in- 
crease its  strength. 

Second  Method. 

To  a pound  of  treacle  or  honey,  add  a pound 
of  the  powder  of  dried  oyster  shells,  or  of  sott 
mellow  chalk — mix  these  into  a stiff  paste,  and 
put  it  into  the  butt.  This  will  preserve  the  beer 
in  a sott  and  mellow  state  for  a long  time. 

Third  Method. 

Dry  a peck  of  egg  shells  in  an  oven — break 
and  mix  them  with  two  pounds  of  soft  mellow 
chalk,  and  then  add  some  water  wherein  four 
pounds  of  coarse  sugar  have  been  boiled  and  put  it 
into  the  cask.  This  will  be  enough  for  a butt. 

Fourth  Method. 

In  a cask,  containing  eighteen  gallons  of  beer 
put  a pint  of  ground  malt,  suspended  in  a bug 
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and  close  tlie  bung  perfectly  ; the  beer  will  be 
improved  during  the  whole  time  of  drawing  it  for 
use. 

Make  use  of  any  of  these  receipts  most  approved 
of,  observing  that  the  paste  or  dough  must  be  put 
into  the  cask  when  the  beer  lias  done  working,  or 
soon  after,  and  bunged  down.  At  the  end  of 
nine  or  twelve  months  tap  it,  and  you  will  have  a 
tine,  generous,  wholesome,  and  agreeable  liquor. 

When  the  great  quantity  of  sed.ment  that  lies 
at  the  bottom  of  the  cask  is  neglected  to  be 
cleaned,  this  compound  of  malt,  hops,  and  yeast, 
so  affects  the  beer,  that  it  partakes  of  all  their 
corrosive  qualities,  which  render  it  prejudicial  to 
health,  generating  various  chronical  and  acute 
diseases.  On  this  account,  during  the  whole  pro- 
cess of  brewing,  do  not  allow  the  least  sediment 
to  mix  with  the  wort  in  removing  it  from  one 
tub  or  cooler  to  the  other;  especially  be  careful 
when  tunning  it  iiito  the  cask,  not  to  disturb  the 
bottom  of  the  working  tub,  which. would  prevent 
its  ever  being  clear  and  fine.  Again,  by  keeping  it 
too  long  in  the  working  tub,  persons  who  make 
a profit  of  the  yeast  frequently  promote  an  undue 
fermentation,  and  keep  it  constantly  in  that  state 
for  five  or  six  days;  which  causes  all  the  spirit 
that  should  keep  the  beer  soft  and  mellow  to  eva- 
porate, and  it  will  certainly  get  stale  and 
hard,  unless  it  has  something  wholesome  to  feed 
on. 

It  is  the  practice  of  some  persons  to  beat  in  the 
yeast,  while  the  beer  is  working,  for  several  days 
together,  to  make  it  strong  and  heady,  and  to 
promote  its  sale.  This  is  a wicked  and  perni- 
cious custom.  Yeast  is  of  a very  acrimonious  and 
narcotic  quality,  and  when  beat  in  for  several 
days  together,  the  beer  thoroughly  imbibes  its 
hurtful  qualities.  It  is  not  discoverable  by  the 
taste,  but  is  very  intoxicating,  and  injures  the 
whole  nervous  system,  producing  debility  and  all 
its  consequences.  Therefore,  let  the  wort  have  a 
free,  natural,  and  light  fermentation,  and  one 
day  in  the  working  tub  will  be  long  enough  dur- 
ing cold  weather;  but  turn  it  the  second  day 
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at  the  furthest,  throw  out 
and  afterwards  introduce 
dients. 


the  whole  brewing, 
no  improper  ingre- 


TO  PREVENT  AND  CURE  FOXINU  IN  MALT 
LIQUORS. 


Foxing,  sometimes  called  bucking,  is  a disease 
of  malt  fermentation  which  taints  the  beer.  It 
arises  from  dirty  utensils  ; putting  the  separate 
worts  together  in  vessels  not  too  deep ; using 
bad  malt ; by  turning  on  the  liquors  at  too 
great  heats,  and  brewing  in  too  hot  weather. 
It  renders  the  beer  ropy  and  viscid,  like 
treacle,  and  it  soon  turns  sour.  When  there 
is  danger  of  foxing,  a handful  of  hops  should ; 
be  thrown  into  the  raw  worts  while  they  are  i 
drawn  off,  and  before  they  are  boiled,  as  fox- 
ing generally  takes  place,  when,  from  a scanti- 
ness of  utensils,  the  worts  are  obliged  to  be  kept] 
some  time  before  they  are  boiled.  When  there  is] 
a want  of  shallow  coolers,  it  is  a good  precaution 
to  put  some  fresh  hops  into  the  worts,  and  w oik 
them  with  the  yeast.  If  the  brewing  foxes  in  the 
tun  while  working,  hops  should  then  be  put  into  i 
it,  and  they  will  tend  to  restore  it,  and  extra 
care  ought  to  be  taken  to  prevent  the  lees  being! 
transferred  to  the  barrels. 

Some  persons  sift  quick-lime  into  the  tun  when  I 
the  brewing  appears  to  be  foxed.  If  care  is  not | 
taken  to  cleanse  and  scald  the  vessels  after  fox- 
ing, subsequent  brewings  may  become  tainted. 

Olher  Hlelhods  of  curing • Foxing. 

Cut  a handful  of  hyssop  small ; mix  it  with  a| 
handful  of salt,  and  put  it  into  the  cask.  Stir  andj 
stop  close. 

Or,  infuse  a handful  of  hops  and  a little  salt  ofi 
tartar  in  boiling  water ; when  cold,  strain  thel 
liquor  off,  and  pour  it  into  the  cask,  which  stopl 
close. 

Or,  mix  an  ounce  of  alum,  with  2 oz.  of  mns-i 
tard-seed,  and  1 oz.  of  ginger  ; stir  them  in  the 
sack,  and  stop  close. 
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Or,  in  a fortnight,  rack  off  the  foxed  beer,  and 
.hang  2 1 is.  of  bruised  Malaga  raisins  in  a bag 
■within  the  cask,  and  put  in  a mixture  of  treacle, 
b bean-flour,  mustard  seed,  and  powdered  alum. 

To  restore  a barrel  of  Ropy  Beer. 

Mix  a handful  of  bean  flour  with  a handful  of 
■salt,  and  stir  it  in  at  the  bung-hole;  or,  take 
• some  wed-infused  hops,  and  mix  them  in  with 
■ some  settlings  of  strong  wort,  and  stir  the  mixture 
dnat  the  bung-hole.  Or,  powder  half  an  ounce  of 
alum  very  flue,  and  mix  with  a handful  of  bean- 
riflour. 

To  restore  a barrel  of  Stale,  or  Sour  Beer. 

Put  a quarter  of  a pound  of  good  hops,  and  two 
pounds  of  sound  chalk  into  the  bung-hole  ; stop  it 
close,  and  in  k few  days  it  will  draw  perfectly 
fresh.  Or,  a small  tea-spoonful  of  carbonate  of 
- soda  may  be  mixed  with  every  quart  as  it  is  drank. 

TO  MAKE  A BUT  OK  PORTER,  STOUT. 

Insert  4 gallons  of  melasses  and  some  finings; 
stir  it  well.  In  a week  draw  off  the  cask  by  a 
-cock  inserted  half  way  down. 

TO  RESTORE  FROSTED  BEER. 

Such  beer  is  usually  sweet  and  foul,  and  will 
never  recover  of  itself ; but  to  remedy  this,  make  a 
pailful  of  fresh  wort,  into  which  put  a handful  of 
rubbed  hops,  and  boil  them  half  an  hour,  so  that 
it  may  be  very  bitter,  and  when  almost  cold, 
draw  a pailful  from  the  cask,  and  re-fill  it  with 
the  bitter  wort.  Fermentation  will  le-commence, 
bnt  when  this  is  over,  bung  it  up  for  a month. 
If  it  is  not  then  restored,  rack  it  into  another 
cask,  and  put  into  it  { a peck  of  parched  wheat, 
1 and  1 lb.  of  good  hops,  dried  and  rubbed,  and 
tied  up  in  a net.  Bung  it  down,  leaving  the  vent- 
hole open  for  a day  or  two,  and  in  a month  it  will 
be  fine  liquor. 

TO  GIVE  NEW  ABE  THE  FLAVOUR  OF  OLD. 

lake  out  the  bung,  and  put  into  the  ca^k,  a 
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handful  of  pickled  cucumbers ; or  a sliced  Se- 
ville orange,  and  either  mode  will  add  an  appaient 
six  mouths  to  the  age  of  the  ale. 

TO  PROTECT  MALT  LIQUORS  AGAINST  THE 
EFFECTS  OF  ELECTRICITY. 

As  positive  electricity  is  nothing  more  than 
oxygenous  gas  which,  when  accumulated  in  con- 
ductors by  electrical  action,  affects  all  fluids 
(as  conductors), and  enclosed  fermented  liquors 
among  the  rest,  and  as  electrical  action  always 
takes  place  among  the  best  conductors,  so  fer- 
mented liquors,  whether  in  casks  or  bottles,  may 
be  protected  from  electrical  action  (vulgarly 
called  thunder) by  placing  on  the  casks,  or  over 
the  bottles,  pieces,  or  rods  of  iron  ; and  such  have 
been  found,  by  experience,  to  serve  as  a sufficient 
protection  against  this  pernicious  influence. 

TO  GIVE  BEER  A RICH  FLAVOUR. 

Put  six  sea-biscuits  into  a bag  of  hops,  and  put 
them  into  the  cask. 

TO  PRESERVE  BREWING  UTENSILS. 

In  cleaning  them  before  being  put  away,  avoid 
the  use  of  soap,  or  any  greasy  material,  and  use  only 
a brush  and  scalding  water,  being  particularly 
careful  not  to  leave  any  yeast  or  furr  on  the 
sides. 

To  prevent  their  being  tainted,  take  wood  ash- 
es and  boil  them  to  a strong  ley,  which  spread 
over  the  bottoms  of  the  vessels  scalding,  and  then 
with  the  broom  scrub  the  sides  and  other  parts. 

Or,  take  bay-salt  and  spread  it  over  the  coolers, 
and  strew  some  on  their  wet  sides,  turning  in 
scalding  water  and  scrubbing  with  a broom. 

Or,  throw  some  stone-lime  into  water  in  the 
vessel,  and  scrub  over  the  bottom  and  sides, 
washing  afterwards  with  clean  water. 

TO  SWEETEN  STINKING  OR  MUSTY  CASKS. 

Make  a strong  ley  of  ash,  beech,  or  other  hard 
wood-ashes,  and  pour  it,  boiling  hot,  into  the  bini"- 
hole,  repeating  it  as  often  as  there  is  occasion.  ° 

Or,  fill  the  cask  with  boiling  water,  and  then 
| put  into  it,  some  pieces  of  unslaked  stone-lime, 
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keeping  up  the  ebullition  for  half  an  hour.  Then 
bung  it  down,  and  let  it  remain  until  almost  cold, 
when  turn  it  out. 

Or,  mix  bay-salt  with  boiling  water,  and  pour 
it  into  the  cask,  which  bung  down,  and  leave  it  to 
soak. 

Or,  if  the  copper  be  provided  with  a dome,  and 
a steam  pipe  from  its  top,  pass  the  steam  into  the 
casks. 

Or,  unhead  the  cask,  scrub  it  out,  head  it 
again  ; put  some  powdered  charcoal  into  the  bung- 
hole,  and  two  quarts  of  a mixture  of  oil  of  vitriol 
and  cold  water.  Then  bung  it  tight,  and  roll  and 
turn  the  cask  for  some  time.  Afterwards  wash 
it  well,  and  drain  itdiy. 

Or,  take  out  the  head,  and  brush  the  inside 
with  oil  of  vitriol,  afterwards  wash  it,  then  burn 
a slip  of  brown  paper  steeped  in  brimstone  within 
the  bung-hole,  and  stop  it  close  for  two  hours, 
when  it  should  be  well  washed  with  hot  water. 

Another  Method. 

Mix  half  a pint  of  the  sulphuric  acid  (not  the 
diluted)  in  an  open  vessel,  w ith  a quart  of  water, 
and  whilst  warm,  put  it  into  the  cask,  and  roll  it 
about  in  such  a manner  that  the  whole  internal 
surface  may  be  exposed  to  its  action.  The  fol- 
lowing day,  add  about  one  pound  of  chalk,  and 
bung  it  up  for  three  or  four  days,  when  it  may 
be  washed  out  with  boiling  water.  By  this  pro- 
cess, a very  musty  cask  may  be  rendered  sweet. 

For  sweetening  musty  bottles,  it  will  be  only 
necessary  to  rinse  the  inside  with  the  diluted  sul- 
phuric acid  in  the  above-mentioned  proportions. 
The  addition  of  chalk,  if  it  were  immediately 
corked,  would  burst  the  bottle,  and  if  the  cask 
be  old,  it  would  be  advisable  to  let  a little  of 
the  gas  escape  before  bunging  it. 

Another. 

Collect  fresh  cow  dung  and  dilute  it  with  water, 
in  which  four  pounds  of  salt  and  one  of  common 
alum  are  dissolved.  Let  these  be  boiled  together, 
and  poured  hot  into  the  barrel,  which  must  then 


be  bunged  and  well  shaken.  This  operation 
should  be  performed  several  times,  taking  care  tc 
rin.-e  the  cask  out  every  time,  with  clean  water. 

Another. 

It  a cask,  after  the  beer  is  drank  out,  be  well 
stopped,  to  keep  out  the  air,  and  the  lees  be 
suffered  to  remain  in  it  till  used  again,  scald  it 
well,  taking  care  that  the  hoops  be  well  driven  on, 
before  filling  ; but  should  the  air  get  into  an  empty 
cask,  it  will  contract  an  ill  scent,  notwithstanding 
the  scalding ; in  which  ease  a handful  of  bruised 
pepper,  boiled  in  the  water,  w ill  remove  it,  thbngli 
the  surest  way  is  to  take  out  the  head  of  the  cask, 
that  it  may  be  shaved,  then  burn  it  a little  and 
scald  it  for  use  ; if  this  cannot  be  conveniently 
done,  get  some  lime-stone,  put  about  three  pounds 
into  a barrel,  (and  in  same  proportion  for  larger 
or  smaller  vessels.)  Put  to  it  about  six  gallons 
of  cold  water,  bung  it  up,  shake  it  about  for  some 
time,  and  afterwards  scald  it  well.  Or,  in  lieu  ot 
lime,  match  it  w ell  and  scald  it.  Then  the  smell 
will  be  entirely  removed.  If  the  casks  be  new, 
dig  holes  in  the  earth,  and  lay  them  in,  to  about 
halt  their  depth,  with  their  bung-holes  downwards, 
for  a week.  After  which  scald  them  well,  and 
they  will  be  ready  for  use. 


Another. 

The  process  of  charring  fails  only  in  the  fire  not 
being  able  to  penetrate  into  the  chasms  or  chinks 
of  the  cask,  into  which  the  coopers  (to  mend  bad  ! 
work)  often  insert  strips  of  paper,  or  other  sub- 
stance, to  make  it  water-tight,  which  in  time  be- 
come rotten  and  offensive;  in  order  to  remedy  e 
this,  put  into  a cask  containing  a quantity  of  water 
(say  about  2 gallons  in  a hogshead)  l-10th  of  its 
weight  of  sulphuric  acid  (oil  of  vitiiol),  andle.i 
this  be  shook  for  some  time ; tills  is  to  be 
poured  out,  the  cask  well  washed,  and  then  I 
rinsed  with  a few  gallons  of  lime-water.  It  i»*I  ! 
needless  to  say,  that  it  ought  likewise  to  be 
w ashed  out. 
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Snlplmr  mixed  with  a little  nitre,  burnt  in  a 
closed  vessel,  and  then  the  subsequent  process  of 
lime-water,  &c.  would  do,  and  perhaps  as  well. 

The  theory  is,  that  sulphuric  acid  has  the 
property,  when  used  alone,  of  charring  wood,  and 
when  diluted,  has  sufficient  strength  to  destroy 
must,  &c.  with  the  additional  advantage  of 
entering  into  every  crevice.  The  lime  in  solution 
• seizes  any  particle  of  acid  which  the  first  washing 
might  leave,  and  converts  it  into  an  msoluble  in- 
offensive neutral  salt,  such  as,  if  left  in  the 
cask,  would  not  in  the  least  injure  the  most  de- 
licate liquor. 

LONDON  COOPERS’  MODE  OF  SWEETENING  CASKS. 

It  is  their  system  to  take  out  the  head,  place  the 
cask  over  a brisk  fire,  ar.d  char  the  inside  com- 
pletely. The  head  is  then  put  in  again,  and  the 
cask,  before  used,  is  filled  two  or  three  times  with 
hot  liquor,  bunged  down  and  well  shook,  before 
it  is  used  again. 

METHOD  OF  SEASONING  NEW  CASKS. 

Put  the  staves  just  cut  and  shaped,  before  they 
are  worked  into  vessels,  loose  in  a copper  of 
cold  water,  and  let  them  heat  gradually  so  that 
they  must  be  well  boiled,  and  in  boiling  take  out 
a hand-bowl  of  water  at  a time,  putting  in  fresh 
till  all  the  redness  is  out  of  the  liquor,  and  it 
become  clear  from  a scum  of  filth  that  will  arise 
from  the  sap  so  boiled  out  : also  take  care  to 
tarn  the  staves  upside  down,  that  all  their  parts 
may  equally  have  the  benefit  of  the  hot  water. 
Observe  also  that  in  a dry,  sultry  summer,  the 
sap  is  more  strongly  retained  in  the  wood,  than 
in  a cool  and  moist  one,  and  therefore  must  have 
the  more  boiling.  Then,  when  the  vessel  is  made, 
icald  it  twice  with  water  and  salt  boiled. together, 
rd  it  may  be  readdy  filled  with  strong  beer 
fttthout  fearing  any  twang  from  the  wood. 


TO  KEEP  EMPTY  VESSEI.S  SWEET. 


An  eminent  London  brewer  is  so  curious  in  tiiis 
Aspect  that  he  makes  use  of  a wooden  bung, 
which,  03  soon  as  lie  has  put  into  the  vessel  with 
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some  brown  paper,  he  directly  covers  over  with 
some  wood-ashes,  mixed  witli  water,  and  puts  it 
all  about  the  same,  with  as  much  care  as  if  the 
cask  had  been  full  of  strong  beer,  though  it  is 
done  only  to  keep  the  grounds  sweet  while  they 
are  so.  And  tints  a vessel  may  be  preserved  iu 
sound  order  for  nearly  half  a year. 

FERMENTATION  BY  VARIOUS  MEANS. 

As  yeast  is  nolhing  more  than  fixed  air  combined 
with  mucilage  thrown  to  the  top  during  fermen- 
tation, and  the  use  of  yeast  consists  merely  in 
diffusing,  by  its  means,  fixed  air  through  the 
mixture  to  be  fermented  ; so  whatever  contains 
fixed  air  which  can  be  communicated  through  the 
mass,  will  cause  good  fermentation,  whether  it  be 
in  brewing  or  bread-making.  Thus  chemists  have 
impregnated  infusions  with  gas  by  an  apparatus, 
and  produced  good  beer,  and  a bottle,  containing 
calcareous  matter  and  oil  of  vitriol,  immersed  in 
the  fluid,  has  caused  effectual  fermentation,  and 
produced  all  its  results. 

First  substitute  for  Yeast. 

Mix  two  quarts  of  water  with  wheat  flour, 
to  the  consistence  of  thick  gruel,  boil  it  gently 
for  half  an  hour,  and  when  almost  cold,  stir  into 
it  half  a pound  of  sugar  and  four  spoonsful  of 
good  yeast.  Put  the  whole  into  a large  jug,  or 
earthen  vessel,  with  a narrow  top,  and  place  it 
before  the  fire,  so  that  it  may,  by  a moderate 
heat,  ferment.  The  fermentation  will  throw  up  a 
thin  liquor,  which  pour  off  and  throw  away  ; keep 
the  remainder  for  use  (in  a cool  place)  in  a bottle, 
or  jug  tied  over.  The  same  quantity  of  this,  as  of 
common  yeast,  will'  suffice  to  bake  or  brew  with. 
Four  spoonsful  of  this  yeast  will  make  a fresh 
quantity  as  before,  and  the  stock  may  be  always 
kept  up,  by  fermenting  the  new  with  the  remain- 
der of  the  former  quantity. 

Second  Substitute. 

Take  six  quarts  of  soft  water  and  two  handsfnl 
of  wheaten  meal  or  barley  ; stir  the  latterin  the 
water  before  the  mixture  is  placed  over  <Ue  file, 
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where  it  must  boil  till  two  thirds  are  evaporated. 
When  this  decoction  becomes  cool,  incorporate 
with  it,  by  means  of  a whisk,  two  drachms  of  salt 
of  tartar,  and  one  draclnn  of  cream  of  tartar,  pre- 
viously mixed.  The  whole  should  be  kept  in  a 
warm  place.  Thus,  a very  strong  yeast  for  brew- 


ing, distilling,  and  baking,  may  be  obtained.  For 


the  last  mentioned  purpose,  however,  it  ought  to 
be  diluted  with  pure  water,  and  passed  through 
a sieve,  before  it  is  kneaded  with  the  dough,  in 
order  to  deprive  it  of  its  alkaline  taste. 

In  countries  where  yeast  is  scarce,  it  is  a 
common  practice  to  twist  hazel-twigs  so  as  to  be 
full  of  chinks,  and  then  to  steep  them  in  ale-yeast 
during  fermentation.  The  twigs  are  then  hung  up 
to  dry,  and  at  the  next  brewing  they  are  put  into 
the  wort  instead  of  yeast.  In  Italy  the  chips  are 
frequently  put  into  turbid  wine,  for  the  purpose 
of  clearing  it,  this  is  effected  in  about  twenty-four 
hours. 


Third  Substitute. 


Take  one  pound  of  fine  flour,  make  it  the 
thickness  of  gruel  with  boiling  water,  add  to  it 
half  a pound  of  raw  sugar.  Mix  them  well  toge- 
ther. Put  three  spoonsful  of  well  purified  yeast 
into  a large  vessel,  upon  which  put  the  above 
ingredients,  they  will  soon  ferment  violently. 
Collect  the  yeast  off  the  top  and  put  it  into  a 
brown  small-neck  pot,  and  cover  it  up  from  the 
air,  keep  it  in  a dry  and  warmish  place,  when  used 
in  part,  replace  with  flour  made  into  a thin  paste, 
and  sugar  in  the  former  proportions,  the  above 
will  be  fit  for  use  in  five  months,  and  no  yeast  is 
necessary  except  the  first  time. 


Fourth  Substitute. 

Boil  flour  and  water  to  the  consistence  of  trea- 
cle, and  when  the  mixture  is  cold,  saturate  it  with 
fixed  air.  Four  the  mixture,  thus  saturated,  into 
one  or  more  large  bottles  or  narrow-mouthed  jars  ; 
cover  it  over  loosely  with  paper,  and  upon  that 
lay  a slate  or  board  with  a weight  to  keep  it 
oteady.  Place  the  vessel  in  a situation  where  the 


thermometer  will  stand  from  ?03  to  80°,  and  stir 
up  the  mixture  two  or  three  times  in  the  course  of 
24  hours.  In  about  two  days  such  a degree  ot 
fermentation  will  have  taken  place,  as  to  give  the 
mixture  the  appearance  of  yeast.  With  the  yeast 
in  this  slate,  and  before  it  has  acquired  a tho- 
roughly vinous  smell,  mix  the  quantity  of  flour 
intended  for  bread,  in  the  proportion  of  six  pounds 
of  flour  to  a quart  of  the  yeast,  and  a sufficient 
portion  of  warm  water.  Knead  them  well  toge- 
ther in  a proper  vessel,  and  covering  it  with  a 
cloth,  let  the  dough  siand  for  twelve  hours,  or  till 
it  appears  to  be  sufficiently  fermented  in  the 
forementioned  degree  of  warmth.  It  is  then  to 
be  formed  into  loaves  and  baked.  The  yeast 
would  be  more  pci  feet  if  a decoction  of  malt  were 
used  instead  of  simple  water. 


tie 


Fifth  Substitute. 

A decoction  of  malt  alone,  without  any  ad- 
dition, will  produce  a yeast  proper  enough  foi 
the  purpose  of  brewing.  This  discovery  was 
made  by  Joseph  Senyor,  and  he  received  for  it  a 
reward  of  20l,  from  the  Society  for  Promoting 
Arts,  Manufactures,  and  Commerce.  The  pro- 
cess is  as  follows  : Procure  three  eartheu  or 
wooden  vessels  of  different  sizes  and  apertures, 
one  capable  of  holding  two  quarts,  the  other  three 
or  four,  and  the  third  five  or  six  : boil  a quarter 
of  a peck  of  malt  for  about  eight  or  ten  minutes, 
in  three  pints  of  water  ; and  when  a quart  is 
poured  off  from  the  grains,  let  it  stand,  in  the 
first  or  smaller  vessel  in  a cool  place  till  not  quite  k 
cold,  but  retaining  that  degree  of  heat  which  the 
brewers  usually  find  to  be  proper  when  they  be 
gin  to  work  their  liquor.  Then  remove  the  ves- 
sel into  some  warm  situation  near  a fire,  where 
the  thermometer  stands  between  TO  and  80  de 
grees  of  Fahrenheit,  and  there  let  it  remain  till  the 
fermentation  begins,  which  will  be  plainly  per- 
ceived within  30  hours  : add  then  two  quarts 
more  of  a like  decoction  of  malt,  when  cool,  ag 
the  first  was,  and  mix  the  whole  in  the  second 
or  larger  vessel,  and  stir  it  well  in,  which  mini 
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be  repeated  in  the  usual  way,  as  it  rises  in  a 
common  vat : then  add  a still  greater  quantity  of 
the  same  decoction,  to  be  worked  in  the  largest 
ve'sel,  which  will  produce  yeast  enough  for  a 
brewing  of  40  gallons. 

Sixth  Substitute. 

Boil  one  pound  of  good  (lour,  a quarter  of  a 
pound  of  brown  sugar,  and  a little  salt,  in  two 
gallons  of  water  for  one  hour;  when  milk- 
warm,  bottle  it  and  cork  it  close  : it  will  be  fit 
i for  use  in  twenty-four  hours.  One  pint  of  this 
will  make  I8lbs.  of  bread. 

Seventh  Substitute. 

To  a pound  of  mashed  potatoes  (mealy  ones  are 
best)  add  two  ounces  of  brown  sugar,  and  two 
-spoonsful  of  common  yeast  ; the  potatoes  first  to 
be  pulped  through  a cullender,  and  mixed  with 
■ waim  water  to  a proper  consistence.  Tims  a 
pound  of  potatoes  will  make  a quart  of  good  yeast. 
Keep  it  moderately  warm  while  fermenting. 

Eighth  Substitute. 

Infuse  malt,  and  boil  it  as  for  brer  ; in  the 
•meantime,  soak  isinglass,  separated  to  fibres,  in 
small  beer.  Proportion  the  quantity  of  each, 
1 ounce  of  isinglass  to  two  quarts  of  beer.  This 
would  suffice  for  a hogshead  of  boiling  wort,  and 
the  proportion  may  be  diminished  or  increased, 
accordingly.  After  soaking  five  minutes,  set  the 
freer  and  isinglass  on  the  fire,  stirring  till  it  nearly 
boils.  Then  turn  it  into  a dish  that  will  allow 
beating  it  up  with  a syllabub  whisk,  to  the  con- 
sistence of  yeast,  and  when  almost  cold,  put  it  to 
the  wort. 

Ninth  Substitute. 

Make  a wort  of  the  consistence  of  water  gruel, 
■with  either  rye  or  malt,  ground  very  fine;  pul 
; 5 gallons  of  it  into  a vessel  capable  of  holding  a 
l few  gallons  more;  dissolve  1 pound  of  leaven  in  a 
small  portion  of  the  wort,  and  add  it  to  the  re 
main  tier  with  2$  pounds  of  fine  ground  malt ; mix 
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the  whole  by  agitation,  for  some  minutes,  and  in 
half  an  hour  add  two  large  spoonsful  of  good 
yeast  ; incorporate  it  thoroughly  with  the  mass, 
cover  it  close  and  let  it  remain  undisturbed  for 
forty-eight  hours  in  a moderate  temperature;  at 
the  end  of  that  period  it  will  be  found  to  be  wholly 
converted  into  good  yeast.  It  is  requisite  that  the 
rye  and  malt  should  be  fine,  and  the  leaven  com- 
pletely dissolved  before  being  put  to  the  remaining 
wort,  which,  previous  to  the  yeast  being  added, 
should  be  at  about  100  degrees  Fahrenheit. — Trans - 
actions  of  the  Economical  Societij  of  Petersburg /t, 

TO  PRESERVE  YEAST.. 

Common  ale  yeast  may  be  ke.pt  fresh  and  fit  for 
use  several  months  by  the  following  method  : 
Put  a quantity  of  it  into  a close  canvas  bag,  and 
gently  squeeze  out  the  moisture  in  a screw-press 
till  the  remaining  matter  be  as  firm  and  stiff  as 
clay.  In  this  state  it  may  be  close  packed  up  in 
a tight  cask  for  securing  it  from  the  air  ; and  will 
keep  fresh,  sound,  and  fit  for  use,  for  a long  time. 
This  is  a secret  that  might  be  of  great  use  to  the 
brewers  and  distillers,  who,  though  they  employ 
very  large  quantities  of  yeast,  seem  to  know  no 
method  of  preserving  it  or  raising  nurseries  of  it  , 
for  want  of  which  they  sustain  a very  consider- 
able loss  ; whereas  the  brewers  in  Flanders  make  a 
vdry  great  advantage  of  supplying  the  malt-dis 
tillers  of  Holland  with  yeast,  which  is  rendered 
lasting  and  fit  for  carriage  by  this  easy  expedient. 

Another  Method. 

Stir  a quantity  of  yeast  and  work  it  well  with  a 
whisk,  till  it  seems  liquid  and  thin.  Then  get  a 
large  wooden  dish  or  tub,  clean  and  dry,  and 
with  a soft  brush  lay  on  a thin  layer  of  yeast 
thereon,  turning  the  mouth  downwards,  to  pre- 
vent its  getting  dust,  but  so  that  the  air  may  come 
to  it  to  di_y  it.  When  that  coat  or  crust  is  suf- 
ficiently dried,  lay  on  another,  which  serve  in  the 
same  manner,  and  continue  put  ting  on  others  as 
they  dry,  till  two  or  three  inches  thick,  which 
will  be  useful  on  many  occasions.  But  be  sure 
J. 
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the  yeast  in  the  vessel  be  dry  before  more  be  laid 
on.  When  wanted  for  use,  cut  a piece  out,  lay  it 
in  warm  water,  stir  it  together,  and  it  will  be  fit 
fn  r use.  If  for  brewing,  take  a handful  of  birch 
tied  together,  dip  it  into  the  yeast,  and  hang  it  to 
drv,  taking  care  to  keep  it  free  from  dust.  When 
the  beer  is  fit  to  set.  to  work,  throw  in  one  of 
these,  and  it  will  work  as  well  as  fresh  yeast. 
Whip  it  about  in  the  wort  and  then  let  it  lie. 
When  the  beer  works  well  take  out  the  broom, 
dry  it  again,  and  it  will  do  for  the  next  brewing. 

To  restore  bad  Yeast. 

Mix  with  it  a little  flour,  sugar,  salt,  brandy,  and 
beer,  and  these  will  confer  on  it  the  qualities  ofgood 
yeast.  Good  yeast  may  also  be  made  by  adding  the 
same  mixture  to  the  grounds  of  ale. 

TO  MAKE  PURL  BITTERS. 

Take  of  Roman  wormwood  two  dozen  pounds, 
gentian-root  six  pounds,  calamus  aromatieus  (or 
the  sweet  flag-root)  two  pounds,  snake-root  one 
pound,  horse-radish  one  bunch,  orange-peel,  dried, 
and  Juniper  berries,  each  two  pounds,  seeds,  or 
kernels  of  Seville  oranges  cleaned  and  dried,  two 
pounds.  Cut  these,  and  bruise  them,  and  put 
them  into  a eleun  butt,  and  start  some  mild  brown, 
or  pale  beer  upon  them,  so  as  to  fill  up  the  vessel, 
about  the  beginning  of  November,  which,  let 
stand  till  the  next  season.  If  a pound  or  two  of 
galanga-root  is  added  to  it,  the  composition  will 
\je  better. 

Cautions  in  the  use  of  foreign  Ingredients. 

In  general,  the  beer  should  be  racked  oflf  first, 
Because  the  sediments  and  lees  will  not  accord 
with  the  foreign  substances. — Salt  and  alum  in 
too  large  quantities  induce  staleness.  The  pow- 
der of  soft  stone,  unburnt,  should  be  avoided; 
too  many  whites  of  eggs,  are  apt  to  make  the  beer 
ropy.  The  introduction  of cocculus  indicus  confers 
a pernicious  strength  or  headiness,  which  gratifies 
drunkards,  but  destroys  the  nervous  system,  and 
produces  palsies  and  premature  old  age.  It  has 


been  well  remarked,  that  the  brewer  that  uses 
this  slow,  but  certain  poison,  as  a substitute  for  a 
due  quantity  of  malt,  ought  to  be  boiled  in  his 
own  copper. 

Bitters  are  in  like  manner  pernicious,  in  many 
states  of  the  stomach.  When  oyster-shells  are 
used,  the  bung  should  be  left  out  to  avoid 
bursting. 

Use  of  Sugar  in  Brewing. 

Families  brewing  their  own  malt  liquor  may 
use  thirty-two  pounds  of  brown  sugar  with  two 
bushels  of  malt, which  will  produce  50  gallons  of 
ale,  as  good  in  every  respect  as  if  made  from  six 
bushels  of  malt,  effecting  a saving  of  Sts.  8 d. 
The  sugar  is  mixed  with  the  wort  as  it  runs  from 
the  mash-tub. 

To  close  Casks  without  Bungs. 

Some  persons  cover  the  bung-hole  simply  with 
brown  paper,  fastened  at  the  sides,  and  covered 
with  clay  : others  have  found  a single  piece  of 
bladder,  well  fixed  at  the  edges,  a complete  and 
efficacious  substitute  for  bungs.  These  methods 
at  least  prevent  the  bursting  of  the  cask  from 
changes  of  air. 

TO  BOTTLE  PORTER,  ALE,  &C. 

In  the  first  place,  the  bottles  should  be  clean, 
sweet,  and  dry,  the  corks  sound  and  good,  and  the 
porter  or  ale  fine.  When  the  bottles  are  filled,  if  | 
forborne  consumption,  they  should  not  be  corked 
till  the  day  following  : and  if  for  exportation  to  a 
hot  climate,  they  must  stand  three  days  or  more,  i 
(if  the  liquor  is  new) — it  should  be  well  corked 
and  wired,  but  for  a private  family  they  may  do  I 
without  wiring, *mly  they  should  be  well  packed 
in  sawdust,  and  stand  upright.  But  if  some  ripe 
are  wanted  keep  a few  packed  on  their  sides,  so 
that  the  liquor  may  touch  the  corks — and  this  will 
soon  ripen,  and  make  it  fit  for  drinking. 

To  Ripen  Portei • and  Ale,  if  fiat  when  bottled. 

W hen  about  to  fill  the  bottles,  put  into  each  of 
them  a tea-spoonfnl  of  raw  brown  sugar — or  two  l 
tea-spoonsful  of  rice  wheat— or  six  raisins* 
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To  remove  Tartness. 

Put  a tea-spoonful  of  carbonate  of  soda  into  a 
quart  of  tart  beer  and  it  will  be  pleasant  and 
wholesome. 

TO  BOTTLE  MALT  LIQUOR. 

It  should  be  ripe,  and  not  too  young.  Cork 
loose  at  first,  and  afterwards  firm.  For  a day  or 
two,  keep  the  bottles  in  cold  water,  or  in  a cold 
place  : or  throw  some  cold  water  over  them 
Steep  the  corks  in  scalding  water,  to  make  them 
more  elastic.  Lay  the  bottles  on  their  sides.  When 
it  is  desired  that  the  liquor  should  ripen  soon, 
keep  the  bottles  in  a warmer  place.  October 
beer  should  not  be  bottled  till  Midsummer  ; nor 
March  beer  till  Christmas.  If  the  ale  is  flat,  or 
stale,  put  3 horse-beans,  or  3 raisins  into  each 
bottle,  and  to  prevent  the  bottles  bursting,  make 
a hole  in  the  middle  of  the  cork  with  an  awl ; or 
put  into  each  bottle,  one  or  two  pepper  corns. 
If  it  is  desired  to  ripen  it  quick,  boil  some  coarse 
sugar  in  water,  and  when  cold,  ferment  it  with 
yeast.  Then  put  3 or  4 spoonsful  of  it,  with  two 
cloves,  and  if  kept  in  a warm  place,  it  will  be 
tipe  the  next  day.  When  the  ale  is  sour,  put 
into  it  a little  syrup  of  capillaire,  and  ferment 
it  with  yeast;  when  settled,  bottle  it,  and  put  a 
clove  or  two  with  a small  lump  of  sugar  into 
each  bottle.  It  is  also  useful  to  put  2 or  3 pieces 
of  chalk,  or  some  powdered  chalk,  into  the  bar- 
rel before  bottling. 

TO  EOTTLE  TABLE  BEER. 

As  soon  as  a cask  of  table  beer  is  received  into 
the  house,  it  is  drawn  off'  into  qpart  stone  bottles, 
with  a lump  of  white  sugar  in  each,  and  securely 
corked.  In  three  days  it  becomes  brisk,  is  equal 
in  strength  to  table  ale,  remarkably  pleasant,  very 
wholesome,  and  will  keep  many  months. 

TO  RENDER  BOTTLED  BEER  RIPE. 

The  following  method  is  employed  in  Paris,  by 
some  venders  of  bottled  beer,  to  render  it  what 
they  term  ripe. — It  is  merely  by  adding  to  each 


bottle  3 or  4 drops  of  yeast,  and  a lump  of  sugar, 
of  the  size  of  a large  nutmeg.  In  the  course  of 
twenty-four  hours,  by  this  addition,  stale  or  flat 
beer  is  rendered  most  agreeably  brisk.  In  con- 
sequence of  the  fermentative  process  that  takes 
place  in  it,  a small  deposit  follows,  and  on  this 
account  the  bottles  should  be  kept  in  an  erect 
position.  By  this  means  vvlJtc  wine  may  like- 
wise be  rendered  brisk. 

To  manage  Ale  in  the  Cellar. 

In  general,  nothing  is  more  necessary  than  to 
keep  it  well  stopped  in  a cool  cellar,  looking, 
occasionally,  to  see  that  there  is  no  leakage,  and 
to  open  the  vent-holes,  if  any  oozings  appear 
between  the  staves  of  the  stacks  ; but  con- 
noisseurs in  malt  liquor  may  adopt  some  of  the 
following  means  : leave  the  cock-hole  of  an 
upright  cask,  or  the  vent-hole  of  a horizontal  one, 
open  for  2 or  3 months  ; then  rack  off  into  another 
cask  with  1 or  2 pounds  of  new  hops,  and 
closely  bung  and  stop  down. 

Or,  leave  the  vent-holes  open  a month  ; then 
stop,  and  about  a month  before  tapping,  draw  otf 
a little,  and  mix  it  with  1 or  2 pounds  of  new 
hops,  which  having  poured  into  the  cask,  it  is 
again  closely  stopped. 

Or,  salt  may  be  used  with  the  hops,  as  it 
always  gives  beer  the  flavour  of  age. 

To  keep  Hops  for  future  use. 

Hops  lose  all  their  fine  flavour  by  exposure  to 
the  air  and  damp.  They  should  be  kept  in  a dry 
close  place,  and  lightly  packed. 


TO  MAKE  CIDER. 

After  the  apples  are  gathered  from  the  trees, 
they  are  ground  into  what  is  called  pommage,  either 
by  means  of  a common  pressing  stone,  with  a cir- 
cular trough,  or  by  a cider  mill,  which  is  eithci 
driven  by  the  hand,  or  by  horse  power.  \\  hen 
the  pulp  is  thus  reduced  to  a great  degree  of 
fineness,  it  is  conveyed  to  the  cider  press,  where 
l 2 
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it  is  formed  by  pressure  into  a kind  of  cake,  which 
is  called  the  cheese. 

This  is  effected  by  placing  clear  sweet  straw, 
or  hair  cloths,  between  the  layers  of  pommage, 
till  tliere  is  a pile  of  ten  or  twelve  layei'3.  This 
pile  is  then  subjected  to  different  degrees  of  pres- 
sure in  succession,  till  all  the  must,  or  juice,  is 
squeezed  from  the  pommage.  This  juice,  afier 
being  strained  in  a coarse  hair  sieve,  is  then  put 
either  into  open  vats  or  close  casks,  and  the  press- 
ed pulp  is  either  thrown  away,  or  made  to  yield 
a weak  liquor  called  washings. 

After  the  liquor  has  undergone  the  proper  fer- 
mentation in  these  close  vessels,  which  may  be 
best  effected  in  a temperature  of  from  forty  to 
sixty  degrees  of  Fahrenheit,  and  which  may  be 
knowm  by  its  appearing  tolerably  clear,  and  hav- 
ing a vinous  sharpness  upon  the  tongue,  any 
farther  fermentation  must  be  stopped  by  racking 
off  the  puce  part  into  open  vessels,  exposed  for  a 
day  or  two  in  a cool  situation.  After  this  the 
liquor  must  again  be  put  into  casks,  and  kept  in 
a cool  place  during  winter.  The  proper  time  for 
racking  may  always  be  known  by  the  brightness 
of  the  liquor,  the  discharge  of  the  fixed  air,  and 
the  appearance  of  a thick  crust  formed  of  frag- 
ments of  the  reduced  pulp.  The  liquor  should 
always  be  racked  off  anew,  as  often  as  a hissing 
noise  is  heard,  or  as  it  extinguishes  a candle  held 
to  the  bung-hole. 

When  a favourable  vinous  fermentation  has 
been  obtained,  nothing  more  is  required  than  to 
fill  up  the  vessels  every  two  or  three  weeks,  to 
supply  the  waste  by  fermentation  On  the  begin- 
ning of  March,  the  liquor  will  be  bright  and  pure, 
and  fit  for  final  racking,  which  should  be  done  in 
fairweathei.  When  the  bottles  are  filled,  they 
should  be  set  by  uncorked  till  morning,  when  the 
corks  must  be  driven  in  tightly,  secured  by  wire  or 
twine  and  melted  rosin,  or  any  similar  substance. 

TO  MAKE  DEVONSHIRE  CIDER. 

Prefer  the  bitter  sweet  apples,  mixed  with  mild 
sour,  in  the  proportion  of  one  third.  Gather  them 


when  ripe,  and  lay  them  in  heaps  in  the  orchard. 
Then  take  them  to  the  crushing  engine,  made  of 
iron  rollers  at  top  and  of  stone  beneath ; after 
passing  through  which,  they  are  received  in  large 
tubs  or  cives,  and  are  then  called  pommage. 
They  are  afterwards  laid  on  the  vat  in  alternate 
layers  of  the  pommage  and  clean  straw,  called 
reeds.  They  are  then  pressed,  the  juice  running 
through  a hair  sieve.  After  the  cider  is  pressed 
out,  it  is  put  into  hogsheads,  where  it  remains  for 
two  or  tiiree  days  previously  to  fermenting.  To 
stop  the  fermentation,  it  is  drawn  off  into  a clean 
vessel ; but  if  the  fermentation  be  very  strong, 
two  or  three  cans  of  cider  are  put  into  a clean 
vessel,  and  a match  of  brimstone  burnt  in  it : it  is 
then  agitated,  by  which  the  fermentation  of  that 
quantity  is  completely  stopped.  The  vessel  is 
then  nearly  filled,  the  fermentation  of  the  whole 
is  checked,  and  the  cider  becomes  fine ; but  if, 
on  the  first  operation,  the  fermentation  is  not 
checked,  it  is  repeated  till  it  is  so,  and  continued 
from  time  to  time  till  the  cider  is  in  a quiet  state  [I 
for  drinking. 

Some  persons,  instead  of  deadening  a small  T 
quantity  with  a match, as  above  directed,  put  from 
one  to  two  pints  of  an  article  called  stum  (bought  1 
of  the  wine  coopers)  into  each  hogshead  : but  the  il 
system  of  racking  as  often  as  the  fermentation 
appears,  is  generally  preferred  by  the  cider  manu-  j 
facturers  of  Devonshire. 

About  six  sacks,  or  twenty-four  bushels  of 
apples,  are  u»ed  fora  hogshead  of  sixty-three  gal- 
lons. During  the  process,  if  the  weather  is  warm, 
it  will  be  necessary  to  carry  it  on  in  the  shade,  in  the 
open  air,  and  by  every  means  keep  it  as  cool  as 
possible. 

In  nine  months  it  will  be  in  condition  for  bottling 
or  drinking;  if  it  continues  thick,  use  some  isin- 
glass finings,  and  if  at  any  time  it  ferments  and 
threatens  acidity,  the  cure  is  to  rack  it  and  leave 
the  head  and  sediment. 

SCOTCH  METHOD. 

The  apples  arc  reduced  to  mucilage,  by  beating 
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them  in  a stone  trough  (one  ot  those  trsed  at  pumps 
for  watering  horses)  with  pieces  of  ash  poles,  used 
in  the  manner  that  potatoes  are  mashed.  The 
press  consists  of  a strong  box,  three  feet  square, 
and  twenty  inches  deep,  perforated  on  each  side 
with  small  au«er  or  gimlet  holes.  It  is  placed  on 
a frame  of  wood,  projecting  three  inches  beyond 
the  base  of  the  box  A groove  is  cut  in  this  pro- 
jection one  inch  and  a half  wide,  and  one  inch 
deep,  to  convey  the  juice  when  pressed  out  of  the 
box  into  a receiving  pail.  This  operation  is  per- 
formed in  the  following  manner  : The  box  is  tilled 
alternately  with  strata  of  fresh  straw  and  mashed 
fruit,  in  the  proportion  of  one  inch  of  straw  to 
two  inches  of  ntueilage  :»these  are  piled  up  a foot 
higher  than  the  top  of  the  box;  and  care  is  taken 
in  packing  the  box  itself,  to  keep  the  fruit  and 
straw  about  one  inch  from  the  sides  of  the  box, 
which  allows  the  juice  to  escape  freely.  A 
considerable  quantity  of  the  liquor  will  run  off 
without  any  pressure.  This  must  be  applied  gra- 
dually at  first,  and  increased  regularly  towards  the 
conclusion.  A box  of  the  above  dimensions  will 
require  about  two  tons  weight  to  render  the 
residuum*  completely  free  of  juice. 

The  necessary  pressure  is  obtained  very  easily, 
and  in  a powerful  manner,  by  the  compound  lever 
pressing  upon  a lid  or  sink  made  of  wood  about 
two  inches  thick,  and  rendered  sufficiently  strong 
by  two  cross-bars.  It  is  made  to  tit  the  opening 
of  the  box  exactly : and  as  the  levers  force  the 
lid  down,  they  are  occasionally  slacked  or  taken 
off,  and  blocks  of  wood  are  placed  on  the  top  of 
the  lid,  to  permit  the  levers  to  act,  even  after  the 
lid  has  entered  the  box  itself.  Additional  blocks 
are  repeated,  until  the  whole  juice  is  extracted. 
'I  he  pressure  may  he  increased  more  or  less, 
by  adding  or  diminishing  the  weight  suspended 
at  the  extremity  of  the  lev<  r. 

The  liquor  thus  obtained  is  allowed  to  stand  un- 
disturbed twelve  hours,  in  open  vessels,  to  depo- 
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sit  sediment.  The  pure  juice  is  then  put  into 
clean  casks,  and  placed  in  a proper  situation  to 
ferment,  the  temperature  being  from  fifty-five  or 
sixty  degrees.  The  fermentation  will  commence 
sooner  or  later,  depending  chiefly  on  the  tempe- 
rature of  the  apartment  where  the  liquor  is  kept; 
in  most  cases,  during  the  first  three  or  four  days ; 
but  sometimes  it  will  require  more  than  a week  to 
begin  this  process.  If  the  fermentation  begins 
early  and  proceeds  rapidly,  the  liquor  must  be 
racked  off,  and  put  into  fresh  casks  in  two  or 
three  days;  but  if  this  does  not  take  place  at  an 
early  period,  and  proceeds  slowly,  five  or  six  days 
may  elapse  before  it  is  racked.  In  general,  it  is 
necessary  to  rack  the  liquor  at  least  twice.  If, 
notwithstanding,  the  fermentation  continues  brisk- 
ly, the  racking  must  be  repeated ; otherwise  the 
vinous  fermentation,  by  proceeding  too  far,  may 
terminate  in  acetous  fermentation,  when  vinegar 
would  be  the  result. 

In  racking  off  the  liquor  it  is  necessary  to 
keep  it  free  of  sediment,  and  the  scum  or  yeast 
produced  by  the  fermentation.  A supply  of 
spare  liquor  must  he  reserved  to  fill  up  the  barrels 
occasionally,  while  the  fermentation  continues. 
As  soon  as  this  ceases, the  barrels  should  be  bung- 
ed up  closely,  and  the  bungs  covered  with  rosin, 
lo  prevent  the  admission  of  air.  If  the  cider  is 
weak,  it  should  remain  in  the  cask  about  nine 
months;  if  strong,  twelve  or  eighteen  months  is 
necessary  before  it  should  be  bottled. 

Farmer’s  Mag.  Vul.  IX. 

To  manage  Cider  and  Ferry. 

To  fine  and  improve  the  flavour  of  one  hogshead, 
take  a gallon  of  good  French  brandy,  with  half 
an  ounce  of  cochineal,  one  pound  of  alum,  and 
three  pounds  of  sugar-candy;  bruise  them  all  well 
in  a mortar,  and  infuse  them  in  the  brandy  for  a 
day  or  two;  then  mix  the  whole  with  the  cider 
and  stop  it  close  for  five  or  six  months.  After 
which,  if  fine,  bottle  it  oft. 

Cider  and  perry,  when  bottled  in  hot  weather, 
should  be  left  a day  or  two  uncorked,  that  it 
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may  get  flat;  but  if  too  flat  in  the  cask,  and  soon 
wanted  for  use,  put  into  each  bottle  a small  lump 
or  two  of  sugar-candy,  four  or  live  raisins  of  the 
sun,  or  a small  piece  of  raw  beef;  any  of  which, 
will  much  improve  the  liquor,  and  make  it  brisker. 

Cider  should  be  well  corked  and  waxed,  and 
packed  upright  in  a cool  place.  A few  bottles 
may  always  be  kept  in  a warmer  place  to  ripen 
and  be  ready  for  use. 

To  make  cheap  Cider  from  Raisins. 

Take  fourteen  pounds  of  raisins  with  the 
stalks;  wash  them  out  in  four  or  five  w'aters,  till 
tie  water  remains  clear;  then  put  them  into  a 
chan  cask  with  the  head  out,  and  put  six  gal- 


lons of  good  water  upon  them  ; after  which  covet 
it  well  up,  and  let  it  stand  ten  days.  Tliet  rack 
it  off  into  another  clean  cask,  which  has  a brass 
cock  in  it,  and  in  four  or  five  days  time  it  will  be 
fit  for  bottling.  When  it  has  been  in  the  bottles 
seven  or  eight  days,  it  w ill  be  fit  for  use.  A little 
colouring  should  be  added  when  putting  into  the 
cask  the  second  time.  The  raisins  may  after 
w'ards  be  used  for  vinegar. 

To  make  Perry. 

Perry  is  made  after  the  same  manner  as  cider, 
only  from  pears,  which  must  be  quite  dry.  The 
best  pears  for  this  purpose  are  such  as  are  least  fit 
for  eating,  and  the  redder  they  are  the  better. 
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TO  MAKE  BRITISH  WISES. 

The  different  processes  in  wine  making,  range 
themselves  under  the  following  heads  : 

Gathering  the  fruit,  picking  the  fruit,  bruising 
the  fruit,  and  vatting  the  fruit. 

Vinous  fermentation,  flavouring  the  wine,  draw- 
ing the  must,  pressing  the  husk,  cashing  the  must. 

Spirituous  fermentation,  racking  the  wine, 
fining  the  wine,  bottling  and  corking  the  wine. 

GATHERING  THE  FRUIT. 

Fruit  of  every  sort,  says  Mr.  Carnell,  in  his  ex- 
cellent treatise  on  wine  making,  should  be  gather 
ed  in  fine  w'eather ; those  of  the  berry  kind  often 
appear  ripe  to  the  eye  before  they  really  are  so, 
therefore  it  is  requisite  to  taste  them  several  times 
in  order  to  ascertain  that  they  are  arrived  at  the 
crisis  of  maturity.  If  the  fruit  be  not  ripe,  the 
wine  will  be  harsh  and  hard,  unpleasant  to 
the  palate,  and  more  so  to  the  stomach;  it.  will 
also  require  more  spirit  and  saccharine,  and  take 
a longer  time  to  be  fit  for  the  table.  It  the  fruit  he 
too  ripe,  the  wine  from  it  will  be  faint,  low,  and 


vapid ; it  will  not  be  strongand  generous  ;it  will  also 
require  more  trouble, additional  spirit,  and  expense. 

PICKING. 

Detach  the  unripe  and  bad  berries  : the  result, 
when  the  wine  is  drank,  will  be  greatly  superior 
in  richness.  Pick  stalks  from  grapes,  currants, 
and  gooseberries,  previously  to  their  being  placed 
in  the  vat. 

BRUISING. 

The  quantity  of  fruit  for  making  a vintage  of 
domestic  wine,  is  not  so  large  but  it  may  be 
bruised  in  a tub,  and  from  thence  removed  into 
the  vat,  or  if  the  quantity  be  very  small,  it  may 
be  bruised  in  the  vat.  While  the  fruit  is  picking 
by  one  person,  another  may  bruise  it,  and  as  it  is 
bruised  remove  it  into  the  vat.  When  Malaga  or 
Smyrna  raisins  are  used,  they  are  to  be  put  into 
the  vat  with  the  water,  to  soak,  and  the  following 
day  taken  out  and  bruised,  then  returned  into  the 
vat  again, 

VATTING. 

The  first  thing  to  be  done  is  to  place  the  guard 
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against  the  tap-hole,  to  prevent  the  husks  escaping 
at  the  time  the  must  or  extract  is  drawn  off. 
When  all  the  fruit  is  in  the  vat  the  water  should 
be  added,  and  the  contents  stirred  with  the  vat- 
statf,  and  left  to  macerate  until  the  next  day, 
when  sugar,  tartar,  &c.  diluted  with  some  of  the 
liquor,  is  to  be  put  into  the  vat,  and  the  whole 
again  stirred  up.  The  place  where  the  vat  is 
situated  should  have  a free  circulation  of  air,  and 
a temperature  of  not  less  than  58  degrees.  Jf  the 
vinous  fermentation  do  not  take  place,  in  a rea- 
sonable time,  the  contents  must  be  often  stirred, 
and  the  place  made  warmer. 

VINOUS  FERMENTATION. 

The  time  of  a vinous  fermentation  commencing 
Is  always  uncertain  ; it  depends  much  on  the 
quality  and  quantity  of  the  contents  of  the  vat, 
on  its  local  situation, on  the  season  or  weather,  and 
most  particularly  on  the  greenness  or  ripeness  of 
the  fruit.  To  produce  a medium  vinous  fermen- 
tation, the  vats  and  contents  ought  to  be  placed 
in  a temperature  from  60  to  70  degrees.  And  if 
this  is  found  tot  to  produce  fermentation  in  a short 
time,  the  temperature  of  the  place  must  be  made 
w armer,  and  the  vat  often  stirred  with  the  vat-staff. 

The  commencement  of  the  vinous  fermentation 
may  he  known  by  plunging  the  thermometer  into 
the  middle  of  the  vat,  for  a minute,  and  when 
taken  out,  if  a fermentation  has  commenced,  the 
temperature  of  the  contents  will  be  higher  than  at 
the  place  where  the  vats  are  situated.  When 
the  vinons  fermentation  begins,  it  is  very  conspi- 
cuous, and  may  be  known  by  its  taste,  smell, 
appearance,  and  effects.  The  contents  will  first 
gently  rise,  and  swell  with  a slight  movement 
and  a little  hissing.  A considerable  motion  will 
take  place,  and  the  contents  will  increase  in  heat 
and  bulk,  while  a quantity  of  air  escapes. 

It  is  impossible  to  lay  down  an  exact  time  for  a 
vinous  fermentation;  but  for  eighteen  gallons, 
two  or  three  days  are  generally  sufficient  for  white 
wines  ; and  red  wines  require  a day  or  two  more. 


FLAVOURING  THE  WINE. 

When  tlie  vinous  fermentation  is  about  halt 
over,  the  flavouring  ingredients  are  to  be  put  into 
the  vat  and  well  stirred  into  the  contents.  If 
almonds  form  a component  part,  they  are  first  to  be 
beaten  to  a paste  and  mixed  with  a pint  or  two  of 
the  must.  Nutmegs,  cinnamon,  ginger,  seeds,  &c. 
should  before  they  are  put  into  the  vat,  be  reduc- 
ed to  powder,  and  mixed  witli  some  of  the  must. 

DRAWING  THE  MUST. 

When  the  must  in  the  vat  gives,  by  fasting,  a strong 
vinous  pungency,  that  is  the  period  to  stop  the 
remaining  slight  fermentation,  by  drawing  off  the 
must,  in  order  to  have  strong  and  generous  wine. 

A cock,  or  spicket  and  faucet  is  to  be  put  into 
the  tap-hole  of  the  vat,  and  the  must  drawn  off 
and  put  into  open  vessels,  there  to  remain  till  the 
pressing  is  finished. 

PRESSING  TIIE  HUSK. 

As  soon  as  all  the  must  is  drawn  off  from  the 
vat,  the  husks  are  to  be  put  into  hair-bags,  and 
the  mouth  of  the  bags  is  to  be  well  fastened,  then 
put  into  the  press,  and  the  whole  pressed  without 
delay.  The  must  that  is  pressed  out  is  to  be 
mixed  with  tiie  must  that  was  drawn  off  from  the 
vat.  Many  ways  may  be  contrived  for  pressing  a 
small  vintage,  for  those  persons  who  cannot  afford 
to  purchase  a proper  wine-press;  but  several 
wines  do  not  require  piessing;  and  may  be 
strained  through  a sweet,  clean,  canvass  bag, 
made  with  a pointed  end  downwards. 

CASHING  TIIE  MUST. 

Each  cask  is  to  be  filled,  within  about  an  inch 
of  the  bung-hole,  which  should  be  covered  over 
lightly  with  a flat  piece  of  wood.  The  must  now 
is  perfectly  cool  and  calm,  and  will  remain  in  this 
state  until  the  spirituous  fermentation  commences. 

SPIRITUOUS  FERMENTATION. 

The  spirituous  fermentation  is  essentially  ne- 
cessary to  the  clarification,  goodness,  and  perfec- 
tion of  the  wine.  If  the  vinous  fermentation  has 
been  well  conducted,  and  the  wine  cellar  be  not 
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too  co  d,  a spirituous  rermcntation  will  commence 
in  a few  days,  and  abate  in  six  or  twelve  days, 
the  time  depending  on  circumstances,  and  on  the 
quality  and  quantity  of  the  wine.  The  brandy  or 
spirit  assigned  should  at  this  time  be  put  to  the 
wine  by  pouring  it  in  gently  without  disturbing 
the  wine.  The  cask  now,  if  not  full,  must  be 
filled  up  and  bunged  with  a wooden  bung  cover- 
ed with  a piece  of  new  canvass  larger  than  the 
bung.  In  about  a month  after  the  spirit  has  been 
added,  the  cask  will  again  want  filling  up,  this 
should  be  done  with  the  overplus  of  the  vintage, 
if  not  with  some  other  good  wine,  and  the  cask 
re-bunged  very  tight. 

The  cask  should  be  pegged  once  a month  or 
oftener  to  see  if  the  wine  be  clear  and  not  thick, 
and  as  soon  as  it  is  fine  and  bright,  it  must  be 
racked  off  its  lees. 

RACKING  THE  WINE. 

This  is  an  operation  highly  requisite  to  the 
keeping  wine  good;  to  its  purification,  strength, 
colour,  brilliancy,  richness,  and  flavour,  and  is  per- 
formed by  drawing  off  the  trine  and  leaving  the  Ices 
in  the  cask.  A siphon  should  be  used,  but  if  not, 
the  cask  should  be  tapped  two  or  three  days  pre- 
viously. It  may  be  racked  off  into  another  cask, 
or  into  a vat  or  tub,  and  returned  into  the  same 
cask  again,  after  it  Itas  been  well  cleaned:  and,  it 
requisite,  the  cask  may  be  slightly  fumigated,  im- 
mediately before  the  wine  is  returned  into  it.  It 
the  wine,  on  being  tasted,  is  found  weak,  a little 
spirit  is  to  be  given  to  it,  the  cask  filled  up  and 
bunged  tight. 

The  racking  off  ought  to  be  performed  in  tem- 
perate weather,  and  as  soon  as  the  wines  appear 
clear,  a second  racking  will  make  them  perfectly 
brilliant,  and  if  so,  they  will  want  no  fining. 

FINING. 

Many  wines  require  fining  before  they  are  rack- 
ed, and  the  operation  of  fining  is  not  always 
necessary.  Most  wines,  well  made,  do  not  want 


fining ; this  may  be  ascertained,  by  drawing  a 
little  into  a glass,  from  a peg-hole. 

One  of  the  best  finings  is  as  follows-  — Take 
one  pound  of  fresh  marsh-mallow  roots,  washed 
clean,  and  cut  into  small  pieces;  macerate  them 
in  two  quarts  of  soft  w!ater,  for  twenty-four  hours, 
then  gently  boil  the  liquor  down  to  three  half 
pints,  strain  it,  and  when  cold  mix  with  it  half  an 
ounce  of  pipe-clay  or  chalk,  in  powder,  then  pour 
the  mucilage  into  the  cask,  and  stir  up  the  w ine 
so  as  not  to  disturb  the  lees,  and  leave  the  vent-  i. 
peg  out  for  some  days  after. 

Or,  take  boiled  rice,  two  table-spoonsful,  the 
white  of  one  new  egg,  and  half  an  ounce  of  burnt 
alum,  in  powder.  Mix  with  a pint  or  moie  of 
the  wine,  then  pour  the  mucilage  into  the  cask, 
and  stir  the  wine  with  a stout  stick,  but  not  to  agi-  1 
tate  the  lees. 

Or,  dissolve,  in  a gentle  heat,  half  an  ounce  of  i 
isinglass  in  a pint  or  more  of  the  wine,  then  mix  4 
with  it  half  an  ounce  of  chalk,  in  powder;  when 
the  two  are  well  incorporated,  pour  it  into  the 
cask, and  stirthewine,  so  as  notto  disturb  thelees. 

As  soon  as  wines  are  clear  and  bright,  after 
being  fined  down,  they  ought  to  be  racked  into  a 
sweet  and  clean  cask,  the  cask  tilled  up  and  t 
bunged  tight. 

BOTTLING  AND  CORKING. 

Fine  clear  weather  is  best  for  bottling  all  sorts  t| 
of  wines,  and  much  cleanliness  is  required.  The  if 
first  consideration,  in  bottling  wines,  is  to  examine 
and  see  if  the  wines  are  in  a proper  state.  The 
wines  should  be  fine  and  brilliant,  or  they  will  never 
brighten  after. 

The  bottles  must  be  all  sound,  clean,  and  dry,  j 
with  plenty  of  good  sound  corks. 

The  cork  is  to  be  put  in  with  the  hand,  and 
then  driven  well  in  with  a flat,  wooden  mallet,  the 
weight  of  which  ought  to  be  a pound  and  a quarter , 
but  however  not  to  exceed  a pound  and  a half,  for  1 

if  the  mallet  be  too  light  or  two  heavy  it  w ill  not 
drive  the  cork  in  properly,  and  may  break  the 
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buttle.  Tlie  corks  must  so  completely  fill  up  tlie 
neck  of  e;icli  bottle  as  to  render  them  air  light, 
but  leave  a space  of  an  inch  between  the  wine  and 
tbe  cork. 

When  all  tlie  wine  is  bottled,  it  is  to  be  stored 
in  a rod  cellar,  and  on  no  account  on  the  Lotties’ 
bottom*,  but  on  their  sides  and  in  savv  dus* 

APPARATUS  FOR  WINE  MAKING. 

To  make  wine  well,  and  with  facility,  persons 
should  have  all  the  requisite  apparatus,  namely, 
the  ruts,  eat-sta]f,  fiuit-bruiser,  strainer,  hair-bugs, 
trine-press,  thermometer,  and.  bottling  machine. 

MR.  CARXELL’s  RECEIPT  FOR  RED  GOOSEBERRY 
IVINE. 

Take  cold  soft  water,  JO  gallons, 

red  gooseberries,  1 1 gallons,  and  ferment. 
Now  mix  raw  sugar,  16  lbs. 

beet-root,  sliced,  2 lbs.  and 
red  tnrtar, in  fine  powder,  3 ounces. 
Afterwards  put  in  sassafras  chips,  l lb.  and 
brandy,  I gallon,  or  less. 

This  will  make  18  gallons. 

Another. 

When  the  weather  is  dry,  gather  goosebcnics 
about  the  time  they  are  half  ripe;  pick  them 
clean,  put  the  quantity  of  a peck  into  a conve- 
nient vessel,  and  bruise  them  with  a piece  of 
wood,  taking  as  much  care  as  possible  to  keep  the 
seeds  whole.  Now  having  put  the  pulp  into  a 
canvass  bag,  press  out  all  the  Juice;  and  to  every 
gallon  of  the  gooseberries  add  about  three  pounds 
of  fine  loaf-sugar:  mix  the  whole  together  by  stir- 
ring it  with  a stick,  and  as  soon  as  the  sugar  is 
quite  dissolved,  pour  it  into  a convenient  cask, 
which  will  hold  it  exactly.  If  the  quantity  be 
about  eight  or  nine  gallons,  let  it  stand  a fortnight ; 
it  twenty  gallons,  forty  days,  and  so  on  in  propor- 
tion; taking  care  the  place  you  set  it  in  be  cool. 
After  standing  the  proper  time,  draw  it  off  from 
the  lees,  and  put  it  into  another  clean  vessel  of 
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equal  size,  or  into  the  same,  after  pouring  the  lees 
out,  and  making  it  clean  ; let  a cask  of  ten  or 
twelve  gallons  stand  for  about  three  months, 
and  twenty  gallons  for  five  months,  after  which  it 
will  be  fit  for  bottling  off. 

U ED  AND  WHITE  GOOSEBERRY  WINE. 

Take  cold  soft  water,  3 gallons, 
red  gooseberries,  1*  gallons, 
white  gooseberries,  2 gallons. 

Ferment. 

now  mix  raw  sugar,  5 lbs. 

honey,  1$  lbs. 

tartar,  in  fine  powder,  l oz. 

Afterwards  put  in  bitter  almonds,  two  ounces, 
sweet-briar,  one  small  handful,  and 
brandy  one  gallon,  or  less. 

This  will  make  six  gallons. 

WHITE  GOOSEBERRY  OR  CII  AMP  A I G N E WINE. 

Take  cold  soft  water,  4^  gallons, 
white  gooseberries,  5 gallons. 

Ferment. 

Now  mix  refined  sugar,  6 pounds, 
honey, 4 pounds, 
w bite  tartar,  in  fine  pow  der,  1 oz. 

Put  in  orange  and  lemon  peel,  1 oz.  dry,  or  two 
ounces  fresh  ; and  add 

white  brandy  \ a gallon. 

This  will  make  nine  gallons. 

GOOSEBERRY  WINE  OF  THE  BEST  QUALITY, 
RESEMBLING  CHAMPAIGN  E. 

To  each  Scotch  pint  of  full  ripe  gooseberries, 
mashed,  add  1 Scotch  pint  of  water,  milk  warm, 
m which  lias  been  dissolved  lib.  of  single  refined 
sugar  : stir  the  whole  well,  and  cover  tip  the  tub 
with  a blanket,  lo  preserve  the  heat  generated  oy 
the  fermentation  of  the  ingredients  : let  them  re- 
main in  this  vessel  three  days,  stirring  them  tw  ice 
or  thrice  a day : strain  off  the  liquor  through  a 
sieve,  afterwards  through  a coarse  linen  cloth  ; 
put  it  into  the  cask  : it  will  ferment  without 
L 3 
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yeast.  Let  the  cask  be  kept  full  with  some  of 
the  liquor  reserved  for  the  purpose.  It  will  fer- 
ment tor  ten  days,  sometimes  for  three  weeks  : 
when  ceased,  and  only  a hissing  noise  remains, 
draw  off  two  or  three  bottles,  according  to  the 
strength  you  wish  it  to  have,  from  every  20  pint 
cask,  and  fill  up  the  cask  with  brandy  or  whisky; 
but  brandy  is  preferable.  To  make  it  very  good, 
and  that  it  may  keep  well,  add  as  much  sherry, 
together  with  a \ oz.  of  isinglass  dissolved  in 
water  to  make  it  quite  liquid  ; stir  the  whole  well. 
Bung  the  cask  up,  and  surround  the  bung  with 
clay  ; the  closer  it  is  bunged,  the  better  ; a fort- 
night after,  if  it  be  clear  at  top,  taste  it  ; if  not 
sweet  enough,  add  more  sugar;  22lbs.  is  the  just 
quantity  in  all  for  20  pints  of  wine  ; leave  the  wine 
six  months  in  the  cask  ; but  after  being  quite  fine, 
the  sooner  it  is  bottled,  the  more  it  will  sparkle 
and  resemble  champaigne.  The  process  should  be 
carried  on  in  a place  where  the  heat  is  between  48° 
and  56°  Fahrenheit. — N.  B.  Currant  wine  may 
be  made  in  the  same  manner. 

TO  MAKE  BRITISH  CHAMPAIGNE. 

Take  gooseberries  before  they  are  ripe,  crush 
them  with  a mallet  in  a wooden  bowl,  and  to  every 
gallon  of  fruit  put  a gallon  of  water  ; let  it  stand 
two  days,  stirring  it  well  ; squeeze  the  mixture 
well  with  the  hands  through  a hop-sieve;  then 
measure  the  liquor,  and  to  every  gallon  put  Sjlbs. 
of  loaf-sugar ; mix  it  well  in  the  tub,  and  let  it 
stand  one  day  : put  a bottle  of  the  best  brandy 
into  the  cask  ; which  leave  open  five  or  six  weeks, 
taking  off  the  scum  as  it  rises  ; then  make  it  up, 
and  let  it  stand  one  year  in  the  barrel  before  it  is 
bottled. 

The  proportion  of  brandy  to  be  used  for  this 
liquor,  is  one  pint  to  7 gallons. 

GOOSEBERRY  AND  CURRANT  WINE  MIXED. 

Take  cold  soft  water,  6 gallons, 
gooseberries,  4 do. 
currants,  4 do.  Ferment. 


Mix,  raw  sugar,  12lbs 
honey,  3lbs.  and 
tartar,  in  fine  powder,  oz. 
bitter  almonds,  oz. 

Put  in  brandy  6 pints,  or  more. 

This  will  make  12  gallons. 

Another. 

Take  cold  soft  water,  gallons, 

gooseberries  and  currants,  4 gallons. 

Ferment.  Then  add 

raw  sugar,  12$lbs. 
tartar,  in  fine  powder,  1 oz. 
ginger,  in  powder,  3 ounces, 
sweet  marjoram,  £ a handful, 

British  spirits,  1 quart. 

This  will  make  9 gallons. 

RED  CURRANT  WINE. 

Take  cold  soft  water,  11  gallons 
red  currants,  8 gallons, 
raspberries,  1 quart.  Ferment. 

Mix,  raw  sugar,  20lbs. 

beet-root,  sliced,  2lbs.  and 

red  tartar,  in  fine  powder,  3 ounces. 

Put  in  1 nutmeg,  in  fine  powder;  add 
brandy,  1 gallon. 

This  w ill  make  18  gallons. 

Another. 

Boil  four  gallons  of  spring  water,  and  stir  into  i 
it  8lbs.  of  honey  ; when  thoroughly  dissolved,  take  II 
it  oil  the  fire;  then  stir  it  well  in  order  to  raise 
the  scum,  which  take  clean  oft',  and  cool  the  li- 
quor. 

When  thus  prepared,  press  out  the  same  quan-  i 
tity  of  the  juice  of  red  currants  moderately  ripe, 
which  being  well  strained,  mix  well  with  the 
water  and  honey,  then  put  them  into  a cask,  or 
a large  earthen  vessel,  and  let  them  stand  to 
ferment,  for  24  hours;  then  to  every  gallon  add 
gibs,  of  fine  sugar,  stir  them  well  to  raise  the 
scum,  and  when  well  settled,  take  it  off,  and  add  j 
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f oz.  of  cream  of  tartar,  with  the  whites  of  two 
or  three  qggs,  to  refine  it.  When  the  wine  is  well 
settled  and  clear,  draw  itoffinto  a small  vessel,  or 
bottle  it  np,  keeping  it  in  a cool  place. 

Of  white  currants,  a wine  after  the  same  man- 
ner may  be  made,  that  will  equal  in  strength  and 
pleasantness  many  sorts  of  white  wine  ; but  as  for 
the  black,  or  Dutch  currants,  they  are  seldom 
used,  except  for  the  preparation  of  medicinal 
wines. 

Another. 

Gather  the  currants  in  dry  weather,  put  them 
into  a pan  and  bruise  them  with  a wooden  pestle  ; 
let  them  stand  about  20  hours,  after  which  strain 
through  a sieve  ; add  3lbs.  of  tine  powdered  sugar 
to  each  4 quarts  of  the  liquor,  and  after  shaking 
it  well,  fill  the  vessel  and  put  a quart  of  good 
brandy  to  every  7 gallons.  In  4 weeks,  if  it  does 
not  prove  quite  clear,  draw  i t off  into  another  ves- 
sel, and  let  itstand  previous  to  bottling  itoft'about 
10  days. 

RED  AND  WHITE  CURRANT  WINE. 

Take  of  cold  soft  water,  12  gallons, 
white  currants,  4 do. 
red  currants,  3 do.  Ferment. 

Mix,  raw  sugar,  2.5lbs. 

white  tartar,  in  fine  powder,  3 oz 

Put  in  sweet-briar  leaves,  1 handful, 
lavender  leaves,  1 do. 
then  add  spirits,  2 quarts  or  more. 

This  will  make  18  gallons. 

DUTCH  CURRANT  WINE. 

Take  of  cold  soft  water,  9 gallons, 

red  currants,  10  do.  Ferment 

Mix,  raw  sugar,  lOlbs. 

beet-root,  sliced,  2lbs. 

red  tartar,  in  fine  powder,  2 oz. 

Put  in  bitter  almonds,  1 oz. 
ginger,  in  powder,  2 oz. 
then  add  brandy,  1 quart. 

This  will  make  18  gallons. 


DUTCH  RED  CURRANT  WINE. 

Take  of  cold  soft  water,  11  gallons, 

red  currants,  8 do.  Ferment, 

Mix,  law  sugar,  12lbs. 

red  tartar,  in  fine  powder,  2 oz. 

Put  in  coriander  seed,  bruised,  2 oz. 

then  add  liiitish  spirit,  2 quarts. 

This  will  make  18  gallons. 

MIXED  BERRIES  FROM  A SMALL  GARDEN 
Take  of  cold  soft  water,  1 1 gallons, 
fruit,  8 do.  Ferment. 

Mix,  treacle,  14  or  16lbs. 

taitar,  in  powder,  1 oz. 

Put  in  ginger,  in  powder,  4 oz. 

sweet  herbs,  2 handsful  : 
then  add  spirits,  1 or  2 quarts. 

This  will  make  18  gallons. 

TO  MAKE  COMPOUND  AVINE. 

An  excellent  family  wine  may  be  made  of  equal 
parts  of  red,  white,  and  black  currants,  ripe 
cherries,  and  raspberries,  well  bruised,  and  mixed 
w ith  soft  water,  in  the  proportion  of  4lbs.  of  fruit 
to  1 gallon  of  water.  When  strained  and  pressed, 
3lhs.  of'  moist  sugar  are  to  be  added  to  each  gallon 
of  liquid.  After  standing  open  for  three  days, 
during  which  it  is  to  be  stirred  frequently,  it  is  to 
be  put  into  a barrel,  and  left  for  a fortnight  to 
work,  when  a ninth  part  of  brandy  is  to  be  added, 
and  the  whole  bunged  down.  In  a few  mouths  it 
w ill  be  a most  excellent  wine. 

OTHER  MIXED  FRUITS  OF  THE  BERRY  KIND 

Take  of  cold  soft  water,  2 gallons, 
fruit,  18  do  Ferment, 
honey,  Gibs. 

tartar,  in  fine  powder,  2 oz. 

Put  in  pcach-leaves,  6 handslul  : 
then  add  brandy,  1 gallon. 

This  will  make  18  gallons. 

WHITE  CURRANT  WINK. 

Take  of  cold  soft  water,  9 gallons 
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white  currants,  9 gallons, 
white  gooseberries,  1 do.  Ferine n‘ 
Mix,  refined  sugar,  25Ibs. 

white  tartar,  in  pow  der,  l oz. 
clary  seed,  bruised,  2 oz.  or 
clary  flowers,  or  sorrel  flowtrs,  4 
bandsful : 

then  add,  white  brandy,  1 gallon. 

This  will  make  18  gallons. 

Another. 

Take  of  cold  soft  water,  tO  gallons. 

white  currants,  10  do.  Ferment. 

Mix,  refined  sugar,  2olbs. 

white  tartar,  inline  powder,  1 oz. 
then  adii,  bitter  almonds,  2oz.  and 
white  brandy,  1 gallon. 

This  will  make  18  gallons. 

BLACK  CURRANT  W INE. 

Take  of  cold  soft  water,  10  gallons, 
black  currants,  6 do. 
strawberries,  3 do.  Ferment, 

Mix,  raw  sugar,  2b!bs. 

red  tartar,  in  fine  powder,  6 oz. 
orange-thyme,  2 handsful : 
then  add  brandy,  2 or  3 quarts. 

This  will  make  18  gallons. 

Another. 

Taki  of  cold  soft  w ater,  12  gallons, 
b’ack  currants,  5 do. 
white  or  ted  currants,  or  both,  3 do. 
Ferment. 

Mix,  raw  sugar,  3(>!bs.  or  less, 

red  tartar,  in  fine  powder,  5 oz. 
ginger,  in  powder,  5 oz. 
then  add  brandy,  1 gallon, orless. 

This  w ill  make  18  gallons. 

STRAWBERRY  WINE. 

Take  of  cold  soft  water,  7 gallons, 
cider,  6 do. 

straw  berries,  6 do.  Ferment 
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Mix,  raw  sugar,  I6lbs. 

red  tartar,  in  fine  powder,  3 oz. 
the  peel  and  juice  of  2 lemons  , 
then  add  brandy,  2 or  3 quai  ls. 

This  will  make  18  gallons. 

Another. 

Take  of  cold  soft  water,  to  gallons, 

strawberries,  o do.  Ferment. 

Mix,  raw  sugar,  23  Ins. 

red  tartar,  in  fine  pow  der,  3 oz. 

2 lemons  and  2 oranges,  peel  and  iuice 
then  add  brandy,  l gallon. 

This  will  make  18  gallons. 

RASPBERRY  WINE. 

Take  of  cold  soft  water,  6 gallons, 
cider,  4 do. 
raspberries,  6 do. 
any  other  fruit,  3 do.  Ferment. 

Mix,  raw  sugar,  18  or  20  lbs. 

red  tartar,  in  fine  powder,  .3  oz. 
orange  and  lemon  peel,  2 oz.  dry, 
or  4 oz.  fresh  ; 
then  add  brandy,  3 quarts. 

This  w ill  make  18  gallons. 

Another. 

Gather  the  raspberries  when  ripe,  husk  them 
and  bruise  them  ; then  strain  them  through  a bag 
into  jars  or  other  vessels.  Boil  the  juice,  and  to 
every  gallon  put  a pound  and  a half  of  lump- 
sugar.  Now  add  whites  of  enss,  and  let  the  whole 
boil  for  fifteen  minutes;  skimming  it,  as  the  fioth 
rises.  When  cool  and  settled,  decant  the  liquor 
into  a cask,  adding  yeast  to  make  it  ferment. 
When  this  has  taken  place,  add  a pint  of  white 
wine,  or  half  a pint  of  proof  spirit  to  each  gallon 
contained  in  the  cask,  and  hang  a bag  in  it 
containing  an  ounce  of  bruised  mace.  In  three 
monilis,  if  kept  in  a cool  place,  it  will  be  very 
excellent  and  delicious  wine. 

MULBERRY  WINE. 

On  a dry  day,  gather  mulberries,  w hen  they  are 
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Just  changed  from  redness  to  a shining  black ; 
spread  them  thinly  on  a fine  cloth,  or  on  a floor 
or  table,  for  twenty-four  hours ; and  then  press 

them.  Boil  a gallon  of  water  with  each  gallon  of 
juice  ; putting  to  every  gallon  of  water,  an  ounce 
of  cinnamon  bark,  and  six  ounces  of  sugar-candy 
finely  powdered.  Skim  and  strain  the  water 
when  it  is  taken  off  and  settled,  and  put  to  it  the 
mulberry  juice.  Now  add  to  every  gallon  of 
the'mixt'ure,  a pint  of  white  or  Rhenish  wine.  Let 
the  whole  stand  in  a cask  to  ferment,  for  five  or 
six  days.  When  settled,  draw  it  off  into  bottles, 
and  keep  it  cool. 

ELDER-BERRY  WINE. 

Take  of  cold  soft  water,  16  gallons, 

Malaga  raisins,  50  lbs. 

Elder-berries,  4 gallons, 
red  tartar,  in  fine  powder,  4 ounces. 
Mix  ginger,  in  powder,  5 ounces, 

cinnamon,  cloves,  and  mace,  of  each  S ! ounces, 
3 oranges  or  lemons,  peel  and  juice. 

Then  add  1 gallon  of  brandy. 

This  w ill  make  eighteen  gallons. 

A not  her. 

In  making  elder  juice,  let  the  berries  be  fully 
ripe,  and  all  the  stalks  be  clean  picked  from  them  ; 

then,  have  a press  ready  for  drawing  off  all  the 
juice,  and  four  hair  cloths,  somewhat  broader 
than  the  press  : lay  one  layer  above  another, 
having  a hair  cloth  betwixt  every  layer,  which 
must  be  laid  very  thin  and  pressed  a little  at  first, 
and  then  more  till  the  press  be  drawn  as  close  as 
possible.  Now  take  out  the  berries,  and  press  all 
the  rest  in  the.  like  manner  : then  take  the  pressed 
berries,  break  out  all  the  lumps,  put  them  into  an 
open-headed  vessel,  and  add  as  much  liquor  as  will 
just  cover  them.  Let  them  infuse  so  for  seven 
or  eight  days;  then  put  the  best  juice  into  a 
cask  proper  for  it  to  be  kept  in,  and  add  one  gal- 
lon of  malt  -piritH,  not  rectified,  to  every  twenty 
gallons  of  elder  juice,  which  will  effectually  prc- 
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serve  it  from  becoming  sour  for  two  years  at 
least. 

Another. 

Pick  the  berries  wdien  quite  ripe,  put  them 
into  a stone  jar,  and  set  them  in  an  oven,  or  in  a 
kettle  of  boiling  water,  till  the  jar  is  hot  through, 
then  take  them  out,  and  strain  them  through  a 
coarse  sieve  ; squeeze  the  berries,  and  put  the 
juice  into  a clean  kettle.  To  every  quart  of  juice 
put  a pound  of  fine  Lisbon  sugar;  let  it  boil,  and 
skim  it  well.  When  clear  and  fine,  pour  it  into  a 
cask.  To  every  ten  gallons  of  wine  add  an  ounce 
of  isinglass  dissolved  in  cider,  and  six  whole  eggs. 
Close  it  up,  let  it  stand  six  months,  and  then  bot- 
tle it. 

TO  MAKE  AN  IMITATION  OF  CYPRUS  WINE. 

To  ten  gallons  of  water,  put  ten  quarts  of  the 
juice  of  white  elder-berries,  pressed  gently  from 
the  berries  by  the  hand,  and  passed  through  a 
sieve,  without  bruising  the  seeds  : add  to  every 
gallon  of  liquor  three  pounds  of  Lisbon  sugar, 
and  to  the  whole  quantity  two  ounces  of  ginger 
sliced,  and  one  ounce  of  cloves.  Boil  this  nearly 
an  hour,  taking  off  the  scum  as  it  rises,  and  pour 
the  whole,  to  cool,  in  an  open  tub,  and  work  it 
with  ale  yeast,  spread  upon  a toast  of  bread,  for 
three  days.  Then  turn  it  into  a vessel  that  will 
just  hold  it,  adding  about  a pound  and  a half  of 
bruised  raisins,  to  lay  in  the  liquor  till  drawn  off, 
which  should  not  be  done  till  the  wine  is  fine. 

This  wine  is  so  much  like  the  fine  rich 
wine  brought  from  the  island  of  Cyprus,  in 
colour,  taste,  and  flavour,  that  it  has  deceived  the 
best  judges. 

TO  MAKE  ELDER-FLOWER  WINE;  OR  ENGLISH 
FR  ON  TIN  I AC. 

Boil  eighteen  pounds  of  white  powdered  sugai 
in  six  gallons  of  water,  and  two  whites  of  eggs 
i well  beaten  ; skim  it,  and  put  in  a quarter  of  a 
peck  of  elder-flowers  ; do  not  keep  them  on  the 
fire.  When  cool,  stir  it,  and  put  in  six  spoonsful 
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of  lemon-juice,  four  or  five  of  yeast,  and  beat  well 
into  the  liquor;  stir  it  well  every  day;  put  six 
pounds  of  the  best  raisins,  stoned,  into  the  cask, 
and  tun  the  wine.  .Stop  it  close,  and  bottle  in 
six  months.  When  well  kept,  this  wine  will  pass 
very  well  for  Frontiniac. 

Another. 

To  six  gallons  of  spring  water  put  six  pounds 
of  sun  raisins  cut  small,  and  a dozen  pounds  of 
fine  sugar  ; boil  the  whole  together  for  about  an 
hour  and  a half.  When  the  liquor  is  cold,  put 
half  a peck  of  ripe  elder  flowers  in,  with  about  a 
gill  of  lemon-juice,  and  half  the  quantity  of  ale 
yeast.  Cover  it  up,  and,  after  standing  three 
days,  strain  it  off.  Now  pour  it  into  a cask  that 
is  quite  clean,  and  that  will  hold  it  with  ease. 
Wlren  this  is  done,  put  a quart  of  Rhenish  wine 
to  every  gallon  ; let  the  bung  be  slightly  put 
in  for  twelve  or  fourteen  days  ; then  stop  it  down 
fast,  and  put  it  in  a cool  dry  place  for  four  or  five 
months,  till  it  be  quite  settled  and  fine  ; then  bot- 
tle it  off. 

IMITATION  OF  PORT  WINE. 

Take  6 gallons  of  good  cider, 
gallons  of  port  wine, 
gallons  of  the  juice  of  elder-berries, 

3 quarts  of  brandy, 
l|  ounces  of  cochineal. 

This  will  produce  nine  gallons  and  a half. 

Bruise  the  cochineal  very  fine,  and  put  it  with 
the  brandy  into  a stone  bottle  ; let  it  remain  at 
least  a fortnight,  shaking  it  well  once  or  twice 
every  day ; at  the  end  of  that  time  procure  the 
cider,  and  put  five  gallons  into  a nine  gallon  cask, 
add  to  it  the  elder  juice  and  port  wine,  then  the 
brandy  and  cochineal.  Take  the  remaining  gal- 
lon of  cider  to  rinse  out  the  bottle  that  contained 
the  brandy;  and  lastly,  pour  it  into  the  cask, 
and  bung  it  down  very  close,  and  in  six  weeks  it 
will  be  ready  for  bottling. 

It  is,  however,  sometimes  not  quite  so  fine  as 


could  be  wished ; in  that  case  add  two  ounces  of 
isinglass,  and  let  it  remain  a fortnight  or  three 
weeks  longer,  when  it  will  be  perfectly  bright ; 
it  would  not  be  amiss,  perhaps,  if  the  quantity  of 
isinglass  mentioned,  was  added  to  the  wine  before 
it  was  bunged  down,  it  will  tend,  very  consider- 
ably to  improve  the  body  of  the  wine.  If  it 
should  not  appear  sufficiently  rough  flavoured, 
add  an  ounce,  or  an  ounce  and  a half  of  roebe- 
alum,  which  will,  in  most  cases,  impart  a suffi- 
cient astringency. 

After  it  is  bottled  it  must  be  packed  in  as 
cool  a place  as  possible.  It  will  be  fit  for  using 
in  a few  months ; but  if  kept  longer,  it  will  be 
greatly  improved. 

WORTtEEERKY,  OR  BILBERRY  WINE. 

Take  of  cold  soft  wrater,  6 gallons, 
cider,  6 gallons, 
berries,  8 gallons  : 

Ferment. 

Mix  raw'  sugar,  20  pounds, 

tartar,  in  fine  powder,  4 ounces. 

Add  ginger,  in  powder,  4 ounces, 

lavender  and  “rosemary  leaves,  2 handsful 
rum,  or  British  spirits,  l gallon. 

This  will  make  18  gallons. 

BIRCH  WINE. 

The  season  for  obtaining  the  liquor  from  birch- 
trees,  is  in  the  latter  end  of  February,  or  the  be- 
ginning of  March,  before  the  leaves  shoot  out, 
and  as  the  sap  begins  to  rise.  If  the  time  is  de- 
layed, the  juice  will  grow  too  thick  to  be  drawn 
out.  It  should  be  as  thin  and  clear  as  possible. 
The  method  of  procuring  the  juice,  is  by  boring 
holes  in  the  trunk  of  the  tree, and  fixing  faucets  of 
elder  ; but  care  should  be  taken  not  to  tap  it  in 
too  many  places  at  once,  for  fear  of  injuring  the 
tree.  If  the  tree  is  large,  it  may  be  bored  in  five 
or  six  places  at  once,  and  bottles  are  to  be  placed 
under  the  apertures  for  the  sap  to  flow  into! 
When  four  or  five  gallons  have  been  extracted 
from  different  trees,  cork  the  bottles  very  close 
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and  vws  them  till  the  wine  is  to  be  made,  which 
should  be  as  soon  as  possible  after  the  sap  has 
been  obtained.  Boil  the  sap,  and  put  4 pounds  of 
loaf  sugar  to  every  gallon,  also  the  peel  of  a le- 
mon cut  thin;  then  boil  it  again  for  nearly  an 
hour,  skimming  it  all  the  time.  Now  pour  it  into 
a tnb,  and  as  soon  as  it  is  almost  cold,  work  it 
with  a toast  spread  with  yeast,  and  let  it  stand 
five  or  six  days,  stirring  it  twice  or  three  times 
each  day.  Into  a cask  that,  will  contain  it,  put  a 
lishted  brimstone  match,  stop  it  up  till  the  match 
is  burnt  out,  and  then  pour  the  wine  into  it, 
putting  the  bung  lightly  in,  till  it  has  done  work- 
ing. Bung  it  very  close  for  about  three  months, 
and  then  bottle  it.  It  will  be  good  in  a week 
after  it  is  put  into  the  bottles. 

Another. 

Birch  wine  may  be  made  with  raisins  in  the 
following  manner : To  a hogshead  of  birch- 

water,  take  four  hundred  of  Malaga  raisins : 
pick  them  clean  from  the  stalks,  and  cut  them 
small.  Then  boil  the  birch  liquor  for  one  hour  at 
least,  skim  it  well,  and  let  it  stand  till  it  be  no 
warmer  than  milk.  Then  put  in  the  raisins,  and 
Art  it  stand  close  covered,  stirring  it  well  four  or 
five  times  every  day.  Boil  all  the  stalks  in  a 
gallon  or  two  of  birch  liquor,  which,  when  added 
to  the  other,  when  almost  cold,  will  give  it  an 
agreeable  roughness.  Let  it  stand  ten  days,  then 
put  it  in  a cool  cellar,  and  when  it  has  done  hiss- 
ing in  the  vessel,  stop  it  up  close.  It  must  stand 
at  least  time  months  before  it  is  bottled. 

BLACKBERRY  WINE. 

Having  procured  berries  that  are  fully  ripe,  put 
them  into  a large  vessel  of  wood  cr  stone,  with  a 
cock  in  it,  and  pour  upon  them  as  much  boiling 
water  as  will  cover  them.  As  soon  as  the  heal 
will  permit  the  hand  to  be  put  into  the  vessel, 
bruise  them  well  till  all  the  berries  are  broken. 
Then  let  them  stand  covered  till  the  berries  begin 
to  rise  towards  the  top,  which  they  usually  do 
in  three  or  four  days.  Then  draw  off  the  clear 
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into  another  vessel,  and  add  to  eveiy  ter.  quarts 
of  this  liquor,  a pound  of  sugar.  Stir  it  well 
and  let  it  stand  to  work  a week  or  ten  days, 
in  another  vessel  like  the  first.  Then  draw  it  off 
at  the  cock  through  a jelly-bag  into  a large  ves- 
sel. Take  four  ounces  of  isinglass,  and  lay  it  to 
steep  twelve  hours  in  a pint  of  white  wine.  The 
next  morning,  boil  it  upon  a slow  fire  till  it 
is  all  dissolved.  Then  take  a gallon  of  black- 
berry-juice, put  in  the  dissolved  isinglass,  give 
them  a boil  together,  and  pour  all  into  the  ves- 
sel. Let  it  stand  a few  days  to  purge  and  settle, 
then  draw  it  off,  and  keep  it  in  a cool  place. 

SPRUCE  WINE, 

For  this,  which  is  only  a superior  sort  of  white 
spruce  beer,  proceed  as  follows  : To  every  gal- 

lon of  water  take  l|  lbs.  of  honey,  and  a lb.  of 
fine  starch.  The  starch,  however,  previously  to 
its  being  blended  with  the  honey,  liquor,  or  syrup, 
must  be  reduced  to  a transparent  jelly,  by  boiling 
it  with  part  of  the  water  purposely  preserved. 
A quarter  of  a pound  of  essence  of  spruce  may 
be  used  to  6 gallons  of  water  ; and  the  same  me- 
thod may  be  pursued  in  working,  fining,  and  bot- 
tling, as  directed  for  white  spruce  beer. 

Spruce  is  a wholesome  and  pleasant  drink  to 
those  who  are  used  to  it,  and  persons  soon  be- 
come habituated.  It  contains  a vast  quantity  of 
fixed  air,  which  is  extremely  bracing  ; and  the  use 
of  this  liquor  is  particularly  tube  lecommended  to 
such  as  are  troubled  with  scorbutic  humours,  or 
have  the  gravel.  It  is  chiefly  used  in  summer. 

JUNIPER-BERRY  WINE. 

Take  of  cold  soft  water,  18  gallons, 

Malaga  or  Smyrna  raisins,  35  lbs. 
juniper  berries,  9 quarts, 
red  tartar,  4 ounces, 

wormwood  and  sweet  marjoram,  each  ? 
haiulsful, 

British  spirit,  two  quarts,  or  more. 
Ferment  for  ten  or  twelve  days,— This  will  make 
eighteen  gallons. 
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TO  MAKE  DAMSON  WINE. 

Take  of  cold  soft  water,  11  gallons, 
damsons,  8 gallons. 

Ferment. 

Mix  raw  sugar  30  lbs. 

red  tartar,  in  fine  powder,  6 oz. 

Add  brandy,  1 gallon. 

This  will  make  18  gallons. 

“ When  the  must’’  says  Mr.  Carnell  “ ha-s  fer- 
mented 2 days,  (during  which  time  it  should  be 
stirred  up  two  or  three  limes,)  take  out  of  the  vat 
about  2 or  3 quarts  of  the  stones,  and  break  them 
and  the  kernels,  and  then  return  them  into  the 
vat  again. 

Another  Method. 

Take  a considerable  quantity  of  damsons  and 
common  plums  inclining  to  ripeness  : slit  them  in 
halves,  so  that  the  stones  may  be  taken  out,  then 
mash  them  gently,  and  add  a little  water  and 
honey.  Add  to  every  gallon  of  the  pulp  a gal- 
lon of  spring  water,  with  a few  bay-leaves  and 
cloves;  boil  the  mixture,  and  add  as  much  sugar 
as  will  well  sweeten  it ; skim  off  the  froth,  and  let 
it  cool.  Now  press  the  fruit,  squeezing  out  the 
liquid  part ; strain  all  through  a fine  strainer,  and 
put  the  water  and  juice  together  in  a cask.  Hav- 
ing allowed  the  whole  to  stand  and  ferment  for 
three  or  four  days,  fine  it  with  white  sugar,  flour, 
and  whites  of  eggs  ; draw  it  off  into  bottles,  then 
cork  it  well.  In  twelve  days  it  will  be  ripe,  and 
will  taste  like  weak  Port,  having  the  flavour  of 
Canary. 

Another. 

Gather  the  damsons  on  a dry  day,  weigh  them, 
and  then  bruise  them.  Put  them  into  a stein  that 
has  acock  in  it,  and  to  every  8 pounds  of  fruit 
add  a gallon  of  water.  Boil  the  water,  skim  it, 
and  put  it  scalding  hot  to  the  fruit.  Let  it  stand 
two  days,  then  draw  it  off  and  put  it  into  a vessel, 
and  to  every  gallon  of  liquor  put  2|  lbs  of  fine 
sugar.  Fill  up  the  vessel,  and  stop  it  close,  and 
the  longer  it  stands  the  better.  Keep  it  for 


twelve  months  in  the  vessel,  and  then  bottle* 
putting  a lump  of  sugar  into  every  bottle.  The 
small  damson  is  the  best  for  this  purpose. 

CHERRY  WINE. 

Take  of  cold  soft  water,  10  gallons, 

cherries,  l()  gallons. — Ferment. 

Mix  raw  sugar,  30  lbs. 

red  tartar,  in  fine  powder,  3 oz. 

Add  brandy,  2 or  3 quarts. 

This  will  make  18  gallons. 

Two  days  after  the  cherries  have  been  in  the 
vat,  Mr.  Carnell  says,  we  should  take  out  about 
3 quarts  of  the  cherry  stones,  break  them  and 
the  kernels,  and  return  them  into  the  vat  again. 

Another. 

Take  cherries,  nearly  ripe,  of  any  red  sort, 
clear  them  of  the  stalks  and  stones,  then  put  them 
into  a glazed  earthen  vessel,  and  squeeze  them  to 
a pulp.  Let  them  remain  in  this  state  for  12 
hours  to  ferment ; then  put  them  into  a linen 
cloth  not  too  fine,  and  press  out  the  juice  with  a 
pressing  board,  or  any  other  convenient  instru- 
ment. Now  let  the  liquor  stand  till  the  scum 
rises,  and  with  a ladle  or  skimmer  take  it  clean 
off;  then  pour  the  clearer  part,  by  inclination, 
into  a cask,  where,  to  each  gallor.  put  a pound  of 
the  best  loaf  sugar,  and  let  it  ferment  for  seven  or 
eight  days.  Draw  it  off',  when  clear,  into  lesser 
casks,  or  bottles  ; keep  it  cool,  as  other  wines, 
and  in  ten  or  twelve  days  it  will  be  ripe. 

TO  MAKE  MORELI.A  WINE. 

Cleanse  from  the  stalks,  sixty  pounds  of  Mo- 
relia cherries,  and  bruise  them  so  that  the  stones 
shall  be  broken.  Now  press  out  the  juice  and 
mix  it  with  6 gallons  of  sherry  wine,  and  4 gal- 
lons of  warm  water.  Having  grossly  powdered 
separate  ounces  of  nutmeg,  cinnamon,  and  mace, 
luuig  them  separately,  in  small  bags,  in  the  cask 
containing  the  mixture.  Bung  it  dow  n,  and  in  a few 
weeks  it  will  become  a deliciously  flavoured  v ine. 
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TO  MAKE  PEACH  WINE. 

Take  of  cold  soft  water,  18  gallons, 
refined  sugar,  25  lbs. 
honey,  6 lbs. 

white  tartar,  in  fine  powder,  2 ounces. 

Peaches,  sixty  or  eighty  in  number. 

Ferment. 

Pien  add  2 gallons  of  brandy. 

This  will  make  18  gallons. 

The  yirsf  division  is  to  be  put  into  the  vat,  and 
the  day  after,  before  the  peaches  are  put  in,  take 
the  stones  from  them,  break  them  and  the 
kernels,  then  put  them  and  the  pulp  into  the 
>vit,  and  proceed  with  the  general  process. 

PEACH  AND  APRICOT  WINE. 

Take  peaches,  nectarines,  &c.  pare  them,  and 
ttake  the  stones  out ; then  slice  them  thin,  and 
pour  over  them  from  a gallon  to  two  gallons  of 
water,  and  a quart  of  white  wine.  Place  the 
whole  on  a fire  to  simmer  gently  for  a considera- 
ble time,  till  the  sliced  fruit  becomes  soft ; pour 
off  the  liquid  part  into  another  vessel  containing 
more  peaches  that  have  been  sliced  but  not  heat- 
ed; let  them  stand  for  twelve  hours,  then  pour 
out  the  liquid  part,  and  press  wliat  remains 
through  a fine  hair  bag.  Let  the  whole  be  now 
:pnt  into  a cask  to  ferment;  add  of  loaf-sugar,  a 
, pound  and  a half  to  each  gallon.  Boil  well,  an 
ounce  of  beaten  cloves  in  a quart  of  white  wine, 
and  add  it  to  the  above. 

Apricot  wine  may  be  made  by  only  bruising 
the  fruit  and  pouring  the  hot  liquor  over  it.  This 
wine  doe3  not  require  so  much  sweetening.  To 
give  it  a curious  flavour,  boil  an  ounce  of  mace, 
and  half  an  ounce  of  nutmegs,  in  a quart  of  white 
wine  ; and  when  the  wine  is  fermenting  pour  the 
liquid  in  hot.  In  about  twenty  days,  or  a month, 
these  wines  will  be  fit  for  bottling. 

APRICOT  WINE. 

Boil  together  three  pounds  of  sugar,  and  three 
qi arts  of  water;  and  skim  it  well.  Put  in  six 
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pounds  of  apricots  pared  and  stoned,  and  let  them 
hoil  till  they  become  tender.  Then  take  them 
up,  and  when  the  liquor  is  cold,  bottle  it.  After 
taking  out  the  apricots,  let  the  liquor  be  boiled 
with  a sprig  of  flowered  clary.  The  apricots 
will  make  marmalade,  and  be  very  good  for 
present  use. 

LEMON  WINE. 

Pare  off  the  rinds  of  6 large  remons,  cut  them, 
and  squeeze  out  the  juice.  Steep  the  rinds  in  the 
juice,  and  put  to  it  a quart  of  brandy.  Let  it 
stand  three  days  in  an  earthen  pot  close  stopped  ; 
then  squeeze  6 more,  and  mix  with  it  2 quarts  of 
spring  water,  and  as  much  sugar  as  will  sweeten 
the  whole  Beil  the  water,  lemons,  and  sugar 
together,  and  let  it  stand  till  it  be  cool.  Then 
add  a quart  of  white  wine,  and  the  other  lemons 
and  brandy ; mix  them  together,  and  run  it 
through  a flannel  bag  into  some  vessel.  Let  it 
stand  three  months  and  then  bottle  it  off.  Cork 
the  bottles  well;  keep  it  cool,  and  it  will  be  fit  to 
drink  in  a month  or  six  weeks. 

Another. 

Pare  5 dozen  of  lemons  very  thin,  put  the  peels 
into  5 quarts  ofFrench  brandy,  and  let  them  stand 
14  days.  Then  make  the  juice  into  a syrup  with 
3 ibs.  of  single  refined  sugar,  and  when  the  peels 
are  ready,  boil  15  gallons  of  water,  with  40  lbs.  of 
single  refined  sugar  for  half  an  hour.  Then  put 
it  into  a tub,  and  when  cool  add  to  it  1 spoonful 
of  yeast,  and  let  it  work  two  days.  Then  tun  it, 
and  put  in  the  brandy,  peels,  and  syrup.  Stir 
them  all  together,  and  close  up  the  cask.  Let 
it  stand  three  months,  then  bottle  it,  and  it  will 
be  as  pale  and  as  fine  as  any  citron  water. 

APPLE  WHITE  WINE. 

Take  of  cold  soft  water,  2 gallons, 

apples,  well  bruised,  3 bushels* 
honey,  lOlbs. 
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white  tartar,  9 minces, 

1 nutmeg,  in  powder, 
rum,  2 quarts. 

This  will  make  18  gallons. 

TO  MAKE  APPLE  WINE 

To  every  gallon  of  apple  juice,  immediately  it 
comes  from  the  press,  add  2 lbs.  of  common  loaf 
sugar  ; boil  it  as  long  as  any  scum  rises,  then 
strain  it  through  a sieve,  and  let  It  cool ; add  some 
good  yeast,  and  stir  it  well ; let  it  work  in  the 
tub  for  two  or  three  weeks,  or  till  the  head  begins 
to  flatten,  then  skim  off'  the  head,  draw  it  clear 
off,  and  tun  it.  When  made  a year,  rack  it  off, 
and  fine  it  with  isinglass ; then  add  J a pint  of  the 
best  rectified  spirit  of  wine,  or  a pint  of  French 
brandy,  to  every  8 gallons 

APPLE  RED  WINE 

Take  of- cold  soft  water,  2 gallon^ 

apples,  well  braised,  3 bushels. 
Ferment. 

Mix,  raw  sugar,  13  lbs. 

beet  root  sliced,  4 lbs. 
red  tartar,  in  fine  powder,  3 oz. 
then  add  ginger,  in  powder,  3 oz. 
rosemary  and  lavender  leaves,  of  each  2 
handsfnl, 

British  spirits,  2 quarts. 

This  will  make  18  gallons 

TO  MAKE  QUINCE  WINg. 

Gather  the  quinces  when  pretty  ripe,  in  a dry 
<tay,  rub  off  the  down  with  a linen  cloth,  then  lay 
them  in  hay  or  straw  for  ten  days,  to  perspire. 
Now  cut  them  in  quarters,  take  out  the  cores, 
and  bruise  them  well  in  a mashing  tub  with  a 
wooden  pestle.  Squeeze  out  the  licpiid  part,  by 
pressing  them  in  a hair  bag,  by  degrees,  in  a cider 
press;  strain  this  liquor  through  a fine  sieve, 
then  warm  it  gently  over  a fire,  and  skim  it,  but 
do  not  suffer  it  to  boil.  Now  sprinkle  into  it 
some  loaf-sugar  reduced  to  powder  ; then,  in  a 
gallon  of  water  and  a cuart  of  white  wine,  boil 


12  or  14  large  quinces  thinly  sliced;  add  2 Fbs 
of  fine  sugar  and  then  strain  off  the  liquid  part 
and  mingle  it  with  the  natural  juice  of  the  quinces  j 
put  this  into  a cask  (not  to  fill  it)  and  mix  them 
well  together ; then  let  it  stand  to  settle  ; put 
in  2 or  3 whites  of  eggs,  then  draw  it  off.  If  it 
be  not  sweet  enough,  add  more  sugar,  and  a quart 
of  the  best  Malmsey.  To  make  it  still  better  boil 
a J lb.  ot  stoned  raisins  and  £ an  oz.  of  cinnamon 
bark  in  a quart  of  the  liquor,  to  the  consumption 
of  a third  part,  and  straining  it,  put  it  into  the  cask 
when  the  wineis  fermenting. 

Another  Mettled. 

Take  20  large  quinces,  gathered  when  they  are 
dry  and  full  ripe.  Wipe  them  clean  with  a coarse 
cloth,  and  grate  them  with  a large  grater  or  rasp 
as  near  the  cores  as  possible ; but  do  not  touch 
the  cores.  Boil  a gallon  of  spring-water,  throw 
in  the  quinces,  and  let  them  boil  softly  about  a 
quarter  of  an  hotlr.  Then  strain  them  well  into 
an  earthen  pan,  on  2 lbs  of  double-refined  sugar. 
Pare  the  peel  of  2 large  lemons,  throw  them  in, 
and  squeeze  the  juice  through  a sieve.  Stir  it 
about  till  it  be  very  cool,  and  then  toast  a thin  bit  ( 
of  bread  very  brown,  rub  a little  yeast  on  it,  and  ii 
let  the  whole  stand  close  covered  24  hours.  Then 
take  out  the  toast  and  lemon,  put  the  wine  in  a i 
cask,  keep  it  three  months,  and  then  bottle  it.  If 
a 20  gallon  cask  is  wanted,  let  it  stand  six  months  II 
before  bottling  it;  and  remember,  when  straining  i 
the  quinces,  to  wring  them  hard  in  a coarse  i 
cloth. 

ORANGE  WINE. 

Put  12  lbs.  of  powdered  sugar,  w ith  the  whites 
of  8 or  10  eggs  w'ell  beaten,  into  6 gallons  of 
spring  w ater  ; boil  them  f of  an  hour ; when  cold, 
put  into  it  6 spoonsful  of  yeast  and  the  juice  of 
12  lemons,  which  being  pared,  must  stand  with 
2 lbs.  of  white  sugar  in  a tankard,  and  in  the 
morning  skim  off  the  top,  and  then  put  it  into  the 
water  ; add  the  juice  and  rinds  of  50  oranges, 
but  not  the  white  or  pithy  parts  of  the  rinds;  le| 


WINES 


lit  work  all  together  2 days  and  2 nights;  then 
add  2 quarts  of  Rhenish  or  white  wine,  and  put  it 
i into  the  vessel. 

Another. 

To  6 gallons  of  water  put  15  lbs.  of  soft  sugar  ; 
before  it  boils,  add  the  whites  of  sis  eggs  well 
beateu,  and  take  off  the  scum  as  it  rises  ; boil  it 
i an  hour:  when  cool,  add  the  juice  of  50  oranges, 
and  two-thirds  of  the  peels  cut  very  thin;  and  im- 
rnierse  a toast  covered  with  yeast.  In  a month 
after  it  has  been  in  the  cask,  add  a pint  of  brandy 
and  2 quarts  of  Rhenish  wine : it  will  be  fit  to 
notile  in  3 or  4 months,  but  it  should  remain  in 
bottle  for  12  months  before  it  is  drank. 

TO  MAKE  ORANGE  AND  LEMON  WINE. 

Orange  wine  of  a superior  quality  may  be  made 
witli  2 lbs.  of  clayed  sugar,  and  1 lb.  of  Malaga 
raisins  to  each  gallon  of  water,  to  which  add  the 
jnice  and  peel  of  an  orange,  and  to  every  100 
. gallons  of  fluid  4 lbs. of  Rhenish  tartar. 

Two  lbs.  of  honey,  1 lb.  of  Malaga  raisins,  with 
thejnice  and  peel  of  alarge  orange,  to  every  gallon 
of  water,  and  4 lbs.  of  Rhenish  tartar  to  every 
: 100  gallons  fluid,  will  make  an  orange  wine  still 
■ superior  to  the  former.  Steep  and  press  the 
t fruit,  and  expend  the  tartar  insetting,  raising,  and 
cutting  the  backs;  the  orange  peel  and  juice 
are  not  to  be  added  until  the  last  stage  of  fermen- 
tation, that  is  on  cutting  ; they  will  possess  infi- 
nitely more  vinosity  than  the  ordinary  orange 
wines,  indeed,  nearly  as  much  as  the  juice  of  the 
vine. 

Lemon  wine,  equally  delicious,  may  be  made  in  a 
similar  manner : both  these  wines,  as  they  advance 
in  age,  lose  much  of  the  grosser  part  of  the  orange 
and  lemon  flavour  ; one  approaches  the  bergamot 
and  the  other  a fine  citron,  and  become  fragrant 
as  they  advance  in  years  : they  will  be  more  im- 
proved if  treacle  be  used,  divested  of  its  colour 
and  burnt  flavour. 

TO  MAKE  PARSNIP  WINE. 

To  12  pounds  of  parsnips,  cut  in  slices,  add  4 
gallons  of  water  ; boil  them  till  they  become  quite 
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soft.  Squeeze  the  liquor  well  out  of  them,  run  it 
through  a sieve,  and  add  to  every  gallon  3 pounds 
of  loaf  sugar.  Boil  the  whole  three  quarters  of 
an  hour,  and  when  it  is  nearly  cold,  add  a little 
yeast.  Let  it  stand  for  ten  days  in  a tub,  stirring 
it  every  day  from  the  bottom,  then  put  it  into  a 
cask  for  twelve  months : as  it  works  over,  fill  it  up 
every  day. 

WHITE  MEAD  WINE. 

Take  of  cold  soft  water,  seventeen  gallons, 
white  currants,  six  quarts. 

Ferment. 

Mix  honey,  30  pounds, 

white  tartar,  in  fine  powder,  3 oz. 

Add  balm  and  sweetbrier,  each  2 handsful, 
white  brandy,  1 gallon. 

This  will  make  18  gallons. 

RED  MEAD,  OR  METHEGLIN  WINE 
Take  of  cold  soft  water,  17  gallons, 
red  currants,  6 quarts, 
black  currants,  2 quarts 
Ferment. 

Mix,  honey,  25  pounds, 

beet-root,  sliced,  1 pound, 
red  tartar,  in  fine  powder,  4 oz. 

Add  cinnamon,  in  powder,  2 oz. 

brandy,  1 gallon. 

This  will  make  18  gallons. 

Another. 

Fermented  mead  is  made  in  the  proportion  of 
1 pound  of  honey  to  3 pints  of  water  ; or  by 
boiling  over  a moderate  fire,  to  two-thirds  of  the 
quantity,  three  parts  water  and  one  part  honey. 
The  liquor  is  then  skimmed  and  casked,  care 
being  taken  to  keep  the  cask  full  while  fermenting. 
During  the  fermenting  process,  the  cask  is  left 
unstopped  and  exposed  to  the  sun,  or  in  a warm 
room,  until  the  working  cease.  The  cask  is  then 
bunged,  and  a few  months  in  the  cellar,  renders 
it  tit  for  use.  Mead  is  rendered  more  vinous  and 
pleasant,  by  the  addition  of  cut  raisins,  or  other 
fruits,  boiled  after  the  rate  of  half  a pound  of 
raisins  to  six  pounds  of  honey,  with  a toasted 
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crust  of  bread,  an  ounce  of  salt  of  tartar  in  a 
glass  of  brandy,  being  added  to  the  liquor  when 
easked  ; to  which  some  add  five  or  six  drops  of 
the  essence  of  cinnamon  ; others,  pieces  of  lemon 
peel  witli  various  syrups. 

. W ALNUT  MEAD  WINE. 

To  every  gallon  of  water  put  three  pounds  and 
a half  of  honey,  and  boil  them  together  three 
quarters  of  an  hour.  Then  to  every  gallon  of 
liquor  put  about  two  dozen  of  walnut  leaves,  pour 
the  boiling  liquor  upon  them,  and  let  them 
stand  all  night.  Then  take  out  the  leaves,  put  in 
a spoonful  of  yeast,  and  let  it  work  for  two  or 
three  days.  Then  make  it  up,  and  after  it  has 
stood  for  three  months,  bottle  it. 

TO  MAKE  AMERICAN  HONEY  WINE. 

Put  a quantity  of  the  comb,  from  which  honey 
lias  been  drained,  in  a tub,  and  add  a barrel  of 
cider,  immediately  from  the  press ; this  mixture 
stir,  and  leave  for  one  night.  It  is  then  strained 
before  fermentation  ; and  honey  added,  until  the 
specific  gravity  of  the  liquor  is  sufficient  to  bear 
an  egg.  It  is  then  put  into  a barrel ; and  after 
the  fermentation  is  commenced,  the  cask  is  filled 
every  day,  for  three  or  four  days,  that  the  froth 
may  work  out  of  the  bung-hole.  When  the  fer- 
mentation moderates,  put  the  bung  in  loosely,  lest 
stopping  it  tight  might  cause  the  cask  to  burst. 
At  tiie  end  of  five  or  six  weeks,  the  liquor  is  to  be 
drawn  off  into  a tub,  and  the  whites  of  eight  eggs, 
well  beaten  up,  with  a pint  of  clean  sand,  is  to  be 
put  into  it : then  add  a gallon  of  cider  spirit ; 
and  after  mixing  the  whole  together,  return  it  into 
the  cask,  which  is  to  be  well  cleaned,  bunged  tight, 
and  placed  in  a proper  situation  for  racking  oft, 
when  fine.  In  the  month  of  April  following, 
draw'  it  off  into  kegs,  for  use;  and  it  will  be  equal 
to  almost  any  foreign  wine. 

COWSLIP  RED  WINE. 

Take  of  cold  soft  water,  J8  gallons, 

Smyrna  raisins,  40  lbs 

Ferment. 


Mix  beet-root,  sliced,  3 pounds, 

red  tartar,  in  fine  powder,  2 oz. 

Add  cowslip-flowers,  14  lbs. 

cloves  and  mace,  in  powder,  1 oz. 

Brandy,  1 gallon. 

This  w'ill  make  18  gallons. 

COWSLIP  WHITE  WINE. 

Take  of  cold  soft  water,  18  gallons, 

Malaga  raisins,  35  lbs. 

white  tartar,  in  fine  powder,  2 oz. 

Ferment. 

Mix  cowslip-flow'ers,  16  lbs. 

Add  white  brandy,  1 gallon. 

This  will  make  18  gallons 

COWSLIP  MEAD 

Is  made  in  this  manner:  to  1.5  gallons  of  water 
put  30  pounds  of  honey,  and  boil  it  till  1 gallon  be 
wasted.  Skim  it,  take  it  oft  the  fire,  and  have 
ready  16  lemons  cut  in  halves.  Take  a gallon  of 
the  liquor,  and  put  it  tc  the  lemons.  Put  the 
rest  of  the  liquor  into  a tub,  with  7 pecks  of 
cowslips,  and  let  them  stand  all  night.  Then  put 
in  the  liquor  with  the  lemons,  8 spoonsful  of  new 
yeast,  and  a handful  of  sweet-brier.  Stir  them  all 
well  together,  and  let  it  work  three  or  four  days. 
Then  strain  it,  put  it  into  the  cask,  and  after  it 
has  stood  six  mouths,  bottle  it  oft'. 

CIDER  WHITE  WINE. 

Take  of  cold  soft  w'ater,  2 quarts, 
cider,  9 gallons, 
honey,  8 pounds, 
white  tartar,  in  fine  powder,  2 oz. 

Ferment. 

Mix  cinnamon,  cloves,  and  mace,  2 oz. 

Add  rum  § gallon. 

This  will  make  9 gallons. 

CIDER  RED  WINE. 

Take  of  cold  soft  water,  3 gallons, 
cider,  16  gallons, 
honey,  10  pounds. 

Ferment. 


Another. 


Add  raw  sugar,  4 pounds, 

beet-root,  sliced,  4 pounds, 
red  tartar,  in  tine  powder,  6oz. 

Mix  sweet  marjoram  and  sweetbrier,  3 liandsful. 
Rum,  1 gallon. 

This  will  make  18  gallons. 

CIDER  WINE 

Take  of  cold  soft  water,  4 gallons, 
cider,  15  gallons, 
honey,  12  pounds, 
tartar,  in  fine  powder,  2 ounces. 

Ferment. 

Mix  giDger,  in  powder,  6 ounces, 
sage  and  mint,  2 liandsful. 

Add  British  spirits,  1 gallon. 

This  will  make  18  gallons. 

GRAPE  RED  WINE. 

Take  of  cold  soft  water,  5 gallons 

black,  or  red  grapes,  40  pounds. 

Ferment. 

Mix  cider,  9 gallons, 

raw  sugar,  20  pounds, 
barberry  leaves,  3 liandsful, 
beet-root,  sliced,  2 pounds, 
red  tartar,  in  powder,  4 ounces. 

Add  white  elder-flowers,  6 liandsful,  or  sassa- 
fras chips,  4 pounds. 

Brandy,  1 gallon. 

This  will  make  18  gallons. 

Another. 

Take  of  cold  soft  water,  6 gallons, 

grapes,  of  any  colour,  30  pounds. 

Ferment. 

Mix  treacle,  10  pounds, 

beet-rcot,  sliced,  1^  pounds, 
red  tartar,  in  powder,  2 ounces. 

Add  rosemary  leaves,  2 liandsful, 

Brandy,  \ a gallon. 

This  will  make  9 gallons. 


Take  of  cold  soft  water,  8 gallons, 

grapes,  of  any  sort,  100  pounds. 
Ferment. 

Mix  raw  sugar,  20  pounds, 

beet-root,  sliced,  4 pounds, 
barberry-leuves,  4 liandsful, 
red  tartar,  in  powder,  6 ounces. 

Add  coriander  seed,  bruised,  2 ounces. 
Brandy,  6 quarts. 

This  will  make  18  gallons. 

GRAPE  WHITE  WINE 

Take  of  cold  soft  water,  13  gallons, 
white  grapes,  50  pounds. 

Ferment. 

Mix  refined  sugar,  25  pounds, 

white  tartar,  in  powder,  3 ounces. 

Add  clary  seed  bruised,  3 ounces,  or 
clary  flowers,  6 liandsful. 

Rum,  t gallon. 

This  will  make  18  gallons. 

TO  MAKE  RAISIN  WINE  EQUAL  TO  SHERRY. 

Let  the  raisins  be  well  washed  and  picked  from 
the  stalks  ; to  every  pound  thus  prepared  and 
chopped,  add  1 quart  of  water,  which  has  been 
boiled  and  has  stood  till  it  is  cold.  Let  the  whole 
stand  in  the  vessel  for  a month,  being  frequently 
stirred.  Now  let  the  raisins  be  taken  from  the 
cask  and  let  the  liquor  be  closely  stopped  in  the 
vessel.  In  the  course  of  a montii  let  it  be  racked 
into  another  vessel,  leaving  all  the  sediment  be- 
hind, which  must  be  repeated  till  it  becomes  fine 
when  add  to  every  ten  gallons,  six  pounds  of  fine 
sugar,  and  one  dozen  of  Seville  oranges,  the  rinds 
being  pared  very  thin,  and  infused  in  two  quarts 
of  brandy,  which  should  be  added  to  the  liquor 
at  its  last  racking.  Let  the  whole  stand  three 
months  in  the  cask,  when  it  will  be  fit  for  bot- 
tling ; it  should  remain  in  the  bottle  for  a twelve- 
month. 

To  give  it  the  flavour  of  Madeira,  when  it  is  in 
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the  cask,  put  in  a couple  of  green  citrons,  and  let 
them  remain  till  the  wine  is  bottled. 

Another  Raisin  Wine. 

Put  two  hundred  weight  of  raisins,  with  the 
stalks,  into  a hogshead,  and  fill  it  almost  with 
spring  water;  let  them  steep  for  about  twelve 
days,  frequently  stirring,  and  after  pouring  off 
the  juice,  dress  the  raisins  and  mash  them.  The 
whole  should  then  be  put  together  into  a very 
clean  vessel  that  will  exactly  contain  it.  It  will 
hiss  for  some  time,  during  which  it  should  not  be 
stirred ; but  when  the  noise  ceases,  it  must  be 
stopped  close,  and  stand  for  about  six  or  seven 
months : and  then,  if  it  proves  fine  and  clear, 
rack  it  off  into  another  vessel  of  the  same  size. 
Stop  it  up,  and  let  it  remain  for  twelve  or  four- 
teen weeks  longer,  then  bottle  it  off.  If  it  should 
not  prove  clear,  fine  it  down  with  three  ounces  of 
isinglass,  and  a quarter  of  a pound  of  sugar-candy, 
dissolved  in  some  of  the  wine. 

Another  Grape  Wine. 

To  every  gallon  of  ripe  grapes  put  a gallon  of  soft 
water,  bruise  the  grapes,  let  them  stand  a week 
without  stirring,  and  draw  the  liquor  off  fine; 
to  every  gallon  of  wine  put  three  pounds  of  lump 
sugar ; put  the  whole  into  a vessel,  but  do  not 
stop  it  till  it  has  done  hissing,  then  stop  it  close, 
and  in  six  months  it  will  be  fit  for  bottling. 

A better  wine,  though  smaller  in  quantity,  will 
be  made  by  leaving  out  the  water,  and  diminishing 
the  quantity  of  sugar.  Water  is  necessary,  only, 
where  the  juice  is  so  scanty,  or  so  thick,  as  in 
cowslip,  balm,  or  black  currant  wine,  that  it 
coidd  not  be  used  without  it. 

CI.ARET  VINE-LEAF  WINE. 

Take  of  cold  soft  water,  18  gallons, 
claret  vine-leaves,  3 pecks. 

Ferment. 

Mix  raw'  sugar,  50  pounds, 
barberries,  6 quarts, 
red  tartar,  in  fine  powder,  8 ounces. 


Add  roses,  6 or  8 hasdsful, 

sassafras  chips,  3 pounds, 

Brandy,  l gallon,  or  more. 

Mr.  Carnell  directs  to  macerate  the  vii. e-leaves 
in  the  water  3 days,  and  then  proceed  with  the 
general  process. 

This  will  make  18  gallons. 

Another. 

Take  of  cold  soft  water,  11  gallons, 
claret  vine-leaves,  2 pecks. 

Ferment. 

Add  cider,  9 gallons, 

raw  sugar,  30  pounds, 

red  tartar,  in  powder,  6 ounces. 

Mix  cinnamon,  in  powder,  2 ounces, 

2 nutmegs,  in  powder, 

Brandy,  1 gallon. 

This  will  make  18  gallons. 

TO  MAKE  WINE  FROM  FROSTED  POTATOES. 

Wine  of  considerable  quality  may  be  made 
from  frosted  potatoes,  if  not  so  much  frosted  as 
to  have  become  soft  and  waterish.  The  potatoes 
must  be  crushed  or  bruised  ; a wooden  mallet 
answers  the  purpose.  If  a plank  of  wood  is 
made  hollow,  in  the  manner  of  a shallow  bowl, 
they  may  be  bruised  with  a mallet,  or  put  into 
a cider  press.  A Winchester  bushel  must  have 
10  gallons  of  water,  prepared  by  boiling  it  mixed 
with  half  a pound  of  hops,  and  half  a pound  of 
common  white  ginger.  This  water,  after  having 
boiled  for  about  half  an  hour,  must  be  poured 
upon  the  bruised  potatoes,  into  a tub  or  vessel 
suited  to  the  quantity  to  be  made.  After  stand- 
ing in  this  mixed  state  for  three  days,  yeast  must 
be  added,  to  ferment  the  liquor.  When  the  fer- 
mentation has  subsided,  the  liquor  must  1*>  drawn 
off,  as  pure  as  possible,  into  a cask,  adding  half  a 
pound  of  raw  sugar  for  every  gallon.  After  it 
has  remained  in  the  cask  for  three  months,  it  will 
be  ready  for  use. 
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GINGER  WINE. 

Take  of  cold  soft  water,  19  gallons, 

Malaga  raisins,  50  lbs. 
white  tartar,  in  powder,  4 oz. 

Ferment. 

Mix  ginger,  in  powder,  or  bruised,  20  oz. 

18  lemons,  peel  and  juice, 

Add  brandy,  2 quarts,  or  more. 

This  will  make  18  gallons. 

A tint  her. 

Take  20  quarts  of  water, 

5 lbs.  of  sugar, 

3 oz.  of  white  ginger, 

1 oz.  of  stick  liquorice. 

Boil  them  well  together  ; when  it  is  cold  put  a 
little  new  yeast  upon  it,  but  not  too  much;  then 
put  it  into  the  bariel  for  10  days,  and  after  that 
bottle  it,  putting  a lump  of  white  sugar  into 
t every  bottle. 

Another. 

To  seven  gallons  of  water  put  19  pounds  of 
claved  sugar,  and  boil  it  for  half  an  hour,  taking 
off  tiie  scum  as  it  rises  ; then  take  a small  quan- 
tity of  the  liquor,  and  add  to  it  9 ounces  of  the 
best  ginger  bruised.  Now  put  it  all  together, 
and  when  nearly  cold,  chop  9 pounds  of  raisins, 
very  small,  and  put  them  into  a nine  gallon  cask 
(beer  measure,)  with  1 ounce  of  isinglass.  Slice 
4 lemons  into  the  cask,  taking  out  all  the  seeds, 
and  pour  the  liquor  over  them,  with  half  a pint 
of  fresh  yeast.  Leave  it  unstopped  for  three 
weeks,  and  in  about  three  months  it  will  be  tit  for 
bottling. 

There  will  be  1 gallon  of  the  sugar  and  water 
more  than  the  cask  will  hold  at  first : this  must  be 
kept  to  fill  up,  as  the  liquor  works  off,  as  it  is 
necessary  that  the  cask  should  be  kept  full,  till  it 
has  done  working.  The  raisins  should  be  2-3ds 
Malaga,  and  l-3d  Mnscadel.  Spring  and  autumn 
are  the  best  seasons  for  making  this  wine. 

TO  MAKE  KOUMISS,  A TARTAR  WINE. 

Take  of  fresh  marc’s  milk  any  quantity;  add 
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to  it  a sixth  part  of  water,  and  pour  the  mixture 
into  a wooden  vessel.  Use  as  a ferment  an  eighth- 
part  of  skimmed  milk  ; but  at  any  future  prepa- 
ration, a small  portion  of  old  koumiss  will  answer 
better.  Cover  the  vessel  with  a thick  cloth,  and 
set  it  in  a place  of  moderate  warmth  ; leaving  it 
at  rest  for  twenty-four  hours  : at  the  end  of  which 
time  the  milk  will  become  sour,  and  a thick  sub- 
stance will  be  gathered  on  its  top.  Now,  with  a 
churn  chaff,  beat  it  till  the  thick  substance  above- 
mentioned  be  blended  intimately  with  the  subja- 
cent fluid.  In  this  situation  leave  it  at  rest  for 
twenty-four  hours  more  ; after  which,  pour  it  into 
a higher  and  narrow’er  vessel,  resembling  a churn, 
where  the  agitation  must  be  repeated  as  before, 
till  the  liquor  appears  to  be  perfectly  homogeneous. 
In  this  state  it  is  called  koumiss  ; of  which  tire 
taste  ought  to  have  been  a pleasant  mixture  of 
sweet  and  sour.  Agitation  must  be  employed 
every  time  before  it  is  used.  This  wine  is  cooling 
and  antiseptic.  Sometimes  aromatic  hei  bs,  as 
Angelica,  is  infused  in  the  liquor  during  fermen- 
tation. 

TO  MAKE  RHUBARB  WINE. 

Take  of  sliced  rhubarb,  2J  oz. 

lesser  cardamom  seeds,  bruised  and  husk- 
ed, & oz. 

saffron,  2 drachms, 

Spanish  white  wine,  2 pints 
proof  spirit,  ^ pint. 

Digest  for  ten  days,  and  strain, 

This  is  a warm,  cordial,  laxative  medicine.  It 
is  used  chiefly  in  weakness  of  the  stomach  and 
bowels,  and  some  kinds  of  loosenesses,  for  eva- 
cuating the  offending  matter,  and  strengthening 
the  tone  of  the  viscera.  It  may  be  given  in  doses 
of  from  half  a spoonful  to  three  or  four  spoonsful 
or  more,  according  to  the  circumstances  of  the 
disorder,  and  the  strength  of  the  patient. 

TO  MAH  E SAGE  WINE. 

Boil  26  quarts  of  Miring  water  a quarter  of  an 
hour,  and  when  it  is  blood  warm,  put  25  Mounds 
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of  Malaga  raisins,  picked,  rubbed,  and  shred, 
into  it,  with  almost  half  a bushel  of  red  sage 
shred,  and  a porringer  of  ale  yeast,  stir  all  well 
together,  and  let  it  stand  in  a tub,  covered  warm, 
six  or  seven  days,  stirring  it  once  a day  ; then 
strain  it  off,  and  put  it  in  a runlet.  Let  it  work 
three  or  four  days,  and  then  stop  it  up;  when  it 
has  stood  six  or  seven  days,  put  in  a quart  or  two 
of  Malaga  sack  ; and  when  it  is  fine,  bottle  it. 

TO  MAKE  G I LLI  FLOWER  WINE. 

To  three  gallons  of  water  put  6 pounds  of 
the  best  powder  sugar,  boil  the  sugar  and  water 
together  for  the  space  of  half  an  hour,  keep  skim- 
ming it  as  the  scum  rises;  let  it  stand  to  cool, 
beat  up  three  ounces  of  syrup  of  betony  with  a 
large  spoonful  of  ale  yeast,  put  it  into  the  liquor, 
and  brew  it  well  together  ; then  having  a peck  of 
gilliflowers,  cut  from  the  stalks,  put  them  into  the 
liquor,  let  them  infuse  and  work  together  three 
days,  covered  with  a cloth;  strain  it,  and  put  it 
into  a cask,  and  let  it  settle  for  three  or  four  weeks; 
then  bottle  it. 

TO  MAKE  TURNIP  W INE. 

Pare  >nnd  slice  a number  of  turnips,  put  them 
into  a cider  press,  and  press  out  all  the  juice.  To 
every  gallon  of  the  juice,  add  three  pounds  of 
lump  sugar  ; have  a vessel  ready  large  enough  to 
hold  the  juice,  and  put  half  a pint  of  brandy  to 
every  gallon.  Pour  in  the  juice  and  lay  some- 
thing over  the  bung  for  a week,  to  see  if  it  works  ; 
if  it  does,  do  not  bung  it  down  till  it  has  done 
working;  then  stop  it  close  for  three  months,  and 
draw  it  off  into  another  vessel.  When  it  is  fine 
bottle  it  off. 

This  is  an  excellent  wine  for  gouty  habits,  and 
is  much  recommended  in  such  cases  in  lieu  of  any 
other  wine. 

ROSE  WINE. 

Take  a well-glazed  earthen  vessel,  and  put  into 
it  3 gallons  of  rose-water  drawn  with  a cold  still. 
Put  into  that  a sufficient  quantity  of  rose  leaves, 


cover  it  close,  and  set  it  for  an  hour  in  a kettle 
or  copper  of  hot  water,  to  take  out  the  whols 
strength  and  tincture  of  the  roses;  and  when  it  i, 
cold,  press  the  rose,  leaves  hard  into  the  liquor 
and  steep  fresh  ones  in  it,  repeating  it  till  the 
liquor  has  got  the  full  strength  of  the  roses.  To 
every  gallon  of  liquor  put  3 pounds  of  loaf  sugar, 
and  stir  it  well,  that  it  may  melt  and  disperse  in 
every  part.  Then  put  it  into  a cask,  or  other 
convenient  vessel,  to  ferment,  and  put  into  it  a 
piece  of  bread  toasted  hard,  and  covered  with 
yeast.  Let  it  stand  about  30  days,  when  it  will 
be  ripe,  and 'have  a fine  flavour,  having  the  whole 
strength  and  scent  of  the  roses  in  it;  and  it  may 
be  greatly  improved  by  adding  to  it  wine  and 
spices.  By  this  method  of  infusion,  wine  of  car- 
nations, clove  gilliflowers,  violets,  primroses,  or 
any  other  flower,  having  a curious  scent,  may  be 
made. 

BARLEY  WINE. 

Boil  half  a pound  of  fresh  barley  in  3 waters, 
and  save  3 pints  of  the  last  water.  Mix  it  with 
a quart  of  white  wine,  half  a pint  f borage 
water,  as  much  clary  water,  a little  led  rose- 
water, the  juice  of  3 or  6 lemons,  3 quarters  of  a 
pound  of  fine  sugar,  and  the  thin  yellow  lind  of  a 
lemon.  Mix  all  these  well  together,  run  it 
through  a strainer,  and  bottle  it.  It  is  plea- 
sant in  hot  weather,  and  very  good  in  fevers. 

ENGLISH  FIG-WINE. 

Take  the  large  blue  figs,  when  pretty  ripe,  and 
steep  them  in  white  wine,  having  made  some  slits 
in  them,  that  they  may  swell  and  gather  in  the 
substance  of  the  wine.  Then  slice  some  other 
figs,  and  let  them  simmer  over  afire  in  water  un- 
til they  are  reduced  to  a kind  of  pulp.  Then 
strain  out  the  water,  pressing  the  pulp  hard,  and 
pour  it  as  hot  as  possible  on  the  figs  that  are  im- 
brewed  in  the  wine.  Let  the  quantities  be  near- 
ly equal,  but  the  water  somewhat  more  than  the 
wine  and  figs.  Let  them  stand  24  hours,  mash 
them  well  together,  and  draw  off  what  will  run 
without  squeezing.  Then  press  the  rest,  aud  if 
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not  sweet  enough,  add  a sufficient  quantity  of 
sugar,  to  make  it  so.  Let  it  ferment,  and  add  to 
it  a little  honey  and  sugar-candy;  then  fine  it 
with  whites  of  eggs,  and  a little  isinglass  and 
draw  it  off  for  use. 

SYCAMORE  WINE. 

Boil  2 gallons  of  the  sap  half  an  hour,  and  then 
add  to  it  4 pounds  of  fine  powdered  sugar.  Beat 
the  whites  of  3 eggs  to  froth,  and  mix  them  with 
the  liquor  ; but  take  care  that  it  is  not  too  hot, 
as  that  will  poach  the  eggs.  Skim  it  well,  and 
boil  it  half  an  hour.  Then  strain  it  through  a 
hair  sieve,  and  let  it  stand  till  next  day.  Then 
pour  it  clean  from  the  sediment,  put  half  a pint  of 
yeast  to  every  twelve  gallons,  and  cover  it  close 
up  with  blankets.  Then  put  it  into  the  barrel, 
and  leave  the  bung-hole  open  till  it  has  done 
working.  Then  close  it  up  well,  and  after  it  has 
stood  2 months,  bottle  it.  The  fifth  part  of  the 
sugar  must  be  loaf;  and  if  raisins  are  liked,  they 
will  be  a great  addition  to  the  wine. 

BALM  W INE. 

Take  40  pounds  of  sugar  and  9 gallons  of  water, 
boil  it  gently  for  2 hours,  skim  it  well,  and  put  it 
into  a tub  to  cool.  Take  2 pounds  and  a half  of 
the  tops  of  balm,  bruise  them,  and  put  them  into 
a barrel,  w ith  a little  new  yeast ; and  when  the 
liquor  is  cold  pour  it  on  the  balm.  Stir  it  well 
together,  and  let  it  stand  24  hours,  stirring  it 
often.  Then  close  it  up,  and  let  it  stand  6 weeks. 
'Then  rack  it  off  and  put  a lump  of  sugar  into 
every  bottle.  Cork  it  well,  and  it  will  be  better 
the  second  year  than  the  first. 

TO  MAKE  SCLRVY-GRASS  WINE. 

Scurvy-grass,  or  spoonwort,  is  a very  sovereign 
medicinal  herb,  appropriated  chiefly  to  the  health 
of  invalids. 

Take  the  best  large  scurvy-grass  tops  and 
leaves,  in  May,  June,  or  July,  bruise  them  well 
in  a stone  moitar,  then  put  them  in  a well  glazed 
earthen  vessel,  and  sprinkle  them  over  with  some 
powder  of  crystal  of  tartar,  then  smear  them 
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with  virgin  honey,  and  being  covered  close 
let  it  stand  24-  hours  ; then  set  water  over 
gentle  fire,  putting  to  every  gallon  3 pints  of 
honey,  and  when  the  scum  rises,  lake  it  off,  and 
let  it  cool  ; then  put  the  stamped  scurvy  grass 
into  a barrel,  and  pour  the  liquor  to  it,  setting 
the  vessel  conveniently  end-ways,  with  a tap  at 
the  bottom.  When  it  has  been  infused  24  hours, 
draw  off’  the  liquor,  strongly  press  the  juice 
and  moisture  out  of  the  herb  into  the  barrel  or 
vessel,  and  put  the  liquor  up  again  ; then  put  a 
little  new  yeast  to  it,  and  suffer  it  to  ferments 
days,  covering  the  place  of  the  hung  or  vent  with 
a piece  of  bread  spread  over  with  mustard  seed, 
downward,  in  a cool  place,  and  let  it  continue  till 
it  is  fine  and  drinks  brisk;  then  draw  off'  the 
finest  part,  leaving  only  t lie  dregs  behind  : after- 
wards add  more  herbs,  and  ferment  it  with 
whites  of  eggs,  flour,  and  fixed  nitre,  verjuice,  or 
the  juice  of  green-grapes,  if  they  are  to  be  bad;  to 
which  add  6 pounds  of  the  syrup  of  mustard,  all 
mixed  and  well  beaten  together,  to  refine  it 
down,  and  it  will  drink  brisk,  but  is  not  very 
pleasant ; being  here  inserted  among  artificial 
wines  rather  for  the  sake  of  health  than  for  the 
delightfulness  of  its  taste. 

TO  MAKE  CHEAP  AND  WHOLESOME  CLARET. 

Take  a quart  of  fine  draft  Devonshire  Cider, 
and  an  equal  quantity  of  good  port.  Mix  them, 
and  shake  them.  Bottle  them,  and  let  them  stand 
for  a month.  The  best  judge  will  not  be  able  to 
distinguish  them  from  good  Bordeaux. 

TO  MAKE  DRY  WINE. 

Those  who  like  a dry  wine,  should  put  into  the 
vat,  at  the  commencement  of  the  vinous  fermen- 
tation, ail  ounce  or  two  of  calcined  gypsum,  in 
fine  powder. 


MANAGEMENT  OF  BRITISH  WINES. 

To  guard  against  unripe  Fruit. 

If  the  season  proves  bad  so  that  some  fruits  are 
not  sufficiently  ripe,  immediately  after  the  vinous 
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fermentation,  and  the  must  of  such  fruit  is  put 
into  the  cask,  it  is  to  be  rolled  two  or  three  times 
a day,  for  a week  or  two.  A spirituous  fermen- 
tation will  soon  commence,  the  bung  of  the  cask 
must  then  be  taken  out,  and  the  hole  covered 
with  a bit  of  light  wood  or  canvas,  and  as  any 
scum  arises,  it  should  be  taken  away.  When 
the  scum  disappears,  fill  up  the  cask,  and  bung  it 
up.  But  a vent-hole  must  be  left  open  for  a 
week. 

To  keep  and  manage  Wines. 

Wines  will  diminish,  therefore  the  cask  must  be 
kept  filled  up  with  some  of  the  same  wine,  or 
some  other  that  is  as  good  or  better. 

They  must  at  all  times  be  kept  in  a cool  cellar, 
if  not,  they  will  ferment.  If  wines  are  kept  in  a 
warm  cellar,  an  acetous  fermentation  will  soon 
commence,  and  the  result  consequently  will  be 
vinegar.  The  more  a wine  frets  and  ferments, 
the  more  it  parts  with  its  strength  and  goodness: 
when  wines  are  found  to  work  improperly  in  the 
cellar,  the  vent-peg  must  be  taken  out  for  a week 
or  two. 

If  any  wine  ferments,  after  being  perfected, 
draw  off  a quart  and  boil  it,  and  pour  it  hot  into 
the  cask,  add  a pint  or  a quart  of  brandy,  and 
bung  up  a day  or  two  after. 

Or,  draw  off  the  wine,  and  fumigate  the  cask, 
with  one  ounce  of  flower  of  brimstone,  and  half 
an  ounce  of  cinnamon,  in  powder.  Mix  the  two 
together,  and  tie  them  up  in  a rag.  Turn  the 
bung-hole  of  the  cask  downwards,  place  the  rag 
under  the  bung-hole,  and  set  fire  to  it,  so  that 
the  gas  ascends  into  the  cask.  As  soon  as  it  is 
burnt  out,  fill  up  the  cask  with  wine,  and  bung  it 
up  tight. 

To  sweeten  a foul  Cask. 

Set  fire  to  a pound  or  more  of  broken  charcoal, 
put  it  into  the  cask  and  immediately  fill  up  the 
cask  with  boiling  water.  After  this,  roll  the  cask 
once  or  twice  a day  for  a week  ; then  pour  out  the 
charcoal  and  water,  wash  out  the  cask  with  clean 


cold  water,  and  expose  it  to  the  external  air  for 
some  days. 

To  improve  Poor  Wines. 

Poor  wines  may  be  improved  by  being  racked 
off,  and  returned  into  the  cask  again;  and  then 
putting  into  the  wine  about  a pound  of  jar  or  box 
raisins,  bruised,  and  a quart  of  brandy. 

Or,  put  to  the  wine  two  pounds  of  honey,  and 
a pint  or  two  of  brandy.  The  honey  and  brandy 
to  be  first  mixed  together. 

Or,  draw  off  three  or  four  quarts  of  such  wine, 
and  fill  the  cask  up  with  strong  w'ine. 

To  improve  Wine  when  lowering  or  decaying , 

Take  one  ounce  of  roche-alum,  make  it  into 
powder;  then  draw  out  four  gallons  of  wine,  mix 
the  powder  with  it,  and  beat  it  well  for  half  an 
hour;  then  fill  up  the  cask,  and  when  fine 
(which  will  be  in  a week’s  time  or  little  more)  bot- 
tle it  off.  This  will  make  it  drink  fine  and  brisk. 

To  restore  Flat  Wines. 

Flat  wines  may  be  restored  by  one  pound  of 
jar  raisins,  one  pound  of  honey,  and  half  a pint  ot 
spirit  of  wine,  beaten  up  in  a mortar  with  some 
of  the  wine,  and  then  the  contents  put  into  the 
cask. 

To  remove  a musty  or  disagreeable  taste  in  Wine. 

Put  into  the  cask  three  or  four  sticks  of  char- 
coal, and  bur.g  up  the  cask  tight.  In  a month 
after  take  them  out. — Or,  cut  two  ripe  medlars, 
put  them  in  a gauze  bag,  and  suspend  them  from 
the  bung-hole  into  the  wine,  and  bung  up  the 
cask  air-tight.  A month  after  take  them  out,  and 
bung  up  the  cask  again. — Or,  mix  half  a pound  of 
bruised  mustard-seed,  with  a pint  or  more  of 
brandy,  and  stir  it  up  in  the  wine  ; and  two  days 
after  bung  up  the  cask. 

Another  Mode. 

At  the  finish  of  the  process,  when  the  brandy 
or  spirit  is  put  to  the  wine,  i is  particularly  re- 
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commended  that  a quart?!  of  an  ounce  of  crystal 
camphor,  in  the  lump,  be  dropped  into  the  bung- 
hole  of  each  eighteen  gallons  of  wine. 

Another  Mode , 

Oil  poured  upon  wine,  or  any  other  liquor,  will 
prevent  it  from  growing  musty,  or  turning  corrupt. 

To  take  away  the  ill  scent  of  Wines. 

Rake  a long  roller  of  dough,  stuck  well  with 
cloves,  aud  hang  it  in  the  cask. 

To  pass  White  Wine  off  for  Champaign. 

Rack  it  often  from  the  lees  ; aud  when  very 
I brilliant,  bottle  it  off : — this  must  be  done  be- 
• ! tween  vintage  time  and  the  mouth  of  May. 

It  has  (says  Mr.  Carnell)  been  a most  absurd 
i practice  with  many  families  to  use  green  gooseb.er- 
i ries,  in  order  to  imitate  Champaign  wine  ; but 
, green  fruit  is,  by  no  means,  fit  or  proper  for  the 
making  of  any  wine.  Nor,  indeed,  is  it  at  all  ne- 
cessary in  making  an  imitation  of  Champaign. 

To  make  Wine  sparkle  like  Champaign. 

Take  great  care  to  rack  off  the  wine  well,  and 
in  March  bottle  it  as  quick  as  possible.  The  bot- 
tles must  be  very  clean  and  dry,  and  the  corks  of 
the  best  sort,  made  of  velvet  or  white  cork.  In  two 
months  after,  the  wine' will  be  in  tine  condition  to 
drink. 

To  clear  foul  or  ropy  Tl'incs. 

Take  \ ounce  of  chalk  in  powder, 

§ an  ounre  of  burnt  alum, 
the  white  of  an  egg,  and 
one  pint  of  spring  water. 

Beat  the  whole  up  in  a mortar,  and  pour  it  into 
the  wine;  after  which,  roll  the  cask  ten  minutes  ; 
and  then  place  it  on  the  stand,  leaving  the  bung 
oot  for  a few  days.  As  soon  as  the  wine  is  fine, 
rack  it  off. 

Or,  take  t ounce  of  ground  rice, 

| oz.  of  burnt  alum,  and 
b oz.  of  bay-salt. 

Beat  the  whole  up  in  a mortar,  with  a pint  or 


243 

more  of  the  wine,  pour  it  into  the  cask,  and  roll  i< 
ten  minutes.  The  cask  must  not  be  bunged  up 
for  a few  days.  As  soon  as  such  wine  becomes 
fine,  rack  it  off. 

Or,  bring  the  cask  of  wine  out  of  the  cellar,  and 
place  it  in  a shady  situa-tion  to  receive  the  circu- 
lation of  the  air  ; and  take  out  tire  bung.  In  three 
weeks  or  a month  rack  it  off  into  a sweet  cask, 
which  fill  up,  and  put  into  the  wine  an  ounce  of 
cinnamon,  in  the  stick  ; and  bung  it  up  tight. 

Another  Method. 

Tap  the  cask,  and  put  a piece  of  coarse  linen 
cloth  upon  that  end  of  the  cock  which  goes  to  the 
inside  of  the  cask  ; then  rack  it  into  a dry  cask  to 
30  gallons  of  wine,  and  putin  5 ounces  of  pow- 
dered alum.  Roll  and  shake  them  well  together, 
aud  it  will  fine  down,  and  prove  a very  clear  and 
pleasant  wine. 

To  correct  green  or  harsh  Wines. 

Take  l oz.  of  salt, 

f oz.  calcined  gypsum,  in  powder,  and 
1 pint  of  skimmed  milk. 

Mix  those  up  with  a little  of  the  wine,  and  then 
pour  the  mixture  into  the  cask;  put  in  a few 
lavender  leaves,  stir  the  wine  with  a stick,  so  as 
not  to  disturb  the  lees,  and  bung  it  up. 

To  cotrecl  sharp,  tart,  acid  Wines. 

Mix  t oz.  of  calcined  gypsum,  in  powder,  and 
2 pounds  of  honey, in  1 quart  of  brandy ; pour 
the  mixture  into  the  wine,  and  stir  it  so  as  not  to 
disturb  the  lees;  fill  up  the  cask,  and  the  follow- 
ing day  bung  it  up  : — rack  this  wine  as  soon  as 
fine. 

Or,  mix  \ oz.  of  the  salt  oftartar,  $ oz.  of  calcined 
gypsum,  in  powder,  with  a pint  of  the  wine  ; pour 
it  into  the  cask,  and  put  an  ounce  of  cinnamon  in 
the  stick  ; stir  the  wine  without  disturbing  the 
lees,  fill  up  the  cask,  and  the  day  following,  bung 
it  up. 

Or,  boil  3 oz.  of  rice,  when  cold  put  it  into  a 
gauze-bag,  and  immerge  it  into  the  wine  ; put  into 
M 2 
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the  wine  also  a few  slicks  of  cinnamon,  and  bung 
up  the  cask.  In  about  a month  after,  take  the 
rice  out. 

To  restore  scur  Wines. 

Take  calcined  gypsum,  in  powder,  1 oz. 
cream  of  tartar,  in  powder,  t oz. 

Mix  them  in  a pint  or  more  of  brandy  ; pour 
it  into  the  cask  ; put  in,  also,  a few  sticks  of 
cinnamon,  and  then  stir  the  wine  without  disturb- 
ing tiie  lees.  Bung  up  the  cask  the  next  day. 

A nut  her  Method. 

Boil  a gallon  of  wine,  with  some  beaten  oyster- 
shells  and  crabs’  claws  burnt  into  powder,  an 
ounce  of  each  to  every  10  gallons  of  wine;  then 
strain  out  the  liquor  through  a sieve,  and  when 
cold,  put  it  into  wine  of  the  same  sort,  and  it 
will  give  it  a pleasant  lively  taste.  A lump  of 
unslaked  lime  put  into  the  cask  will  also  keep 
wine  from  turning  sour. 

To  fine  or  clarify  Wines. 

Boil  a pint  of  skimmed  milk  ; when  cold  mix 
with  it  an  ounce  of  chalk  in  tine  powder,  pour  it 
into  the  cask,  and  roll  it  ten  minutes.  The  fol- 
lowing day  bung  up  the  wine,  and  rack  it  oft  as 
soon  as  fine. 

Or,  take  1§  oz.  of  gum  arabic,  in  fine  powder,  and 
1 oz.  of  chalk,  in  powder. 

Mix  those  up  with  a pint  more  of  wine,  pour 
the  mixture  into  the  cask,  roll  it  ten  minutes,  and 
then  fill  it  up.  Bung  it  up  the  next  day,  and 
rack  off  the  wine  as  soon  as  fine. 

Or,  take  the  yolk  and  white  of  an  egg, 

£ oz.  of  chalk,  in  powder,  and 
i oz.  of  burnt  alum,  in  pow  der. 

Beat  those  up  in  a mortar  with  a pint  of  spring 
water,  and  pour  the  mixture  into  the  wine,  roil 
the  cask  ; then  fill  it  up,  and  bung  it  up  the  next 
day. — Rack  off  the  wine  as  soon  as  fine. 

TO  SWEETEN  WINES. 

In  30  gallons  of  wine  infuse  a handful  of  the 


flowers  of  clary  ; then  add  a pound  of  mustard 
seed,  dry  ground,  put  it  into  a bag  and  sink  it  to 
the  bottom  of  the  cask. 

TO  STOP  THE  FERMENTATION  OF  WINE. 

It  is  in  the  first  place  necessary  to  consider 
whether  the  existing  state  of  fermentation  be  the 
original  or  secondary  stage  of  that  process  which 
comes  on  after  the  former  has  ceased  for  several 
days,  and  is  indeed  the  commencement  of  acetous 
fermentation.  That  of  the  former  kind  rarely 
proceeds  beyond  what  is  necessary  for  the  perfect 
decomposition  of  the  saccharine  and  other  parts 
of  the  vegetable  substances  necessary  for  the 
production  of  spirit,  unless  the  liquor  be  kept  too 
warm,  or  is  too  weak,  and  left  exposed  to  the 
air  after  the  vinous  fermentation  is  completed. 
The  means  to  correct  these  circumstances  are 
sufficiently  obvious.  The  heat  for  spirituous  fer- 
mentation should  not  he  above  CO  degrees  Fahren- 
heit ; when  it  is  much  above  that  point,  the  liquor 
passes  rapidly  through  the  stage  of  vinous  fermen- 
tation, and  the  acetous  immediately  commences.  E 
When  too  long-continued  fermentation  arises  trom 
the  liquor  having  been  kept  in  a warm  situation 
it  will  be  soon  checked  by  bunging,  after  being 
removed  into  a cold  place;  the  addition  of  a 
small  proportion  of  spirits  of  wine  or  brandy 
previously  to  closing  it  up,  is  also  proper.  A 
degree  of  cold,  approaching  to  the  freezing  point, 
will  check  fermentation  of  whatever  kind.  Fer-  ji 
mentation  of  this  kind  cannot  be  stopped  by  any 
chemical  agent,  except  such  as  would  destroy  the  il 
qualities  of  the  liquor  intended  to  be  produced. 

The  secondary  stage  of  fermentation,  or  the 
commencement  of  the  acetous,  may  be  stopped  by 
removing  the  liquor  to  a cool  situation  ; correct- 
ing the  acid  already  formed ; and  if  the  liquor 
contain  but  little  spirit,  the  addition  of  a proper 
proportion  of  brandy  is  requisite. 

The  operation  of  racking  is  also  necessary  to 
preserve  liquor  in  a vinous  state,  and  to  render  it 
clear.  This  process  should  be  performed  in  a 
cool  place 
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To  restore  pricked  British  Wines. 

Rack  the  wines  down  to  the  lees  into  another 
cask,  where  the  lees  of  good  wines  are  fresh: 
then  put  a pint  of  strong  aqua  vita?,  and  scrape 
half  a pound  of  yellow  bees-wax  into  it,  which  by 
heating  the  spirit  over  a gentle  fire,  will  melt : 
after  w hich  dip  a piece  of  cloth  into  it,  and  when  a 
little  dry,  set  it  on  tire  with  a brimstone  match,  put 
it  into  the  bung-hole,  and  stop  it  up  close 

Another  Method. 

First  prepare  a fresh  empty  cask,  that  has  had 
the  same  kind  of  wine  in  it  which  is  about  to  be 
racked,  then  match  it,  and  rack  off  the  wine, 
patting  to  every  ten  callous  two  ounces  of  oyster 
powder,  and  half  an  ounce  of  bay  salt,  then  get 
the  staff  and  stir  it  well  about,  letting  it  stand  till 
it  is  fine,  which  will  be  in  a few  days  ; after  which 
rack  it  oft  into  anothercask,  (previously  matched) 
and  if  the  lees  of  some  wine  ot  the  same  kind  can 
begot,  it  will  imj  rove  it  much. — Put  likewise  a 
quart  of  brandy  to  every  ten  gallons,  and  if  the 
cask  has  been  emptied  a long  time,  it  will  match 
better  on  that  account;  but  if  even  a new’ cask, 
the  matching  must  not  be  omitted.  A fresh  empty 
ca>k  is  to  be  preferred. 

This  method  will  answer  for  all  made  wines. 


TO  MANAGE  FOREIGN  WINE  VAULTS. 

The  principal  object  to  be  attended  to  in  the 
management  offoreign  wine  vaults,  is  to  keep  them 
of  a temperate  heat.  Cate  must  be  takeVi,  there- 
fore, to  close  up  every  aperture  or  openine,  that 
there  may  be  no  admission  given  to  the  exter- 
nal air.  The  floor  of  the  vault  should  likewise 
be  well  covered  with  saw-dust,  which  must  not 
be  suffered  to  get  too  dry  and  dusty,  but  must 
receive  now  and  then  an  addition  of  new,  lest, 
when  bottling  or  racking  v ine,  some  of  the  old 
dust  should  fly  into  it.  At  mo<t  vaults,  in  the 
winter,  it  is  necessary  to  have  a stove  or  chafing- 
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dish,  to  keep  up  a proper  degree  of  warmth.  In 
the  summer  time  it  will  be  best  to  keep  them  as 
cool  as  possible. 

To  Fit  up  a Cellar  of  fVines  and  Spirits. 

Provide  a good  rope  and  tackling,  to  let  down 
the  casks  into  the  vaults  or  cellar-,  and  a slide, 
ladder,  or  pulley  for  the  casks  to  slide  or  roll  on. 

A pair  of  strong  slings  ; 

A pair  of  can  hooks  and  a pair  of  crate  hooks  ; 

A block  of  wood  to  put  under  the  pipes  when 
topping  them  overinanarrowpassage,  or  in  casing 
them ; 

A small  valinch  to  taste  wines; 

A crane,  and  a small  copper  pump  to  rack  oft'; 

Two  or  three  gallon  cans,  made  of  wood  ; 

A large  wooden  funnel  ; 

Two  or  three  copper  funnels  from  a quait  to  a 
gallon  each. 

Tw  o racking  cocks ; 

Tw’o  wine  bottling  cocks; 

A brace  and  various  bits  ; 

Two  small  tubs  ; 

A square  basket  to  hold  the  corks  ; 

Two  small  tin  funnels  ; 

A small  strainer ; 

Two  cork  screws  ; 

Two  or  three  baskets; 

A whisk  to  beat  the  finings  ; 

Tlnee  flannel  or  linen  bags; 

A strong  iron  screw  to  raise  the  bungs  ; 

A pair  of  pliers  ; 

Bungs,  corks,  and  vent  pegs; 

Two  frets  or  middle  sized  gimblets  ; 

Some  sheet  lead  and  tacks  to  put  on  broken 
staves ; 

Brown  paper  to  put  round  cocks  and  under 
the  lead,  when  stopping  leaks  ; 

A staff  with  a chain  at  one  end  to  rumage  the 
wines,  &c. 

Shots  and  lead  canister,  or  bristle  brush,  and 
two  cloths  to  wash  bottles  ; 

Two  large  tubs  ; 

Soinesmall  racks  that  will  hold  six  dozen  each 
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A cooper’s  adze ; 

An  iron  and  a wooden  driver  to  tighten  noops ; 

Two  dozen  of  wooden  bungs  of  different  sizes  ; 

A thermometer,  which  is  to  be  kept  in  the 
vault,  a stove  or  chafingdish,  to  keep  the  heat  of 
the  vault  to  a known  temperature; 

A few  dozen  of  delph  labels; 

A cup-board  to  hold  all  the  tools; 

A spade,  two  good  stiff  birch  brooms,  and  a 
rake  to  level  the  saw-dust. 

PROCESS  OF  FOREIGN  WINE  MAKING. 

When  the  grapes  are  ripe,  and  the  saccharine 
principle  is  developed,  they  are  then  pressed,  and 
the  juice  which  flows  out  is  received  in  vessels  of 
a proper  capacity,  in  which  the  fermentation  ap- 
pears, and  proceeds  in  the  following-manner.  At 
the  end  of  several  days,  and  frequently  after  a 
few  hours,  according  to  the  heat  of  the  atmos- 
phere, the  nature  of  the  grapes,  the  quantity  of  the 
liquid,  and  the  temperature  of  the  place  in  which 
the  operation  is  performed,  a movement  is  pro- 
duced in  the  liquor,  which  continually  increases  ; 
the  volume  of  the  fluid  increases ; it  becomes 
turbid  and  oily;  carbonic  acid  is  discharged, 
which  fills  all  the  unoccupied  part  of  the  vessel, 
and  the  temperature  rises  to  the  7g-5th  degree. 
At  the  end  of  several  days  these  tumultuous  mo- 
tions subside,  (he  mass  falls,  the  liquor  becomes 
clearer,  and  is  found  to  be  less  saccharine,  more 
odorant,  and  of  a red  colour,  from  the  reaction  of 
the  ardent  spirit  upon  the  colouring  matter  of  the 
pellicle  of  the  grape. 

The  wine  is  usually  taken  out  of  the  fermenting 
vessels  at  the  period  when  all  the  phenomena  of 
fermentation  have  subsided.  When  the  mass  is 
settled,  the  colour  of  the  liquor  is  well  developed, 
when  it  has  become  clear,  and  its  heat  has  disap- 
peared ; it  is  put  into  casks,  where,  by  a second 
insensible  fermentation,  the  wine  is  clarified,  its 
principles  combine  more  perfectly  together,  and 
its  taste  and  smell  become  more  and  more  deve- 
loped. If  this  fermentation  be  stopped  or  suffo- 
cated, the  gaseous  principles  are  retained,  and 


j the  wine  is  brisker,  and  more  of  the  nature  of 
must . 

TO  MAKE  PORT  WINE. 

The  dark  red  port  is  made  from  grapes  gathered 
indiscriminately,  and  thrown  into  a cistern  ; they 
are  then  trod,  and  their  skins  and  stalks  left  in 
the  mass,  which  separate  during  fermentation, 
and  form  a dry  head  over  the  liquid.  When  the 
fermentation  is  completed,  the  liquor  underneath 
is  drawn  out,  and  casked.  Before  being  brought 
to  England  it  is  mixed  with  one-third  of  brandy 
to  enable  it  to  keep  during  the  voyage  : otherwise 
the  carriage  brings  on  the  acetous  fermentation, 
and  the  wine  is  converted  into  vinegar. 

FRENCH  METHOD  OF  MAKING  WINES. 

In  the  southern  parts  of  Fiance,  their  way  is 
with  red  wines  to  tread  or  squeeze  the  grapes 
between  the  hands,  and  let  the  whole  stand,  juice 
and  husks,  till  the  tincture  be  to  their  liking;  after 
which  they  press  it.  For  white  wines,  they  press 
the  grapes  immediately,  and  when  pressed,  they 
tun  the  must  and  stop  up  the  vessel,  leaving  only 
the  depth  of  a foot  or  more  to  give  room  for  it  to 
work.  At  the  end  of  ten  days  they  fill  this  space 
with  some  other  good  wine,  that  will  not  work  it 
again. 

TO  RACK  FOREIGN  WINES. 

The  vault  or  cellar  should  be  of  a temperate 
heat,  and  the  casks  sweet  and  clean.  Should  they 
have  an  acid  or  musty  smell,  it  may  be  remedied 
by  burning  brimstone  matches  in  them;  and  if  not 
clean,  rinse  them  well  out  with  cold  water,  and 
after  draining,  rinse  with  a quart  of  brandy,  put- 
ting the  brandy  afterwards  into  the  ullage  cask. 
Then  strain  the  lees  or  bottoms  through  a flannel 
or  linen  bag.  But  put  the  bottoms  of  port  into 
the  ullage  cask  without  going  through  the  filter- 
ing bag.  In  racking  wine  that  is  not  on  the  stil- 
lage, a wine-pump  is  desirable. 

TO  MANAGE  AND  IMPROVE  POOR  RED  POUT. 

If  wanting  in  body,  colour,  and  flavour,  draw 
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out  thirty  or  forty  gallons,  and  return  the  same 
quantity  of  young  and  rich  wines.  To  a can  of 
which  put  three  gills  of  colouring,  with  a bottle  of 
wine  or  brandy.  Then  wisk  it  well  together, 
and  put  it  into  the  cask  stirring  it  well.  If  not 
bright  in  about  a week  or  ten  days,  fine  it  for  use  ; 
previous  to  which  put  in  at  different  times  a gal- 
lon of  good  brandy.  If  the  wine  is  short  of  body, 
put  a gallon  or  two  of  brandy  in  each  pipe,  by  a 
quart  or  two  at  a time,  as  it  feeds  the  wine  bet- 
ter than  putting  it  in  all  at  once.  But  if  the  wines 
are  in  a bonded  cellar,  procure  a funnel  that  will 
go  to  the  bottom  of  the  cask,  that  the  brandy  may 
be  completely  incorporated  with  the  wine. 

TO  MANAGE  CLARET. 

Claret  is  not  a wine  of  a strong  body,  though  it 
requires  to  be  of  a good  age  before  it  is  used, 
and,  therefore,  it  should  be  well  managed  ; the  best 
method  is  to  feed  it  every  two  or  three  weeks  with 
a pint  or  two  of  French  brandy.  Tasteit  frequent- 
ly, to  know  what  state  it  is  in,  and  use  the  brandy 
accordingly,  but  never  put  much  in  at  a time, 
while  a little  incorporates  with  the  wine,  and 
feeds  and  mellows  it. 

If  the  claret  is  faint,  rack  it  into  a fresh-emp- 
tied hogshead,  upon  the  lees  of  good  claret;  and 
bung  it  up,  putting  the  bottom  downwards  for 
two  or  three  days,  that  the  lees  may  run  through 
it 

To  colour  Claret. 

If  the  colour  be  not  yet  perfect,  rack  it  off 
again  into  a hogshead  that  has  been  newly  drawn 
off",  with  the  lees;  then  take  a pound  of  turnsole, 
and  put  it  into  a gallon  or  two  of  wine;  let  it  lie 
a day  or  two,  and  then  put  it  into  the  vessel ; 
after  which  lay  the  bung  downwards  for  a night, 
and  the  next  day  roll  it  about. 

Or,  take  any  quantity  of  damsons  or  black  sloes, 
and  strew  them  with  some  of  the  deepest  colour- 
ed wine  and  as  much  sugar  as  will  make  it  into  a 
syrnp.  A pint  of  this  will  colour  a hogshead  of 
claret.  It  is  also  good  for  red  Po  * wines,  and 
may  be  kept  ready  for  use  in  glass  tiles.  > 


To  restore  Claret  that  drinks  foul. 

Rack  it  off"  from  the  dregs  on  some  fresh  lees  of 
its  own  kind,  and  then  take  a dozen  of  new  pip- 
pins, pare  them,  and  take  away  the  cores  or 
hearts  : then  put  them  in  the  hogshead,  and  if 
that  is  not  sufficient,  take  a handful  of  the  oak  of 
Jerusalem,  and  bruise  it;  then  put  it  into  the 
wine,  and  stir  it  well. 

To  make  Claret  and  Port  rovgn. 

Put  in  a quart  of  claret  or  port  two  quarts  of 
sloes  ; bake  them  in  a gentle  oven,  or  over  a slow 
fire,  till  a good  part  of  their  moisture  is  stewed 
out,  then  pour  off  the  liquor,  and  squeeze  out  the 
rest.  A pint  of  this  will  be  sufficient  for  30  or 
40  gallons. 

TO  RECOVER  PRICKED  FOREIGN  WINES. 

Take  a bottle  of  red  port  that  is  pricked,  add 
to  it  half  an  ounce  of  tartarised  spirit  of  wine, 
shake  the  liquor  well  together,  and  set  it  by  for 
a few  days,  and  it  will  be  found  much  altered  for 
the  better.  If  this  operation  be  dexterously  per- 
formed, pricked  wines  may  be  absolutely  reco- 
vered by  it,  and  remain  saleable  for  some  time  ; 
and  the  same  method  may  be  used  to  malt  liquors 
just  turned  sour. 

To  manage  Hermitage  and  Burgundy. 

Red  hermitage  must  be  managed  in  the  same 
way  as  claret,  and  the  white  likewise,  except  the 
colouring,  which  it  does  not  require.  Burgundy 
should  be  managed  in  the  same  manner  as  red 
hermitage. 

To  manage  Lisbon  Wine. 

If  the  Lisbon  is  dry,  take  out  of  the  pipe  thirty- 
five  or  forty  gallons,  and  put  in  the  same  quantity 
of  calcavella,  stir  it  well  about,  and  this  will 
make  a pipe  of  good  mild  Lisbon  : or,  if  it  be 
desired  to  convert  mild  into  dry,  take  the  same 
quantity  out  as  above  mentioned,  before,  aud  till 
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tlie  pipe  with  Malaga  sherry,  stirring  it  about  as 
the  other.  The  same  kind  of  fining  used  for 
Vidonia  will  answer  for  Lisbon  wines  ; or  it  may 
be  fined  with  the  whites  and  shells  of  sixteen  eggs, 
and  a small  handful  of  salt ; beat  it  together  to 
a froth,  and  mix  it  with  a little  of  the  wines  : then 
pour  it  into  ihe  pipe,  stir  it  about,  and  let  it  have 
vent  for  three  days;  after  which  bung  it  up,  and 
in  a few  days  it  will  be  fine.  Lisbon  when  bottled 
should  be  packed  either  in  saw-dust  or  leaths  in 
a temperate  place. 

To  manage  Bucella  Wine. 

In  fining  it,  proceed  in  the  same  way  as  with 
the  Madeira;  only  observe,  that  if  not  wanted 
very  pale,  keep  the  milk  out  of  the  finings.  This 
tender  wine  should  be  fed  with  a little  brandy,  for 
if  kept  in  a place  that  is  either  too  hot  or  too 
cold,  it  will  be  in  danger  of  turning  foul. 

To  improve  Sherry. 

If  the  Sherry  be  new  and  hot,  rack  it  off  into  a 
sweet  cask,  add  five  gallons  of  mellow  Lisbon, 
which  will  take  off  the  hot  taste,  then  give  it  a 
head,  take  a quart  of  honey,  mix  it  with  a can  of 
wine,  and  put  it  into  the  cask  when  racking.  By 
this  method  Sherry  for  present  use  will  be  greatly 
improved,  having  much  the  same  effect  upon  it 
as  age. 

To  improve  white  Wine, 

If  the  wine  have  an  unpleasant  taste,  rack  off 
one  half;  and  to  the  remainder  add  a gallon  of 
new  milk,  a handful  of  bay  salt,  and  as  much 
rice  ; after  which  take  a staff,  beat  them  well  to- 
gether for  half  an  hour,  and  fill  up  the  cask,  and 
when  rolled  well  about,  slillage  it,  and  in  a few 
days  it  will  be  much  improved. 

If  the  white  wine  is  foul  and  has  lost  its  colour, 
for  a butt  or  pipe  take  a gallon  of  new  milk,  put 
it  into  the  cask,  and  stir  it  well  about  with  a 
staff;  and  when  it  has  settled,  put  in  three  ounces 
of  isinglass  made  into  a jelly,  with  a quarter  of  a 
pound  of  loaf  sugar  scraped  fine,  and  stir  it  well 


about.  On  the  day  following,  bung  it  up,  and  in 
a few  days  it  will  be  fine  and  have  a good  colour. 

TO  IMPROVE  WINE  BY  CHAI.K. 

Add  a little  chalk  to  the  must,  when  it  is  some- 
what sour;  for  the  acidity  arising  from  citric  and 
tartaric  acids,  there  is  thus  formed  a precipitate 
of  citrate  and  tartrate  of  lime,  while  the  must  be- 
comes sweeter,  and  yields  a much  finer  wine. 
Too  much  chalk  may  render  the  wine  insipid, 
since  it  is  proper  to  leave  a little  excess  of  acid  in 
the  must.  Concentrate  the  must  by  boiling,  and 
add  the  proper  quantity  of  chalk  to  the  liquor, 
while  it  is  still  hot.  Even  acid  wine  may  be 
benefited  by  the  addition  of  chalk.  Oyster.shells 
maybe  used  with  this  view;  and  when  calcined 
are  a cleaner  carbonate  of  lime  than  common 
chalk. 

TO  RENOVATE  SICK  WINE. 

Wines  on  the  fret  should  be  racked;  if  their 
own  lee  indicates  decay  they  should  be  racked  on 
the  sound  lee  of  another  wine  of  similar,  but 
stronger  quality,  to  protract  their  decline;  if  this 
be  done  at  an  early  period,  it  may  renovate  the 
sick  wine  ; on  these  occasions  giving  the  sick  wine 
a cooler  place,  will  retard  its  progress  to  acidity  ; 
if  convenient,  such  wines  should  be  forced  and 
bottled.  Previous  to  bottling,  or  rather  at  the 
forcing,  give  it  one,  two,  or  three  table-spoonsful 
of  calcined  gypsum  finely  pulverised.  '1  his  will 
check  its  tendency  to  acidity,  without  exciting 
much  intumescence,  without  injuring  the  colour  of 
the  red  wine,  and  without  retarding  its  coating 
to  the  bottle,  which  it  rather  promotes.  The 
proper  foicing  for  red  wines  are,  the  whites  of  ten 
or  twelve  eggs,  beat  up  with  one  or  two  tea- 
spoonsful  of  salt  per  hogshead,  and  well  worked 
into  the  wine  with  a forcing-rod  ; the  gypsum 
should  be  first  boiled  in  a little  w'ater.  This  is 
intended  to  check  the  acetous  process.  To  retard 
the  vinous,  the  French  are  in  the  habit  of  burning 
sulphur  immediately  under  the  cask,  and  possibly 
the  sulphuiic  acid  evolved  by  the  combustion, 
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may  check  its  progress  and  prevent  the  necessity  I mg  to  it  ac  much  water  as  will  make  it  up  to  the 
of  an  admixture,  former  quantity. 


TO  MELLOW  WINE. 

Cover  the  orifices  of  the  vessels  containing  it 
with  bladder  closely  fastened  instead  of  the  usual 
materials,  and  an  aqueous  exhalation  will  pass 
through  the  bladder,  leaving  some  fine  crystalli- 
zations on  the  surface  of  the  wine,  which,  when 
skimmed  off,  leaves  the  wine  in  a highly  im- 
proved state  of  flavour.  Remnants  of  wine 
covered  in  this  manner,  whether  in  bottles  or 
casks,  will  not  turn  mouldy,  as  when  stopped  in 
the  usual  way,  but  will  be  improved  instead  of 
being  deteriorated. 

German  method  of  restoring  sour  Wines. 

Put  a small  quantity  of  powdered  charcoal  in 
the  wine  •.  shake  it,  and  after  it  has  remained  still  for 
forty-eight  hours,  decant  steadily. 

TO  CONCENTRATE  WINES  BY  COLD. 

If  any  kind  of  wine  be  exposed  to  a sufficient 
degree  of  cold  in  frosty  weather,  or  be  put  into 
any  p'ace  where  ice  continues  all  the  year,  as  in 
ice-houses,  and  there  suffered  to  freeze,  the  super- 
fluous water  contained  in  the  wine  will  be  frozen 
into  ice,  and  will  leave  the  proper  and  truly  essen- 
tial part  of  the  wine  unfrozen,  unless  the  degree  of 
cold  should  be  very  intense,  or  the  wine  but 
weak  and  poor.  When  the  frost  is  moderate,  the 
experiment  has  no  difficulty,  because  not  above  a 
third  or  a fourth  part  of  the  siipeifluous  water  will 
be  frozen  in  a w hole  night ; but  if  the  cold  be  very 
intense,  the  best  w ay  is,  at  the  end  of  a few  hours, 
when  a tolerable  quantity  of  ice  is  formed,  to 
pour  out  the  remaining  fluid  liquor,  and  set  it  in 
another  vessel  to  freeze  again  by  itself. 

The  frozen  part,  or  ice,  consists  only  of  the 
watery  part  of  the  wine,  and  may  be  thrown 
away,  and  the  liquid  part  retains  all  the  strength, 
and  is  to  be  preserved.  This  will  never  grow  sour, 
U'-Ti: y,  or  mouldy  and  may  at  any  time  be  re- 
duced to  wine  of  the  common  strength,  by  add- 


TO  FINE  WHITE  WINES. 

Take  an  ounce  of  isinglass,  beat  it  into  thin 
shreads  with  a hammer,  and  dissolve  it,  by  boiling 
in  a pint  of  water  ; this,  when  cold,  becomes  a stiff 
jelly.  Whisk  up  some  of  this  jelly  into  a froth 
with  a little  of  the  wine  intended  to  be  fined, 
then  stir  it  well  among  the  rest  in  the  cask,  and 
bung  it  down  tight ; by  this  means  the  wi/.e  will 
become  bright  in  eight  or  ten  days. 

TO  FINE  RED  WINES. 

Take  whites  of  eggs  beat  up  to  a froth,  and 
mix  in  the  same  manner  as  in  white  wines. 

Another  Method. 

Put  the  shavings  of  green  beech  into  the  vessel, 
having  first  taken  off  all  the  rind,  and  boil  them 
for  an  hour  in  water  to  extract  their  rankness,  and 
afterwards  dry  them  in  the  sun,  or  in  an  oven. 
A bushel  serves  for  a tun  of  wine-;  and  biing 
mashed,  they  serve  again  and  again. 

Mortimer  recommends  to  gather  the  grapes 
when  very  dry,  pick  them  from  the  stalks,  pi  ess 
them,  and  let  the  juice  stand  twenty-four  hours  in 
a covered  vat.  Afterwards  to  draw  it  off  from 
the  gross  lees,  then  put  it  up  in  a cask,  and  to  add 
a pint  or  quart  of  strong  red  or  white  port  to 
every  gallon  of  juice,  and  let  the  whole  work, 
bunging  it  up  close,  and  letting  it  stand  till  Janu- 
ary ; then  bottling  it  in  dry  weather. 

Bradley  chooses  to  have  the  liquor  when  press- 
ed, stand  with  the  husks  and  stalks  in  the  vat,  to 
ferment  for  fifteen  days. 

To  fine  a hogshead  of  Claret. 

'l  ake  the  whites  and  shells  of  six  fresh  eggs, 
and  proceed  as  wiih  port  finings.  Claret  requires 
to  be  kept  warm  in  saw-dust  when  bottled. 

To  fine  Sherry. 

Take  an  ounce  and  a half  of  isinglass,  beat  it 
m S 
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with  a hammer  till  it  can  be  pulled  into  small 
pieces,  then  put  it  into  three  pints  of  cider  or 
perry,  and  let  it  remain  twenty-four  hours,  till  it 
becomes  a jelly.  After  which  mix  it  with  a quart 
or  two  of  wine,  and  whisk  it  well  with  the  whites 
and  shells  of  six  fresh  eggs.  Take  four  or  five 
gallons  out  to  make  room  for  the  fiuings,  and  stir 
the  wine  well.  Then  nearly  fill  the  can  of  finings 
with  wine,  whisk  it  well,  and  put  it  in  the  butt, 
stirring  it  well  for  about  five  minutes  ; afterwards 
fill  it  up,  and  put  the  bung  in  loose.  In  two  days 
bung  it  up,  and  in  eight  or  ten  it  will  be  fit  for 
bottling. 

To  fine  pale  Sherry. 

Put  three  pints  of  skim-milk  with  the  whites  of 
eight  eggs,  beat  well  together  in  a can  ; then  put 
in  finings,  in  the  same  manner  as  for  common 
sherry.  If  the  sherry  be  thin  and  poor,  feed  them 
with  good  brandy,  as  other  wines. 

To  fine  Madeira. 

Take  three  ounces  of  isinglass,  and  dissolve  it, 
but  if  old  wine  two  ounces  will  be  enough,  also 
one  quart  of  skim-milk,  and  half  a pint  of  mar- 
ble sand  : whisk  these  in  a can  with  some  wine. 
If  the  pipe  is  full,  take  out  a canful,  and  stir  the 
pipe  well ; then  put  in  the  can  of  finings,  and  stir 
that  with  a staff"  for  five  minutes  ; after  which  put 
the  other  can  of  wine  into  it,  and  let  it  have  vent 
tor  three  days.  Then  close  it  up,  and  in  ten  days 
or  a fortnight  it  will  be  fine  and  fit  for  bottling 
and  stowing  with  saw-dust  in  a warm  place. 

To  improve  Madeira  which  has  been  round  to  the 
Indies. 

Madeira  should  be  kept  in  a warmer  place 
than  Port  wine,  and  therefore  requires  a good 
body,  and  to  be  fed  with  brandy,  but  if  deficient 
in  flavour  or  mellowness,  add  to  jt  a gallon  or  two 
of  good  Malmsey. 

To  fine  Vidonia  Wine. 

When  first  imported,  Vidonia  has  a harsh  and 


acid  taste;  but  if  properly  managed  it  more  re- 
sembles Madeira  wine  than  any  other.  To  take 
off"  the  harshness,  fine  it  down,  and  then  rack  it 
off"  upon  the  lees  of  Madeira  or  white  Port,  fining 
it  again  with  a light  fining;  and  if  20  or  30  gal- 
lons of  good  Madeira  wine  be  added,  it  will  pass 
for  Madeira.  For  the  finings,  dissolve  2 ounces 
of  isinglass,  and  the  whites  and  shells  of  six  fresh 
eggs ; beat  them  well  up  together  with  a whisk 
and  add  a gill  of  marble  sand. 

To  fine  Malmsey  and  other  Wines. 

Take  20  fresh  eggs,  beat  the  whites,  yolks,  and 
shells  together,  and  manage  it  the  same  as  other 
finings. — Calcavella,  Sweet  Mountain,  Paxaretta, 
and  Malaga,  should  be  managed  and  fined  in  the 
same  manner  as  Lisbon. — Tent,  Muscadine,  Sack, 
and  Bastard,  should  be  managed  the  same  as 
Malmsey,  and  fined  with  16  or  20  fresh  eggs,  and 
a quart  or  three  pints  of  skim-milk.  Old  Hock, 
and  Vin  de  Grave,  are  thin,  but  pleasant  wines,  and 
should  be  fed  with  a little  good  brandy,  and  fined, 
if  necessary,  with  the  whites  and  shells  of  C or  8 
eggs. 

To  fine  Port  fi  ine. 

Take  the  whites  and  shells  of  eight  fresh  eggs, 
beat  them  in  a wooden  can  or  pail,  with  a whisk, 
till  it  becomes  a thick  froth;  then  add  a li i tie 
wine  to  it,  and  whisk  it  agaiu.  If  the  pipe  is  full 
take  out  four  or  five  gallons  of  the  wine  to  make 
room  for  the  finings.  If  the  weather  be  warmish, 
add  a pint  of  fresh-water  sand  to  the  finings. 
Stir  it  well  about ; after  which  put  in  the  finings, 
stirring  it  for  five  minutes ; put  in  the  can  of 
wine,  leaving  the  bung  out  for  a few  hours,  that 
the  froth  may  fall;  then  bung  it  up,  and  in  eight 
or  ten  days  it  will  be  fine  and  fit  for  bottling. 

To  make  and  apply  Finings. 

Put  the  finings  into  a can  or  pail,  with  a little  of 
the  liquor  about  to  be  fined,  whisk  tlum  altoge- 
ther til)  they  are  perfectly  mixed,  and  then  near- 
ly fill  the  can  with  the  liquor,  whisking  it  well 
about  again ; after  which,  if  the  cask  be  full. 
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take  out  four  or  five  gallons  to  make  room ; then 
take  the  staff,  and  give  it  a good  stirring;  next 
whisk  the  finings  up,  and  put  them  in  ; afterwards 
stir  it  with  the  staff  for  five  minutes.  Then  drive 
the  bung  in,  and  bore  a hole  with  a gimblet,  that 
it  may  have  vent  for  three  or  four  days,  after 
w hich  drive  in  a vent  peg. 

To  convert  White  Wine  into  Red. 

Put  four  ounces  of  turnesole  rags  into  an  earth- 
en vessel,  and  pour  upon  them  a pint  of  boiling 
water;  cover  the  vessel  close,  and  leave  it  to 
cool  ; strain  off  the  liquor,  which  will  be  of  a 
fine  deep  red  inclining  to  purple.  A small  por- 
tion of  this  colours  a large  quantity  of  wine.  This 
tincture  may  either  be  made  in  brandy,  or  mixed 
with  it,  or  else  made  into  a syrup,  with  sugar, 
for  keeping. 

In  those  countries  which  do  not  produce  the 
tinging  grape  which  affords  a blood-red  juice, 
wherewith  the  wines  of  France  are  often  stained, 
in  defect  of  this,  the  juice  of  elder-berries  is  used, 
ac.d  sometimes  log-wood  is  used  at  Oporto. 

T>  force  down  the  Finings  of  all  White  Wines,  Ar- 
racks, and  Small  Spirits. 

Put  a few  quarts  of  skimmed  milk  into  the  cask. 

To  render  Red  Wine  While. 

If  a few  quarts  of  well-skimmed  milk  be  put  to 
a hogshead  of  red  wine,  it  w ill  soon  precipitate 
the  greater  part  of  the  colour,  and  leave  the 
■whole  nearly  white  ; and  this  is  of  known  use  in 
the  turning  red  wines,  when  pricked,  into  white  ; 
in  which  a small  degree  of  acidity  is  not  so  much 
perceived. 

Milk  is,  from  this  quality  of  discharging  colour 
from  wines,  of  use  also  to  the  wine-coopers,  for 
the  whitening  of  wines  that  have  acquired  a 
brown  colour  from  the  cask,  or  from  having  been 
hastily  boiled  before  fermenting  ; for  the  addition 
of  a little  skimmed  milk,  in  these  cases,  precipi- 
tates the  brown  colour,  and  leaves  the  wines  al- 
most limpid,  or  of  what  they  call  a water  white- 
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ness,  which  is  much  coveted  abroad  in  wines  as 
well  as  in  brandies. 

To  preserve  new  Wine  against  Thunder. 

Thunder  will  turn  and  often  change  wines. 
Cellars  that  are  paved,  and  the  walls  of  stone, 
are  preferable  to  boarded  floors.  Before  a tem- 
pest of  thunder,  it  will  be  advisable  to  lay  a 
plate  of  iron  upon  the  wine-vessels. 

To  make  IVine  settle  well. 

Take  a pint  of  wheat,  and  boil  it  in  a quart  of 
water,  till  it  burst  and  become  soft;  then  squeeze 
it  through  a linen  cloth,  and  put  a pint  of  the  li- 
quor into  a hogshead  of  unsettled  white  wine  ; stir 
it  well  about,  and  it  will  become  fine. 

To  make  a Match  for  sweetening  Casks. 

Melt  some  brimstone,  and  dip  into  it  apiece 
of  coarse  linen  cloth ; of  which  when  cold,  take 
a piece  of  about  an  inch  broad  and  five  inches 
long,  and  set  fire  to  it,  putting  it  into  the  bung- 
hole,  with  one  end  fastened  under  the  bung, 
which  must  be  driven  in  very  tight : let  it  remain 
a few  hours  before  removing  it  out. 

To  make  Oyster  Powder. 

Get  some  fresh  oyster  shells,  wash  them,  and 
scrape  off  the  yellow  part  from  the  outside  ; lay 
them  on  a clear  fire  till  they  become  red  hot  ; 
then  lay  them  to  cool,  and  take  off  the  softest 
part,  powder  it,  and  sift  it  through  a fine  sieve ; 
after  which  use  it  immediately,  or  keep  it  in 
bottles  well  corked  up,  and  laid  in  a dry  place. 

To  make  a Filtering  Bag. 

This  bag  is  made  of  a yard  of  either  linen  or 
flannel,  not  too  fine  or  close,  and  sloping,  so  as 
to  have  the  bottom  of  it  run  to  a point,  and  the 
top  as  broad  as  the  cloth  will  allow.  It  must  be 
well  sewed  up  the  side,  and  the  upper  part  of  it 
folded  round  a wooden  hoop,  and  well  fastened  to 
it ; then  tie  the  hoop  in  three  or  four  places  with 
a cord  to  support  it;  and  when  used,  put  a can 
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or  pail  under  il  to  receive  (lie  liquor,  tilling  the 
bag  with  the  sediments;  after  it  has  ceased  to 
run,  wash  out  the  bag  in  three  or  four  elear 
waters,  then  hang  it  up  to  dry  in  an  airy  place, 
that  it  may  not  get  musty.  A wine  dealer  should 
always  have  two  bags  by  him,  one  for  red,  and 
the  other  for  white  wines. 

To  bottle  Wine. 

When  wine  is  made  fine  and  pleasant,  it  may 
be  bottled,  taking  care  afterwards  to  pack  it  in 
a temperate  place  with  saw-dust  or  leaths.  After 
which  it  will  not  be  fit  to  drink  for  at  least  two 
months.  Never  use  new  deal  saw-dust,  as  that 
causes  the  wine  to  fret,  and  often  communicates  a 
strong  turpentine  smell  through  the  corks  10  the 
wine. 

TO  DETECT  ADULTERATED  WINE. 

Heat  equal  parts  of  oyster  shells  and  sulphur 
together,  and  keep  them  in  a white  heat  for  fif- 
teen minutes,  and  when  cold,  mix  them  with  an 
equal  quantity  of  cream  of  tartar;  put  this  mix- 
ture into  a strong  bottle  with  common  water  to 
boil  for  one  hour,  and  then  decant  into  ounce 
phials,  and  add  20  drops  of  muriatic  acid  to  each; 
this  liquor  precipitates  the  least  quantity  of  lead, 
copper,  &c.  from  wines  in  a very  sensible  black 
precipitate 

TO  DETECT  ALUM  IN  WINE. 

Wine  merchants  add  alum  to  red  wine,  to  com- 
municate to  it  a rough  taste  and  deeper  colour; 
but  this  mixture  produces  on  the  system  the  most 
serious  effects.  For  the  discovery  of  the  fraud  in 
question,  adopt  the  following  means  : — The  wine 
is  to  be  discoloured  by  means  of  a concentrated 
solution  of  chlorine  ; the  mixture  is  to  be  evapo- 
rated until  reduced  to  nearly  the  fourth  ot  its 
original  volume ; the  liquor  is  to  be  filtered  ; it 
then  possesses  the  following  properties  when  ii 
contains  alum:  — 1st.  It  has  a sweetish  astringent 
taste  ; 2d.  it  furnishes  a white  precipitate  (sul- 
phate of  barytes)  with  nitrate  of  barytes,  inso- 


luble in  water  and  in  nitric  acid;  3d.  caustic 
potash  rise  to  a yellowish  white  precipitate  of 
alumine,  soluble  in  an  excess  of  potash  ; 4th.  the 
sub-carbonate  of  soda  produces  a yellowish  white 
precipitate  (sub-carbonate  of  alumine)  decom- 
posable by  fire  into  carbonic  acid  gas,  alumine, 
easily  recognisable  by  its  characters. 

Another  Mode. 

Add  to  the  wine  a sufficient  quantity  of  a 
strong  solution  of  chlorine  water,  (oxygenated 
muriatic  acid)  until  it  is  changed  to  a yellow 
colour:  let  the  precipitate,  (composed  of  the 
chlorine  and  the  vegeto-animal  matter  contained 
in  the  wine,)  which  immediately  forms,  become 
settled,  then  filter  the  liquor,  and  evaporate  it  to 
l-4th  of  its  volume  ; it  will  now,  in  consequence 
of  the  presence  of  the  almn,  have  an  astiingent 
sweetish  taste,  and  will  furnish  a white  precipi- 
tate on  the  addition  of  nitrate  of  barytes,  which 
is  insoluble  in  water  and  in  nitric  acid.  It  will 
give  a yellowish  white  precipitate  with  pure 
potass,  that  is  soluble  on  the  addition  of  an  excess 
of  the  potass  ; and  a precipitate,  of  the  same 
colour,  with  the  sub-carbonate  of  soda. 

TO  DETECT  LEAD  AND  COPPER  IN  WINE,  CIDER, 
PERRY,  & C. 

Put  into  a crucible  1 ox.  of  sulphur,  and  1 oz. 
of  pure  lime  ; and  keep  them  in  a white  heat  for 
nearly  half  an  hour  ; when  cold,  add  1 ounce  i f 
the  super-tartrate  of  potass,  and  boil  the  whole 
in  a mattrass  with  some  distilled  water  for  half  an 
hour.  Decant  the  supernatant  liquor  into  small 
phials,  adding  about  20  or  30  drops  of  muriatic 
acid  to  each.  The  phials  must  be  well  stopped 
and  preserved  for  use.  Lead,  copper  and  other 
deleterious  metals  will  be  precipitated,  of  a black 
colour,  by  this  liquid,  if  poured,  in  the  quantity  of 
only  a few  drops,  into  the  suspected  wine  or 
cider. 

Another  Mode. 

| Another  test  for  these  pernicious  metals  in 
1 wine  and  cider,  exists  ready  formed  in  nature. 
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Pour  into  a glass  of  suspected  wine,  cider,  or 
perrv,  a few  drops  of  Harrowgate  water.  If  any 
lead*  ike.  be  pre.-ent,  it  will  fall  down  in  the  state 
of  a black  piecipitate,  being  combined  with  the 
sulphurretted  hydrogen  by  which  these  waters  are 
iinpregnated. 

Lead  is  used  by  many  wine-merchants  to  give 
an  astringency  to  port-wine ; that  is,  like  old 
port,  it  may  appear  rough  to  the  tongue.  Some- 
times they  hang  a sheet  ot  lead  in  the  cask  ; at 
others  tliev  pour  in  a solution  of  acetate  (sugar  of 
lead,)  for  the  purpose  of  sweetening,  as  they 
term  it. 

TO  DETECT  LEAD,  CORROSIVE  SUBLIMATE,  AND 
ANTIMONY  IN  WINES,  &C. 

Sulphuric  acid  decomposes  them  with  preci- 
pitate that  is  blackish,  when  antimony  is  present, 
but  white  with  the  two  first  mentioned:  then,  let 
the  precipitate  he  washed  with  boiling  water  ; if 
if  chance  not,  it  is  lead-,  if  it  acquires  a yellow 
colour,  it  is  mercury. 

Another  test  for  lead  in  Wine. 

Whatever  quantity  of  lead  resides  in  wine,  may 
be  precipitated  by  mixing  with  it  a fluid,  made  by  1 
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exposing  powdered  oyster-shells  and  sulphur,  equal 
quantities,  to  a white  heat  for  a quarter  of  an 
hour;  and  when  the  compost  is  cold,  add  as  much 
cream  of  tartar  thereto.  Put  the  whole  in  a strong 
bottle  with  common  water,  and  let  the  liquor  boil 
an  hour:  pour  off  the  solution  into  ounce  phials, 
each  of  which  will  be  sufficient  for  a cask  of 
wine,  and  add  to  each  HO  drops  of  muriatic 
acid.  Every  portion  of  lead  it  may  contain,  will 
be  found  at  the  bottom,  in  the  form  of  a black 
cindery  precipitate.  Having  collected  a suffi- 
cient quantity  of  this  precipitate,  upon  an  iron 
plate,  expose  it  to  a heat,  aud  the  lead  will  run 
off. 

Another. 

Ta'ke  a paste  of  sulphur  and  iron  filings,  put  it 
into  a phial,  and  pour  on  it  a small  quantity  of 
sulphuric  acid.  Pass  the  gas,  which  will  arise, 
through  a bent  tube,  into  a bottle  of  water,  when 
thus  impregnated,  it  will  form  a new  and  improved 
test  for  the  purpose.  When  poured  into  wine 
which  contains  litharge,  it  w ill  render  it  black  and 
flakey,  and  occasion  a considerable  precipitation 
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The  object  of  Distillation  is  the  preparation  of 
alcohol  or  pure  spirit,  which  is  obtained  from 
brandy,  rum,  arrack,  and  whiskey,  prepared 
from  wine,  sugar,  rice,  and  malt.  It  also  includes 
compound  spirits,  or  those  which,  in  addition  to 
alcohol,  contain  some  volatile  or  pungent  oil  or 
essence  — as  gin,  liollands,  caraway,  and  pepper- 
mint. The  essential  oils,  as  oil  of  cinnamon,  oil 


of  cloves,  oil  of  peppermint,  and  otto  of  roses, 
and  the  simple  distilled  waters,  which  retain  the 
fragrant  flavour  of  the  particular  herbs  with 
which  they  iiave  been  distilled. 

TO  MANAGE  DISTILLATION. 

Previous  to  distilling,  the  processes  of  brewing 
and  fermentation  are  necessary.  In  distilling, 
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there  is  only  one  general  rule,  namely,  to  let  the 
heat,  in  all  cases,  be  as  gentle  as  possible.  A 
water-bath,  if  sufficiently  large,  is  preferable  to 
any  other  mode,  and  will  perform  the  operation 
with  all  the  dispatch  requisite  for  the  most  exten- 
sive business.  The  spirit,  as  it  first  comes  over, 
should  be  received  into  a quantity  of  cold  water ; 
as.  by  this  means,  the  connexion  between  it  and 
the  oily  matter  will  be  considerably  lessened.  For 
the  same  reason,  after  it  has  been  once  rectified 
in  the  water-bath,  it  should  be  again  mixed  with 
an  equal  quantity  of  water,  and  distilled  a second 
time.  After  the  spirit  has  been  distilled,  once  or 
twice,  in  this  manner  from  water,  it  may  be  dis- 
tilled in  a water-bath  without  any  addition  ; and 
this  last  rectification  will  free  it  from  the  greater 
part  of  the  water  which  it  may  contain. 

In  distilling  compound  spirits,  a small  still  has 
been  found  to  answer  betler  than  a large  one. 

UTENSILS. 

In  a distillery  are  required  a variety  of  utensils, 
such  as  a still,  worm-tub,  pump,  a water-cask,  a 
strong  press,  hair-cloths,  three  or  four  iron-bound 
tubs,  capable  of  containing  from  a hogshead  to  a 
pipe,  of  any  liquor  ; three  or  four  cans,  capable 
of  holding  from  two  to  six  gallons  by  measure, 
an  iron-bound  wooden  funnel,  having  a strong 
iron  nosel,  or  pipe  j a pewter  syphon,  about  six 
v feet  and  a half  long,  and  four  inches  in  circum- 
ference ; flannel  bags,  for  refining  the  thick  and 
feculent  matter  at  the  bottom  of  the  casks  and 
other  vessels. 

OPERATION  OF  THE  STILL. 

When  the  still  is  charged,  let  the  fire  under  it 
be  lighted  ; and  whilst  it  burns  up,  the  joints 
should  be  carefully  luted. 

By  laying  the  hand  on  the  still  and  capital,  as 
(he  fire  gains  strength,  the  process  of  the  opera- 
tion will  be  ascertained  ; for,  whenever  the  head, 
or  capital,  feels  hot,  it  is  a proof  that  the  volatile 
particles  have  arisen,  and  are  about  to  enter  the 
worm.  When  the  still  head  is  about  to  become 


hot,  prepare  a damp,  made  of  the  asines  under  the 
grate,  mixed  with  as  much  water  as  will  properly 
wet  them.  This  mixture  is  to  be  thrown  upon  the 
fire,  to  moderate  its  action,  at  the  instant  when 
distillation  has  commenced.  Continue  the  heat 
as  long  as  the  distilled  liquid  is  spirituous  to  the 
taste.  When  the  distilled  liquor  carries  with  ii 
any  particular  flavour,  it  should  be  re-distillea 
with  essential  oils,  in  order  to  convert  it  into  a 
compound  spirit,  as  gin,  peppermint,  and  other 
cordials. 

When  all  the  spirituous  fluid  is  drawn  off,  the 
still  should  be  emptied  by  a cock  in  the  side.  The 
head,  &c.  should  then  be  removed,  and  the  seve- 
ral lutes  taken  clean  off.  The  still  may  now  be 
charged  a second  time,  and  luted.  If  the  spirits 
or  compound  to  be  made,  is  of  a different  nature 
or  flavour  from  that  procured  by  the  last  distil- 
lation, the  still,  capital,  and  worm  should  be 
thoroughly  cleaned  by  hot  water,  sand,  and 
scrubbing  brush,  to  remove  the  oily  particles 
which  adhere  to  their  internal  surfaces.  The  w orn*, 
is  best  cleansed  by  passing  hot  water  through  it 
repeatedly,  uutil  the  water  flows  out  quite  fla- 
vourless. 

Great  care  should  be  taken  that  no  grease,  tal- 
low, soap,  or  any  other  unctuous  matter,  fall  into 
the  tubs,  pieces,  rundlets,  or  cans. 

Above  all  things,  lighted  candles,  torches,  or 
papers,  should  not  be  brought  near  any  vessel 
containing  spirits.  The  flue  or  chimney  should 
be  kept  constantly  clean. 

TO  USE  A PORTABLE  FURNACE. 

In  the  laboratories  of  experimental  chemists, 
portable  furnaces  are  employed.  Charcoal  is  the 
only  fuel  that  can  be  used  in  them,  except  the 
occasional  use  of  the  finer  kind  of  stone  coal  that  i 
yield  a bright  flame,  and  burn  to  a white  ash  with-  b 
out  forming  clinkers.  When  the  fire  is  regulated 
by  the  admission  of  only  the  necessary  quantity 
of  air  through  the  charcoal,  and  the  whole  heat  or 
the  fuel  is  directed  upon  the  subject  exposed  to 
it,  the  expense  is  not  so  great  as  might  be  sup- 
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posed,  for  no  other  fuel  gives  out  so  much  heat. 
One  lb.  of  charcoal  will  boil  away  13  lbs.  of  water, 
whereas  the  same  weight  of  Newcastle  coal  will 
boil  away  only  8 or  91bs.  A pound  of  coke  will 
only  boil  away  4 lbs.  of  water,  and  a pound  of 
peat  seldom  more  than  5 lbs.  or  by  a skilful  mode 
of  using  it  at  the  utmost  10  lbs. 

TO  BUILD  FIXED  FURNACES. 

Windsor  bricks  are  generally  used,  as  they  may 
be  cut  as  easily  as  chalk,  and  yet  bear  a violent 
heat  without  alteration  ; they  must  he  set  in  clay 
of  the  same  field.  The  parts  distant  from  the  fire 
may  be  of  common  bricks  set  in  mortar,  but  this 
mortar  must  be  carefully  removed  before  the 
other  part  is  begun,  as  an  accidental  admixture  of 
it  with  the  clay  would  cause  the  latter  to  run 
into  glass,  aud  thus  spoil  the  furnace.  These  fur- 
naces are  generally  built  as  thin  as  possible,  that 
they  may  take  up  the  less  room,  and  to  save  fuel 
in  heating  them  as  they  have  seldom  fire  constantly 
in  them  ; in  this  case,  they  should  be  surrounded 
with  iron  braces,  to  prevent  the  alternate  con- 
traction and  expansion  destroying  them  as  soon 
as  they  otherwise  would. 

TO  MAKE  A PORTABLE  SAND-POT. 

Fora  portable  one,  the  ash  pit  may  be  an  iron 
cylinder,  1?  inches  in  diameter  and  8 deep,  closed 
at  bottom.  In  the  front  is  cut  a hole  3 inches 
hi"h  and  4 wide,  with  sliders  to  shut  close.  Three 
pins  aie  rivetted  on  the  inside  about  an  inch  be- 
low the  upper  edge  ; these  are  to  support  the  fire- 
place. The  bottom  of  this  ash  pit  is  lined  with 
clay,  beat  up  with  charcoal  dust  and  formed  into 
a kind  of  saucer.  The  fire-place  is  a small  cylin- 
der of  nearly  the  same  width,  so  as  to  fit  easdy 
into  the  top  of  the  ash  pit,  and  rest  on  the  three 
pins  ; its  height  is  15  inches,  and  it  has  a flat  bor- 
der at  each  end,  leaving  a circular  opening  of  10 
inches  in  diameter.  Around  the  lower  border  arc 
riveted  three  screws,  to  which  arc  fixed,  by  nuts, 
a grate.  In  the  tipper  border,  towards  the  circutnfc- 
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rence,  and  at  equal  distances  from  each  other,  are 
made  four  circular  holes  an  inch  over.  The  inside 
of  the  fire-place  is  lined  with  clay  aud  charcoal, 
whose  surface  is  adjusted  to  a core,  made  by 
drawing  on  a board  an  ellipsis,  having  its  foci  15 
inches  asunder,  and  its  semiordinates  at  the  foci 

5 inches,  sawing  off  the  board  at  each  focus;  and 
also  down  the  greatest  diameter,  so  that  the  in- 
ternal cavity  may  represent  an  elipsoid  of  those 
dimensions,  cut  off  at  the  foci.  A fire  hole  about 

6 inches  wide  and  4 inches  and  a half  high,  with 
the  lower  limit  about  3 iuches  above  the  grate,  is 
left  in  the  front,  to  be  closed  with  a lined  stopper ; 
both  the  fire  hole  aud  stopper  having  a border  to 
retain  the  lining.  When  the  lining  is  dry,  four 
openings  are  cut  sloping  through  it,  corresponding 
to  the  openings  in  the  upper  border,  to  serve  as 
vents  for  the  burnt  air,  and  to  regulate  the  fire  by 
sliding  pieces  of  tile  more  or  less  over  them.  In 
the  central  opening  at  the  top  of  the  fire-place  is 
hung  a cast  iron  pot,  either  hemispherical,  or, 
which  is  most  usual,  cylindrical,  about  6 inches 
deep  at  the  edge,  with  a rounded  bottom,  so  that 
the  axis  is  about  an  inch  deeper.  The  common  pots 
have  only  a reflected  border  by  which  they  hang; 
but  the  best  kind  have  also  an  upright  edge  that 
rises  an  inch  higher,  to  which  a stone-ware  head 
is  fitted  ; and  thus  the  pot  serves  for  many  distil- 
lations that  require  a strong  fire.  It  is  usual  to 
cut  a notch  on  one  side  of  the  top  of  the  fire-place, 
sloping  upwards  to  the  edge  of  the  pot,  about  3 
\inehes  wide  and  2 deep,  to  admit  a low  retort  to 
be  sunk  deeper  into  the  pot,  by  allowing  a passage 
to  its  neck. 

TO  MAKE  A SAND-HEAT  FURNACE. 

A furnace  of  this  kind  may  be  stationary,  and 
built  of  bricks  that  will  stand  the  fire  ; and  in  this 
case,  the  ash  pit  is  built  about  12  inches  high,  and 
has  an  ash  door  opening  into  it  about  6 inches 
square  ; a grate  is  then  laid,  and  a fire  door  6 in- 
ches by  8 opens  immediately  into  the  tire-placc, 
even  with  the  grate.  The  fire-place  is  made  cy- 
lindrical, 2 inches  wider  than  the  sand  pot,  and 
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about  8 inches  deeper;  the  grate  being  a square, 
whose  side  is  about  two-thirds  the  internal  diame- 
ter of  the  sand-pot.  This  pot  hangs  by  its  border 
in  an  iron  ring  placed  at  the  top  of  the  furnace; 
we  have  not  yet  adopted  Teichtneyer’s  method  of 
sloping  the  pot.  As  stone  coal  is  generally  used  in 
fixing  furnaces,  instead  of  the  4 register  holes  used 
as  vents  in  the  portable  furnaces,  only  one  open- 
ing, about  as  wide  as  the  grate,  and  3 inches  high, 
either  in  the  back  or  on  one  side,  is  made  to  vent 
the  burned  air  into  the  chimney.  This,  however, 
has  the  inconveniency  of  heating  the  pot  unequally, 
the  side  next  the  vent  becoming  much  the  hot- 
test, in  spite  of  the  endeavour  to  equalize  the  heat 
by  bringing  the  fire  from  under  the  centre  of  the 
pot  as  forward  as  possible,  by  raising  the  wall 
opposite  to  the  vent  perpendicularly,  and  enlarging 
it  only  on  the  other  three  sides  : sometimes,  with 
the  same  view,  several  small  vents  are  made  round 
the  pot,  leading  into  the  chimney  A notch  for 
the  neck  of  the  retort  is  generally  made  on  one 
side.  As  much  heat  passes  through  the  vent,  it 
is  usual  to  cause  the  heated  air  to  pass  under  a 
large  cast  iron  plate,  placed  on  a border  of  bricks 
surrounding  a platform  of  the  same  materials,  and 
leaving  a cavity  of  about  2 inches  and  half  deep  ; 
at  the  further  end  of  which,  another  opening  leads 
into  the  chimney.  On  this  iron  plate,  sand  is  laid 
to  form  a sand  heat,  and  thus  several  operations 
are  carried  on  at  the  same  time.  If  that  in  the 
sand-pot  is  finished,  and  it  is  desired  to  keep  on 
those  in  the  sand-heat  without  interuption,  the 
vessel  may  be  drawn  out  of  the  sand,  some  warm 
sand  thrown  on  that  remaining  in  the  pot,  and  a 
fresh  vessel  with  materials  introduced.  But  if 
this  new  operation  should  require  the  heat  to  be 
more  gradually  exhibited,  a pot  of  thin  plate  iron, 
filled  with  cold  sand,  containing  the  vessel,  may 
be  partly  slid  into  the  heated  sand-pot,  and,  being 
supported  by  pieces  of  brick  placed  under  the 
edge  or  otherwise,  kept  there  until  it  be  necessary 
to  increase  the  heat,  when  it  may  be  slid  down 
lower  until  at  length  it  is  permitted  to  reach  the 
bottom  of  the  sand-pot. 


TO  MAKE  A HOT  STILL. 

Portable  hot  stills  should  have  an  ash-pit  and 
fire  place  exactly  similar  in  dimensions  to  those 
used  with  the  sand-pot,  or  the  same  furnace  may 
be  used  with  a hot  still,  if  economy  and  not  con- 
venience is  the  principal  object.  The  copper  or 
tin  plate  cucurbite  will,  of  course,  be  10  inches 
wide,  and  about  12  deep, and  hang  7 inches  within 
the  fire-place.  The  mouth  should  be  wide,  that 
the  water-bath  to  be  occasionally  hung  within  it 
so  as  to  reach  within  3 inches  of  the  bottom,  may 
be  the  larger.  Between  this  wide  neck  and  the  cir- 
cumference there  should  be  a short  pipe,  through 
which  the  liquor  left  after  distillation  may  be 
drawn  off  by  a crane  without  unluting  the  vessels  ; 
fresh  liquor  added  ; or,  in  distilling  with  the  water 
bath,  the  steam  may  escape.  This  pipe  has  a ring 
round  it,  that  the  cork  with  which  it  is  stopped 
may  be  firmly  tied  down,  and  like  the  other  join- 
ings be  luted  ; for  which  purpose,  slips  of  paper 
smeared  with  flour  and  water,  or  common  paste, 
are  usually  esteemed  sufficient;  but  the  best  ma- 
terial is  bladders  rotted  in  water  until  they  smell 
extremely  offensive  and  adhere  to  the  fingers 
when  touched,  and  then  worked  between  the 
hands  into  rolls,  which  are  to  be  applied  to  the 
joinings.  These  small  stills  have  usually  a Moor’s 
head  that  fits  both  the  cucurbite  and  the  water 
bath,  their  necks  being  of  equal  diameter,  and  is 
furnished  with  a groove  round  the  lower  part  on  the 
inside  to  direct  the  condensed  vapour  to  the  nose 
of  the  alembick  ; and  this  head  is  surrounded  by 
a refrigeratory  containing  cold  water,  which  is 
not  so  cumbersome  and  lessexpensivethan  a worm 
and  tub.  But  the  most  advantageous  way  of 
cooling  the  vapours,  is  to  use  a Moor’s  head  w ith- 
out a surrounding  refrigeratory,  or  only  a plain 
bent  tube,  which  should  be  an  least  18  inches  long, 
that  the  small  globules  of  the  boiling  liquor  which 
are  thrown  up  near  a foot  high,  should  not  pass 
over,  and  render  the  distilled  liquor  unfit  for 
keeping.  To  this  is  to  be  adapted  a pewter  pipe, 
about  8 feet  long  if  spirit  of  wine  is  to  be  distilled, 
or  shorter  for  watery  liquors,  and  in  both  cases  f 
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cf  an  inch  in  diameter  on  the  inside,  inclosed  in  a 
tinned  plate  lube  with  a funnel.  With  an  adopter 
ot'  this  Rind,  and  the  consumption  of  a pint  and 
half  of  water  in  a minute,  or  about  9 gallons  in  an 
hour,  spirit  of  wine  may  be  distilled  at  the  rate 
of  a gallon  by  the  hour,  from  one  of  these  por- 
table stills.  Another  convenience  of  these  straight 
pipes  is,  that  they  may  be  cleansed  in  the  same 
manner  as  a fowling  piece. 

TO  MAKE  A LARGE  STILL. 

If  this  furnace  is  fixed,  and  made  of  bricks,  it 
may  be  constructed  with  a sand-heat  like  that 
aunexed  to  the  sand-pot;  but  this  is  seldom  prac- 
ticed, although  it  would  be  advantageous  for  di- 
gestions and  evaporations  with  a gentle  heat,  be- 
cause the  fire  is  generally  kept  up  at  an  even 
height.  If  the  cucurbite  is  not  wanted  for  distil- 
ing,  it  may  be  used  as  a boiler  to  keep  water 
ready  heated  for  use,  and  to  be  drawn  off  when 
wanted  by  a syphon  or  crane.  But  these  fixed 
stills  are  usually  furnished  with  a pipe  and  cock  on 
a level  with  the  bottom,  by  which  they  can  be 
emptied,  and  have  almost  always  a worm  and 
tub  to  cool  the  vapours  ; the  head  is  usually  of 
that  kind  which  is  called  a swan’s  neck. 

TO  EXTINGUISH  FIRES  IN  DISTILLERIES. 

A woollen  blanket  or  rug,  hung  over  a roller  in 
a water  butt,  is  the  readiest  and  best  extinguisher. 

TO  DULCIFY  SRIRITS. 

In  dulcifying,  or  sweetening  the  spirits,  weigh 
the  sugar,  and  dissolve  it  in  one  or  more  cans  of 
the  water,  with  which  the  compound  is  to  be 
made  np  : bruise  the  sugar,  and  stir  it  well,  till 
all  is  dissolved.  Then  empty  it  into  the  cask  con- 
taining the  spirits  ; mixing  all  together,  by  draw 
ing  off  several  cans  by  the  cock,  and  emptying 
them  into  the  casks  by  the  bung  holes.  Now 
rummage  all  well  together,  till  they  are  perfectly 
compounded. 

Spirits  or  compounds  that  arc  strong,  require 
do  assistance  in  setting,  and  becoming  clear  ; but 
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those  that  are  weak  must  be  refined  by  the  addi- 
tion of  some  other  substance.  To  every  hogs- 
head of  Geneva,  or  other  spirituous  compound, 
put  six  ounces  of  powdered  alum,  previously 
dissolved  in  three  or  four  gallons  of  the  compound  : 
stir  all  well  together.  In  the  course  of  twenty 
four  hours,  the  whole  will  be  rendered  completely 
clear. 

It  is  a good  practice  to  leave  the  bung-lioles  of 
casks  (containing  spirits  or  compounds  newly 
made)  open  for  several  days  : this  improves  their 
flavour,  and  renders  them  clear,  sooner  than  they 
would  otherwise  be. 

Table-salt,  thrown  into  the  still,  in  the  propor- 
tion of  6 ounces  to  10  gallons  of  any  liquid  to  be 
distilled,  will  greatly  improve  the  flavour,  taste, 
and  strength  of  the  spirit.  The  viscid  matter  will 
be  fixed  by  the  salt,  whilst  the  volatile  matter 
ascends  in  a state  of  great  purity. 

The  flavour  of  malt  spirits  is  highly  improved 
bv  putting  3^  ounces  of  finely  powdered  char- 
coal, and  4\  ounces  of  ground  rice,  into  a quart 
of  spirits,  and  letting  it  stand  during  15  days,  fre- 
quently stirring  it ; then  let  the  liquor  be  strained, 
and  it  will  be  found  nearly  of  the  same  flavour  a° 
brandy. 

TO  MAKE  CHARCOAL. 

This  is  usually  manufactured  from  coppice 
wood,  cut  every  16  years  ; the  faggots  are  made 
into  a large  conical  pile,  covered  up  with  clods 
of  earth,  leaving  circular  rows  of  holes  from  top 
to  bottom.  The  wood  is  then  kindled,  and  as  it 
becomes  red,  the  holes  are  regularly  closed  to  stop 
the  further  combustion,  and  when  the  whole  has 
been  closed  up,  the  pile  is  left  to  cool  ; when  the 
black  skeleton  of  the  wmod  is  left,  which  differs 
from  the  raw  w'oodin  burning  without  any  smoke, 
and  with  little  or  no  flame,  yielding  at  the  same 
time  no  soot,  allhough  some  of  the  finer  particles 
of  the  ashes  arc  volatilized  and  adhere  to  the 
chimney.  The  air  which  passes  through  the  burn- 
ing charcoal  has  its  oxygenous  part  converted 
into  carbonic  acid  gas,  without  being,  when  cool- 
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ed,  any  ways  altered  in  bulk,  although  its  weight 
by  the  gallon  is  increased.  The  air  being  thus 
rendered  unfit  for  respiration,  kills  whatever  ani- 
mals or  plants  are  confined  in  it : numerous  acci- 
dents have  happened  of  persons  being  suffocated, 
by  sleeping  in  close  rooms  with  a charcoal  fire. 

The  charcoal  for  medical  purposes  should,  like 
that  for  gunpowder,  be  made  of  soft  woods,  as 
alder,  heated  in  iron  long  necks  until  no  volatile 
matter  is  given  out.  Small  quantities  may  be 
made,  by  burying  wood  under  sand  in  a covered 
crucible,  and  exposing  the  whole  to  fire. 

TO  MAKE  SPIRIT  OF  WINE. 

Spirit  of  wine,  as  it  is  called,  was  formerly, 
and  is  still,  in  southern  countries,  obtained  by 
distilling  wine  for  its  yield  of  brandy,  and  then 
slowly  abstracting  the  more  volatile  part  of  the 
brandy,  by  a small  fire  and  the  use  of  tall  vessels. 
In  England,  spirit  of  wine  is,  in  general,  obtained 
from  ground  meal,  either  of  wheat,  rye,  or  barley, 
with  from  one  tenth  to  one  third  of  the  same, 
or  another  grain,  malted  and  ground,  and  then 
called  malt  spirit ; or  from  treacle,  and  then  cal- 
led melasses  spirit;  some  is  also  made  from  ap- 
ples, or  cider  wash.  The  fermentation  is  carried 
on  quicker  and  farther  than  in  brewing  or  making 
cider, in  order  that  all  the  sugar  in  the  wash  may 
be  converted  into  spirit  and  water.  The  infusion 
of  the  malt  and  meal  is  made  so  strong,  that  its 
specific  gravity  is  from  1.083  to  1.14,  (whereas 
that  for  strong  ale,  is  generally  1.06,  and  for  small 
beer,  1.015  to  1.04)  and  is  mixed  with  a large 
quantity  of  yeast,  added  by  successive  portions, 
until,  in  about  ten  days,  the  specific  gravity  is 
reduced  to  1.0052,  when  it  is  fit  for  the  still.  In 
general,  a third  part  is  drawn  off  at  the  first  stil- 
ling, under  the  name  of  low  wines,  the  specific 
gravity  being  about  0.975.  On  re-distilling  the 
low  wines,  a fiery  spirit,  of  a milky  cast,  comes 
over  first,  and  is  returned  into  the  still:  then 
follows  the  clean  spirit ; when  it  begins  to  grow 
too  watery,  the  remaining  spirit  that  comes  over, 
as  long  as  it  will  take  fire,  is  kept  apart,  under 


the  name  of  faints,  and  mixed  with  the  next  par 
cel  of  low  wines.  Instead  of  these  trials,  the  head 
of  the  still  may  have  the  bulb  of  a thermometer 
inserted  into  it,  and  by  observing  the  temperature 
of  the  steam,  an  accurate  judgment  may  be 
formed  of  the  strength  of  the  spirit  that  distils 
over.  It  is  computed,  that  100  gallons  of  malt, 
or  corn  wash,  will  produce  about  20  of  spirit, 
containing  about  half  its  weight  of  water;  melas- 
ses wash,  22  gallons;  cider  wash,  15  gallons.  The 
best  French  wines  yield  from  20  to  25  gallons. 
The  spirit  thus  obtained  is  for  chemical  and 
pharmaceutical  purposes,  mixed  with  water,  to 
separate  the  oil  it  contains,  and  re-distilled  several 
times  in  tall  vessels,  with  a very  gentle  heat,  until 
its  specific  gravity  is  reduced  to  0.82  ; though  that 
usually  sold,  is  only  0.837,  at  60°  Fahrenheit.  By 
distilling  spirit  of  wine  with  purified  pearl  ashes, 
salt  of  tartar,  muriate  of  lime,  lime,  or  common 
salt,  all  previously  heated  to  redness,  and  cooled, 
its  specific  gravity  may  be  reduced  still  lower, 
even  as  low  as  0.792,  at  68°  Fahrenheit;  but  there 
is  reason  to  think,  that  it  not  only  parts  with 
water,  but  also  undergoes  some  change,  or  acquires 
some  impregnation,  by  these  additions,  as  its  taste 
is  altered.  This  spirit  of  wine,  from  which  every 
particle  of  water  is  separated,  is  called  by  the 
Arabic  name  of  alcohol. 

TO  MAKE  ETHER. 

The  old  chemists,  after  mixing  spirit  of  wine 
with  an  equal  weight  of  oil  of  vitriol,  digested  it 
for  a long  time,  and  then  distilled  the  most  volatile  1 
part,  which  was  called  the  sweet  oil  of  vitriol. 
At  present,  the  mixture,  whose  temperature  is 
considerably  increased,  is  placed  in  a heated  sand 
bath  and  distilled,  without  being  suffered  to  cool 
until  one  half  the  quantity  of  the  spirit  is  come 
over;  meanwhile,  an  inflammable  gas  also  passes 
over.  If  the  distillation  is  continued,  sulphurous 
acid  passes  over,  and  a light  yellow  sweet  oil  of 
wine  ; the  black  residuary  sulphuric  acid  contains 
charcoal  diffused  through  it,  which  may  be  sepa- 
rated by  admixture  with  water,  and  filtration.  If 
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fresh  alcohol  is  ponied  on  tne  residuum,  more 
ether  may  be  obtained  by  distillation.  The  un- 
rectified ether,  as  the  first  product  is  called,  con- 
tains both  water  and  alcohol : dry  salt  of  tartar 
separates  the  first,  and  then  pouring  off  the  upper 
liquid,  and  adding  dry  muriate  of  lime  in  powder, 
this  salt  unites  with  the  alcohol,  and  the  ether 
swims  on  the  solution. 

TO  IMITATE  FOREIGN  SPIRITS. 

A great  desideratum  among  distillers,  in  this 
country,  is  to  imitate  foreign  spirits,  such  as 
brandy,  rum,  geneva,  Sec.  to  a tolerable  degree 
of  perfection  ; but,  notwithstanding  the  many 
attempts  that  are  daily  made  for  this  purpose,  the 
success,  in  general,  has  been  indifferent.  The 
general  method  of  distilling  brandies  in  France, 
differs  in  nothing  from  that  practised  here,  with 
malt-wash  or  melasses  ; nor  are  the  French  dis- 
tillers, in  the  least,  more  cleanly  in  their  opera- 
tions. Still,  though  brandy  is  distilled  from  wine, 
experience  tells  us,  that  there  is  a great  differ- 
ence in  the  grapes  from  which  the  wine  is  made. 
Every  soil,  every  climate,  every  kind  of  grape, 
vaiies  with  regard  to  the  quantity  and  quality 
of  the  spirit  distilled  from  them.  A large  quan- 
tity of  brandy  is  distilled  in  France  during  the 
time  of  the  vintage ; for  the  poor  grapes  that 
prove  nnfit  for  wine,  are  usually  first  gathered, 
pressed,  their  juice  fermented,  and  instantly  dis- 
tilled. It  is  a general  rule  with  them,  not  to  distil 
wine  that  will  fetch  any  price  as  wine;  for,  in 
this  state,  the  profits  obtained  are  much  greater 
than  when  the  wine  is  reduced  to  brandies. 

For  a long  time,  this  liquor  was  distilled  only 
from  spoilt  wine,  and  afterwards,  from  the  dregs 
of  beer  and  wine  ; and,  when  instead  of  these, 
the  distillers  employed  rye,  wheat,  and  barley, 
it  was  considered  as  a wicked  and  unpardonable 
misnse  of  corn. 

TO  CONDENSE  VAPOURS  IN  DISTILEATION. 

This  is  best  accomplished  by  means  of  a disk 
attached  to  the  tube  of  the  still,  which  has  the 
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figure  of  a lens,  flattened  as  much  as  possible, 
and  made  of  copper.  It  produces  a much  better 
and  more  rapid  effect,  than  the  worms  employed 
for  that  purpose. 

TO  MAKE  BRITISH  BRANDY. 

To  sixty  gallons  of  clean  rectified  spirit,  put 
l pound  of  sweet  spirit  of  nitre,  1 pound  of  cassia 
buds  ground,  1 pound  of  bitter  almond  meal,  (the 
cassia  and  almond  meal  to  be  mixed  together, 
before  they  are  put  to  the  spirits,)  2 ounces  of 
sliced  orris  root,  and  about  30  or  40  prune  stones, 
pounded;  agitate  the  whole  well  together,  two  or 
three  times  a day,  for  three  days  or  more : let 
them  settle,  then  pour  in  1 gallon  of  the  best 
wine  vinegar  ; and  add  to  every  4 gallons,  1 gal- 
lon of  foreign  brandy. 

TO  IMITATE  COGNIAC  BRANDY. 

English  spij  its,  with  proper  management,  are 
convertible  info  brandy,  hardly  distinguishable 
from  foreign,  provided  the  operation  is  neatly 
performed.  The  best,  and,  indeed,  the  only 
method,  of  imitating  the  French  brandies  to  per- 
fection, is  by  an  essential  nil  of  wine,  this  being 
the  very  ingredient  which  gives  the  French  bran- 
dies their  flavour.  It  must,  however,  be  remem- 
bered, that,  in  order  to  use  even  this  ingredient 
to  advantage,  a pure  tasteless  spirit  must  first  be 
produced. 

To  prepare  the  oil  of  wine,  dissolve  some  cakes 
of  dry  wine-lees  in  six  or  eight  times  their  weight 
of  water,  distil  the  liquor  by  a slow  fire,  and 
separate  the  oil  by  a separatory  glass,  reserving 
for  the  nicest  uses  that  which  comes  over  the 
first,  the  succeeding  oil  being  coarser  and  more 
resinous.  This  oil  of  wine  should  be  dissolved  in 
alcohol,  otherwise  it  will  soon  grow  rancid. 

To  imitate  cogniac  brandy,  it  will  be  necessary 
to  distil  the  essential  oil  from  cogniac  lees  ; and 
the  same  for  any  other  kind  of  brandy.  The 
proof,  it  may  be  easily  accomplished,  by  using  a 
spirit  rectified  above  proof ; which,  intimately  com- 
bined with  the  essential  oil,  may  be  reduced  to  a 
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proper  standard  by  distilled  water.  The  softness 
may,  in  a great  measure,  be  obtained  by  distilling 
and  rectifying  the  spirit  over  a gentle  fire  ; and, 
what  is  wanting,  when  the  spirit  is  first  made, 
will  be  supplied  by  time.  Treacle,  or  burnt 
sugar,  gives  the  spirit  a fine  colour,  nearly  resem- 
bling that  of  French  brandy  ; but  as  its  colour  is 
deep,  a large  quantity  must  be  used  : and  the 
bubble  proof  is  greatly  heightened  by  the  tena- 
city imparted  to  the  liquor  by  the  treacle,  while 
the  spirit  acquires  from  the  mixture  a luscious 
taste.  A much  smaller  quantity  of  burnt  sugar 
than  of  treacle  will,  however,  be  sufficient  for 
colouring  the  same  quantity  of  spirits,  and  it  ac- 
quires an  agreeable  bitterness.  The  burnt  sugar  is 
prepared  by  dissolving  a proper  quantity  of  sugar 
in  a little  water,  and  scorching  it  over  the  fire 
till  it  acquires  a black  colour. 

TO  PItOCURE  THE  Oil.  OF  WINE. 

This  oil  should  be  distilled  from  the  thick  lees 
of  French  wines,  because  of  the  flavour,  and 
when  procured  must  be  kept  ready  for  use.  It 
must  be  mixed  with  the  purest  spirit  of  wine, 
such  as  alcohol;  by  which  means  it  may  be  pre- 
served a long  time.  The  bottle  should  be  shaken 
before  the  oil  is  used. 

When  the  flavour  of  the  brandy  is  well  imitated 
by  a proper  portion  of  the  essential  oil,  and  the 
whole  reduced  into  one  nature,  yet  other  difficul- 
ties still  exist ; which  are,  the  colour,  the  softness, 
and  the  proof.  The  proof  may  be  aft'ccted  by 
using  a spirit  above  proof,  which  after  being 
mixed  with  the  oil  may  be  let  down  to  any 
strength  with  water.  The  softness  will  be  attained 
by  getting  a spirit  that  has  been  distilled  by  a 
slow  fire  : and  the  colour  may  be  regulated  by 
the  use  of  brandy  colouring, 

TO  MAKE  BRANDT  FROM  TREACLE. 

Spirit  distilled  from  common  treacle  dissolved 
in  water,  should  be  fermented  in  the  same  manner 
as  the  wash  for  common  malt  spirit.  If  fresh 
wine-lees,  abounding  in  tartar,  are  well  fermented 


with  melasses,  the  spirit  will  acquire  a greater 
vinosity  and  briskness,  and  approach  the  nature 
of  foreign  brandy.  If  the  melasses-spirit,  brought 
to  the  common  proof-strength,  is  found  not  to 
have  sufficient  vinosity,  it  will  be  proper  to  add 
some  sweet  spirits  of  nitre;  and  if  the  spirit  lias 
been  properly  distilled  by  a gentle  beat,  it  may, 
by  this  addition  only,  be  made  to  pass,  with  or- 
dinary judges,  as  French  brandy.  Great  quanti- 
ties of  this  spiiit  are  used  in  adulterating  foreign 
brandy,  rum,  and  arrack.  Much  of  it  is  also  used 
alone,  in  making  cherry-brandy  and  other  cor- 
dials by  infusion  ; in  all  which,  many,  preterit  to 
foreign  brandies.  Melasses,  like  all  other  spirits, 
is  entirely  colourless  when  first  extracted;  but 
distillers  give  it,  as  nearly  as  possible,  the  colour 
of  foreign  spirits. 

To  make  Brandi y from  Potatoes. 

Potatoes  by  distillation,  afford  brandy  of  the 
best  quality,  not  to  be  distinguished  from  that 
obtained  from  wine.  One  thousand  lhs.  pressed, 
fermented,  and  distilled  daily,  affords  from  60  to  70 
quarts  of  good  brandy.  The  residue  of  the  potatoe, 
after  the  spirit  is  extracted,  is  used  as  food  for 
cattle. 

To  improve  British  Brandy. 

Take  thirty  gallons  of  fine  English  brandy, 
three  ounces  of  Tincture  Japanica,  and  nine 
ounces  of  spirit  of  nitre  dulois.  Incorporate 
these  with  some  of  the  spirit,  and  then  put  it  into 
the  rest  of  the  liquor,  and  stir  it  well  about.  This 
will  make  thirty  gallons  of  brandy,  and  if  it  be  a 
good  clean  spirit,  it  will  much  resemble  French 
brandy. 

TO  PREPARE  TINCTURE  JAPANICA. 

Take  of  the  best  English  saffron,  and  dissolve 
one  ounce;  mace  bruised,  one  ounce ; infuse  them 
into  a pint  of  brandy  till  the  whole  tincture  of  the 
saffron  is  extracted,  which  will  be  in  seven  or 
eight  days ; then  strain  it  through  a linen  cloth, 
and  to  the  strained  tincture  add  two  ounces  of 
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Taitar  Japonica,  powdered  fine;  let  it  infuse  till 
the  tincture  is  wholly  impregnated. 

TO  MAKE  JAMAICA  ROM. 

This  is  obtained  front  the  refuse  of  the  raw 
sugar  manufactories,  by  taking  equal  quantities 
of  the  skintmings  of  the  sugar  pans,  of  lees  or 
returns  as  they  are  commonly  called,  and  of 
water  ; and  to  100  gallons  of  this  wash  are  added 
ten  gallons  of  melasses.  This  affords  from  10  to 
17  gallons  of  proof  rum,  and  twice  as  much  low 
vines;  it  is  sometimes  rectified  to  a strength  ap- 
proaching to  spirit  of  wine,  and  is  then  called 
double  distilled  rum. 

To  iir.itate  Jamaica  Rum, 

To  imitate  Jamaica  rum,  it  is  necessary  to 
procure  some  of  the  tops,  or  other  parts  of  the 
sugar  canes,  and  to  put  them  in  a still,  in  the  pro- 
portion of  a pound  weight  to  two  gallons  of  pure 
flavourless  spirit,  and  one  gallon  of  pure  water, 
f lie  distillation  may  be  carried  on  by  a brisk  heat, 
provided  there  is  a quatnity  of  common  salt,  (in 
the  propoition  of  an  ounce  to  each  gallon  of  liquid 
in  the  still,)  to  prevent  the  mucilaginous  matter 
from  arising  with  the  spirit.  The  product  when 
rectified  and  coloured  by  burnt  sugar,  will  possess 
every  character  of  excellent  rum. 

To  obtain  Rum  from  Melasses, 

Mix  two  or  three  gallons  of  water  with  one 
gallon  of  melasses,  and  to  every  200  gallons  of 
tins  mixture  add  a gallon  of  yeast.  Once  or  twice 
a day  the  head  as  it  rises  is  stirred  in,  and  in  three 
or  four  days,  two  gallons  more  of  water  is  added 
to  each  gallon  of  melasses  originally  used,  and  the 
same  quantity  of  yeast  as  at  first.  Four,  five,  or 
six  days  after  this,  a portion  of  yeast  is  added  as 
before,  and  about  an  ounce  of  jalap  root  pow- 
dered, (or  in  winter  one  ounce  and  a half,)  on 
which  the  fermentation  proceeds  with  great  vio- 
lence, and  in  three  or  four  days,  the  wash  is  fit 
for  the  still : one  hundred  gallons  of  this  wash  is 


computed  to  yield  twenty-two  gallons  of  spirit 
from  one  to  ten  over  proof. 

TO  PREPARE  GIN  AS  IN  HOLLAND. 

The  grist  is  composed  of  ten  quarters  of  malt, 
ground  considerably  finer  than  malt  distillers’ 
barley-grist,  and  three  quarters  of  rye-meal ; or, 
more  frequently,  of  ten  quartets  of  rye  and  three 
quarters  of  malt-meal.  The  ten  quarters  are  first 
mashed,  with  the  least  quantity  of  cold  water  it 
is  possible  to  blend  it  with,  and  when  uniformly 
incorporated,  as  much  boiling  water  is  added  as 
forms  it  into  a thin  batter : it  is  then  put  into  one, 
two,  or  more  casks,  or  gyle  tuns,  with  a much  less 
quantity  of  yeast  than  is  usually  employed  by  our 
distillers.  Generally,  on  the  third  day,  the  Dutch 
distillers  add  the  malt  or  rye-meal,  prepared  in  a 
similar  manner,  but  not  before  it  comes  to  the 
temperature  of  the  fermenting  wash  ; at  the  same 
time  adding  as  much  yeast  as  at  first. 

The  principal  secret  is  the  management  of  the 
mashing  part  of  the  business,  in  first  thoroughly 
mixing  the  malt  with  the  cold  water,  and  in  sub- 
sequently adding  the  due  proportion  of  boiling 
water,  that  it  may  still  remain  sutficiently  diluted 
atter  the  addition  of  the  fine  meal ; also  in  well 
rousing  all  together  in  the  back,  that  the  wash 
may  be  dilute  enough  for  distilling,  without  endan- 
gering its  burning  to  the  bottom. 

Rectification  into  Hollands  Gin. 

To  every  20  gallons  of  spirit  of  the  second  ex- 
traction about  the  strength  of  proof,  take  of 
juniper-berries,  3 lbs. 
oil  of  juniper,  2 oz. 

and  distil  with  a slow  fire,  until  the  feints  begin 
to  rise,  then  change  the  receiving  can  ; this  pro- 
duces the  best  Rotterdam  gin. 

An  inferior  kind  is  made  with  a still  less  pro- 
portion of  berries,  sweet  fennel  seed,  and  Stras- 
burg  turpentine,  without  a drop  of  oil  of  juniper  ; 
and  a better  sort,  but  inferior  to  the  Rotterdam, 
is  made  at  YVeesoppe.  The  distiller’s  wash  at 
Schcedam  and  Rotterdam,  is  lighter  than  at 
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Weesoppe.  Strasburg  turpentine  is  of  a yellow- 
ish-brown colour,  a very  fragrant  agreeable  smell, 
yet  the  least  acrid  of  the  turpentine.  The  juni- 
per-berries are  so  cheap  in  Holland,  that  they 
must  have  other  reasons  than  mere  cheapness  for 
being  so  much  more  sparing  of  their  consumption 
than  our  distillers. 

TO  MAKE  MALT  SPIRIT. 

Mix  60  quarters  of  barley  grist,  ground  low, 
and  20  quarters  of  coarse  ground  pale  malt,  with 
250  barrels  of  water,  at  about  170  degrees  Fah- 
renheit. Take  out  30  barrels  of  the  wort,  and 
add  to  this  10  store  of  fresh  porter  yeast,  and 
when  the  remaining  wort  is  cooled  down  to  55 
degrees,  add  10  quarters  more  malt,  previous- 
ly mixed  with  30  barrels  of  warm  water  ; stir  the 
whole  well  together,  and  put  it  to  ferment  along 
with  the  reserved  yeasted  wort : this  wash  will 
be  found  to  w eigh,  by  the  saccharometer,  from  28 
to  32  lbs.  per  barrel,  more  than  water.  In  the 
course  of  12  or  14  days,  the  yeast  head  will  fall 
quite  flat,  and  the  wash  will  have  a vinous  smell 
and  taste,  and  not  weigh  more  than  from  2 to  4 
lbs.  per  barrel,  more  than  water.  Some  now'  put  20 
lbs.  of  common  salt,  and  30  lbs.  of  flour,  and  in  3 
or  4 days  put  it  into  the  still,  previously  stirring  it 
well  together.  Every  6 gallons  of  this  wash  will 
produce  one  galldn  of  spirit,  at  from  l to  10  over 
proof;  or  18  gallons  of  spirit  from  each  quarter 
of  grain. 

ENGLISH  GENEVA. 

The  best  English  geneva  is  made  as  follows  : 
Take  of  juniper-berries,  3 lbs. 

proof  spirit,  10  gallons, 
water,  4 do. 

Draw  oflf  by  a gentle  fire  till  the  feints  begin  to 
rise,  and  make  up  the  goods  to  the  required 
strength  with  clear  water. 

TO  DISTIL  SPIRITS  FROM  CARROTS. 

Take  one  ton  and  eight  stone  of  carrots,  which, 
after  being  exposed  a few  days  to  dry,  will  weigh 


about  160  «tonc.  The  whole  being  cut,  put  one- 
third  of  the  quantity  into  a copper,  with  twenty- 
four  gallons  of  water,  and  after  covering  them 
up  close,  reduce  the  whole  into  a pulp.  The 
other  two-thirds  are  to  be  treated  in  the  same 
manner,  and  as  the  pulp  is  taken  from  the  copper, 
it  is  carried  to  the  press,  where  the  juice  is  ex- 
tracted with  great  facility.  The  liquor  obtained 
will  amount  to  200  gallons,  and  will  be  of  a rich 
sweet  taste,  resembling  wort.  It  is  then  put  into 
the  copper  with  one  pound  of  hops,  and  suffered 
to  boil  about  five  hours,  when  it  is  put  into  the 
cooler,  to  remain  till  the  heat  comes  down  to  66 
degrees.  From  the  cooler  it  is  discharged  into 
the  vat,  where  six  quarts  of  yeast  are  put  to  it, 
in  the  usual  manner.  Let  it  work  forty-eight 
hours,  or  till  58°,  when  the  yeast  begins  to  fall. 
Then  heat  twelve  gallons  of  nnfermented  juice, 
and  put  it  to^jhe  liquor,  and  the  heat  will  be  raised 
to  66°.  W ork  afresh  for  twenty-four  hours  longer, 
the  liquor  gradually  lowering,  as  before,  from  66° 
to  58°.  Tun  the  whole  into  half-nogsheads,  to 
work  from  the  bung.  After  standing  three  days 
in  the  casks,  fifty  gallons  may  be  drawn  off, 
which  is  rectified  the  next  day  without  any  ad- 
ditional substance.  Twelve  gallonsof  spirit  will  be 
obtained. 

TO  MAKE  ARRACK. 

Arrack  is  no  other  than  a spirit  prodneed  by 
distillation  from  a vegetable  juice  called  toddy, 
which  flows  out  of  the  cocoa-nut  tree.  The  ope- 
rator provides  himself  with  a parcel  of  earthen 
pots,  climbs  up  the  trunk  of  a cocoa-tree  ; and 
when  he  comes  to  the  boughs,  he  cuts  off  one  of 
the  small  knots  or  buttons,  and  applies  the  month 
of  a bottle  to  the  wound,  fastening  it  to  the  bough 
with  a bandage  ; in  the  same  manner  he  cuts  off 
others,  and  proceeds  till  the  whole  number  is 
employed : this  done,  he  leaves  them  until  the 
next  morning,  when  he  takes  off  the  bottles, 
which  are  mostly  filled,  and  empties  the  juice  into 
the  proper  receptacle.  When  a sufficient  quan- 
tity is  produced,  the  whole,  put  together,  is  left  to 
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i ferment.  When  the  fermentation  is  over,  and 
: the  liquor  is  a little  tart,  it  is  put  into  the  still, 
and  fire  being  made,  the  still  is  suffered  to  work 
, is  long  as  that  which  comes  off  has  any  consider- 
_ able  taste  of  spirit.  The  liquor  thus  procured  is 
- the  low  wine  of  arrack  ; and  is  distilled  again  to 
separate  some  of  its  watery  parts,  and  rectify  it 
to  that very  weak  kind  of  proof-spirit  in  which 
s state  we  find  it. 

Tungusian  arrack,  is  a spirituous  liquor  made 
by  the  Tartars  of  Tungusia,  of  mare’s  milk,  left  to 
■sour,  and  afterwards  distilled  twice  or  thrice  be- 
tween two  earthen  pots  closely  stopped,  whence 
the  liquor  runs  through  a small  wooden  pipe. 

TO  FINE  SPIRITS. 

Mix  a small  quantity  of  wheat  flour  in  water  as 
if  for  making  paste,  and  pour  the  same  into  the 
vessel.  The  whole  is  then  to  be  well  roused,  and 
in  a short  time  the  contents  will  become  bright. 

TO  EXTRACT  ALCOHOL  EROK  POTATOES. 

Take  100  pounds  of  potatoes  well  washed,  dress 
them  by  steam,  and  let  them  be  bruised  to  pow- 
der with  a roller,  &c.  In  the  mean  time  take  4 
pounds  of  ground  malt,  steep  it  in  lukewarm 
water,  and  then  pour  into  the  fermenting  back, 
and  pour  on  it  twelve  quarts  of  boiling  water ; 
.this  water  is  stirred  about,  and  the  bruised  po- 
tatoes thrown  in,  and  well  stirred  about  with 
wooden  rakes,  till  every  part  of  the  potatoes  is 
well  saturated  with  the  liquor. 

Immediately  six  or  eight  ounces  of  yeast  is  to 
be  mixed  with  twenty-eight  gallons  of  water,  of 
a proper  warmth  to  make  the  whole  mass  of  the 
temperature  of  from  59  to  66  degrees  ; there  is 
to  be  added  half  a pint  to  a pint  of  good  brandy. 

The  fermenting  back  must  be  placed  in  a room, 
to  be  kept,  by  means  of  a stove,  at  a temperature 
from  66  to  7ll  degrees.  The  mixture  must  be  left 
to  remain  at  rest. 

The  back  must  be  large  enough  to  suffer  the 
mass  to  rise  seven  or  eight  inches,  without  run- 
.«ing  over.  If,  notwithstanding  this  precaution, 
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it  does  so,  a little  must  be  taken  out,  and  re- 
turned when  it  falls  a little  : the  back  is  then 
covered  again,  and  the  fermentation  is  suffered  to 
finish  without  touching  it — which  takes  place 
generally  in  five  or  six  days.  This  is  known  by 
its  being  perceived  that  the  liquor  is  quite  clear, 
and  the  potatoes  fallen  to  the  bottom  of  the  back. 
The  fluid  is  decanted,  and  the  potatoes  pressed 
dry. 

The  distillation  is  by  vapour,  with  a wooden  or 
copper  still  on  the  plan  of  Count  Rumford.  The 
product  of  the  first  distillation  is  low  wines. 

When  the  fermentation  lias  been  favourable, 
from  every  100  pounds  of  potatoes,  six  quarts 
and  upwards  of  good  brandy,  of  twenty  degrees 
of  the  areometer,  are  obtained;  which,  put  into 
new  casks,  and  afterwards  browned  with  burnt 
sugar,  like  the  French  brandies,  is  not  to  be  dis- 
tinguished from  them. 

One  thousand  pounds  of  potatoes  at  twice,  gives 
sixty  to  seventy  quarts  of  good  brandy.  The  resi- 
due of  the  distillation  is  used  as  food  for  stock. 

To  extract  Potash  from  Putatoe-Tops. 

It  is  necessary  to  cut  off  the  potatoe-tops  the 
moment  that  the  flowers  begin  to  fall,  as  that  is  the 
period  of  their  greatest  vigour  ; they  must  be  out 
off  at  four  or  five  inches  from  the  ground,  with  a 
very  sharp  knife.  Fresh  sprouts  spring,  which 
will  not  only  answer  all  the  purposes  of  conduct- 
ing the  roots  to  maturity,  but  tend  to  an  increase 
of  their  volume,  as  they,  (the  sprouts)  demand 
less  nourishment  than  the  old  top.  The  tops  may  be 
suffered  to  remain  on  the  ground  where  cut ; in 
eight  or  ten  days  they  are  sufficiently  dry  without 
turning,  and  may  be  carted,  either  home  or  to  a 
corner  of  the  field,  where  a hole  is  to  be  dug  in 
the  earth,  about  live  feet  square  and  two  feet 
deep,  (the  combustion  would  be  too  rapid,  and 
the  ashes  cool  too  quick,  and  thereby  diminish 
the  quantity  of  alkali,  were  they  burnt  in  the 
open  air.)  The  ashes  must  be  kept  red-hot  as 
long  as  possible  : when  the  fire  is  strong,  tops 
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that  are  only  imperfectly  dried  may  be  thrown  in, 
and  even  green  ones  will  then  burn  well  enough. 

The  ashes  extracted  from  the  hole  must  be  put 
in  a vessel,  and  boiling  water  be  poured  upon  it, 
as  then  the  water  must  be  evaporated:  for  these 
two  operations  potaloe-tops  may  be  used  alone  as 
firing  in  the  furnace,  and  the  ashes  collected. 
There  remains  after  the  evaporation,  a dry  saline 
reddish  substance,  known  in  commerce  under  the 
name  of  satin-,  the  more  the  ashes  are  boiled, 
the  greyer  and  more  valuable  the  salin  becomes. 

The  sulin  must  then  be  calcined  in  a very  hot 
oven,  until  the  whole  mass  presents  an  uniform 
reddish  brown.  In  cooling  it  remains  dry,  and  in 
fragments — blueisli  within,  and  white  on  the  sur- 
face ; in  which  state  it  takes  the  name  of  potass. 

The  ashes,  exhausted  of  their  alkaline  principle, 
afford  excellent  manure  for  land  intended  to  be 
planted  with  potatoes. 

10  MAKE  BRANDY  FROM  BEET  ROOT. 

For  the  preparation  of  brandy,  the  water  used 
in  the  first  boiling  of  the  roots,  is  boiled  again, 
and  poured  out  on  the  residuum  from  the  first 
expression  of  the  pounded  roots;  this  must  stand 
for  a day  or  two,  after  which  it  is  expressed,  and 
the  remaining  dry  pulp  serves  as  a good  food  for 
cattle.  The  juice  obtained  in  this  way  is  mixed 
with  the  waste  parts  of  the  syrup  and  the  muci- 
lage which  remains  after  the  expression  of  the 
saccharine  crystals,  and  all  boiled  together  till 
half  of  it  is  evaporated.  The  liquor  is  then  poured 
into  a coop  exposed  to  a temperature  of  45®  Fah- 
renheit, and  cooled  to  65°.  Having  added  a pro- 
portionate quantity  of  yeast,  it  is  left  to  ferment, 
and  in  three  or  four  days  after  the  distillation  may 
be  undertaken. 

To  obtain  Sugar  from  Beet  Boot, 

The  beet  roots  best  calculated  for  the  extraction 
of  sugar,  are  those  which  have  a soft  flesh,  whitish 
towards  the  edges,  and  not  growing  above 
ground.  After  being  cleaned,  they  are  boiled, 
cut  into  pieces,  and  pounded  in  a wooden  trough 


with  wooden  stampers,  and  afterwards  pressed,  i 
The  juice  thus  obtained  is  immediately  put  into  a }i 
polished  copper  kettle  and  simmered,  during  n 
which  time  the  scum  must  continually  be  taken  H 
off.  To  one  hundred  quarts  of  this  juice,  add  two  Q 
ounces  or  less  of  slackened  lime,  diluted  so  as  to  |’ 
have  the  appearance  of  milk,  and  continue  the  \ 
boiling  till  the  juice  is  thickened  to  the  half  of  it.  i 
Having  strained  it  through  a woollen  cloth,  thicken  8 
it  to  the  consistency  of  a syrup,  which  afterwards  U 
is  put  into  glass,  stone,  or  wooden  vessels.  These 
being  placed  near  a moderate  fire,  saccharine  jj 
crystals  appear,  which  being  freed  by  expression  I 
from  the  mucilaginous  juice,  a very  good  raw  1 
sugar  is  obtained. 

TO  MAKE  PROOF  SPIRIT 

The  London  College  mentions  no  proportions, 
but  requires  the  specific  gravity  of,  .930;  the  |l 
Dublin  advises  the  mixture  of  four  measures  of  i 
spiiit  with  three  of  water,  and  the  Edinburgh 
College  orders  equal  measures  of  their  alcohol  and  1 
water,  the  specific  gravity  of  which  mixture,  they 
quote  as,  .935.  The  chemists  in  London  are  in 
the  habit  of  making  their  proof  spirit,  by  taking  B 
half  spirit  of  wine  and  half  water,  whenever  it  is 
required,  as  they  seldom  or  never  keep  it  in  that 
state. 

TO  MAKE  TINCTURE  OF  SALT  OF  TARTAR. 

Melt  6 oz.  of  salt  of  tartar  in  a crucible  ; pow- 
der it  while  hot,  and  immediately  pour  upon  the 
powder  a quart  of  spirit  of  wine,  and  digest  it  for  4 
several  days. 

TINCTURE  OF  ANTIMONY. 

Take  of  crude  antimony,  1 oz. 

salt  of  tartar,  ami  saltpetre,  each,  2 oz. 

Mix,  and  throw  them  into  a red  hot  crucible; 
when  melted,  pour  them  out  into  an  iron  mortar, 
powder  the  mass;  while  hot,  and  before  it  grows 
cold,  put  it  into  a bottle  with  a sufficient  quanti- 
ty of  spiritof  wine. 

This  and  the  preceding  are  to  be  considered  * 
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BJ  alcohol  made  without  distillation,  but  they  re- 
ceive an  alkaline  taint,  which  renders  them  impure. 

All  these  spirits  are  stimulants,  but  more  em- 
ployed as  luxuries  than  medicines. 


LIQUEURS. 

TO  MAKE  RATAFIA  d’ANGELIQUE. 

Take  of  angelica  seeds,  t drachm, 
stalks  of  angelica, 

bitter  almonds,  blanched,  each  4 02. 
proof  spirit,  12  pints, 
white  sugar,  2 lbs. 

Digest,  strain,  and  filter. 

ANISETTE  DE  BOCRDEAUX. 

Take  of  sugar,  9 oz. 

oil  of  aniseed,  6 drops  : 

Rub  them  together,  and  add  by  degrees, 
spirit  of  wine,  2 pints, 
water,  4 pints. 

Filter. 


TO  MAKE  REAL  CREME  DES  BAREADES. 

Take  2 dozen  middling  sized  lemons, 

6 large  citrons, 
loaf-sugar,  28  lbs. 
fresh  balm  leaves,  \ lb. 
spirits  of  wine,  gallons, 
water,  3|  ditto. 

This  will  produce  about  7 gallons,  full  measure. 

Cut  the  lemons  and  citrons  in  thin  slices,  and 
put  them  into  a cask  ; pour  upon  them  the  spirit 
nt  wine,  hung  down  close,  and  let  it  stand  ten 
days  or  a fortnight ; then  break  the  sugar,  and 
boil  it  for  half  an  hour  in  the  three  gallons  and  a 
half  of  water,  skimming  it  frequently  ; then  chop 
the  balm-leaves,  put  them  into  a large  pan,  and 
pour  upon  them  the  boiling  liquor,  and  let  it  stand 
till  quite  cold;  then  strain  it  through  a lawn 
sleeve,  and  put  it  to  the  spirits,  &c.  in  the  cask  ; 
bung  down  close,  and  in  a fortnight  draw  it  off; 


strain  it  through  a jelly  bag,  and  let  it  remain  to 
fine ; then  bottle  it. 

EAU  DE  BARBADES. 

Take  of  fresh  orange-peel,  1 oz. 

lemon-peel,  4 oz. 

cloves,  \ drachm, 
coriander,  1 do. 
proof  spirit,  4 pints. 

Distil  in  a bath  heat  and  add  v\  bite  sugar  in  powder. 

TO  MAKE  RATAFIA  DE  CAI  E. 

Take  of  roasted  coffee,  ground,  1 lb. 
proof  spirit,  1 gallon, 
sugar,  20  oz. 

Digest  for  a week. 


RATAFIA  DE  CASSIS. 

Take  of  ripe  black  currants,  6 lbs. 
cloves,  \ drachm, 
cinnamon,  1 ditto, 
proof  spirit,  18  pints 
sugar,  3\  lbs. 

Digest  for  a fortnight. 

RATAFIA  DES  CERISES. 

Take  of  morello  cherries,  with  their  kernels 
bruised,  8 lbs. 
proof  spirit,  8 pints. 

Digest  for  a month,  strain  with  expression,  and 

then  add  1|  lbs.  of  sugar. 

RATAFIA  DE  CHOCOLAT. 

Take  of  Caracca  cocoa-nuts,  roasted,  1 lb 
West  India  ditto,  ditto  h lb. 
proof  spirit,  1 gallon: 

Digest  for  a fortnight,  strain,  and  then  add 
sugar,  lbs. 

tincture  of  vanilla,  30  drops. 

EAU  DIVINE. 

Take  of  spirit  of  wine,  1 gallon, 
essence  of  lemons,  and 
essence  of  bergamot,  each  1 d’-aciim. 

N 
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Distil  in  a bath  heat ; add  sugar  4 lbs.  dissolved  in 
2 gallons  of  pure  water  ; and,  lastly,  orange-flow- 
er water,  5 oz. 

elephant’s  milk. 

Take  of  benjamin,  2 oz. 

spirit  of  wine,  1 pint, 
boiling  water,  2£  pints. 

When  cold,  strain  ; and  add  sugar,  1*  lbs. 

RATAFIA  DE  GRENOBLE. 

Take  of  small  wild  black  cherries,  with  their 
kernels  bruised,  12  lbs. 
proof  spirit,  6 gallons. 

Digest  for  a month,  strain,  and  then  add  12  lbs. 
of  sugar.  A little  citron  peel  may  rdso  be  added 
at  pleasure. 

MARASQUIN  DE  GROSEILLES. 

Take  of  gooseberries,  quite  ripe,  102  lbs. 

black  cherry  leaves,  12  lbs. 

Bruise  and  ferment  ; distil  and  rectify  the  spirit. 
To  each  pint  of  this  spirit  add  as  much  distilled 
water,  and  sugar  1 lb. 

HUILE  DE  VENUS. 

Take  of  flowers  of  the  wild  carrot,  picked,  6 oz. 
spirit  of  wine,  10  pints. 

Distil  in  a bath  heat.  To  the  spirit  add  as  much 
syrup  of  capillaire  : it  may  be  coloured  with 
cochineal. 

TO  MAKE  LIQUODILL  A. 

Take  the  thin  peel  of  6 oranges  and  6 lemons, 
steep  them  in  a gallon  of  brandy  or  rum,  close 
stopped,  for  two  or  three  days ; then  take  6 quarts 
of  water,  and  3 lbs.  of  loaf-sugar  clarified  with 
the  whites  of  3 eggs.  Let  it  boil  a quarter  of  an 
hour,  then  strain  it  through  a fine  sieve,  and  let  it 
stand  till  cold  ; strain  the  brandy  from  the  peels, 
and  add  the  juice  of  5 oranges  and  7 lemons  to 
each  gallon.  Keep  it  close  stopped  up  six  weeks, 
then  bottle  it. 


FRENCH  MARASQUIN,  A NEW  LIQUEUR. 

Advantage  has  not  hitherto  been  taken  of  the 
fruit  of  the  St.  Lucian  tree,  (prunus  malialeb,  Lin.) 

This  small  black  fruit  is  of  a very  disagreeable 
taste,  but  it  may  produce  an  excellent  liqueur. 

M.  Cadet  de  Vau: r,  recognising  in  this  little  cherry 
an  aromatic  savour,  thought  it  would  serve  to 
make  a kind  of  kirscliwasser.  In  effect,  it  fer- 
ments and  furnishes  by  distillation  a Prussic  alco- 
hol ; but  by  putting  it  first  to  infuse  in  brandy  _ 
for  some  time,  there  is  obtained,  by  distillation  in 
a bath  heat,  a spirit  of  a very  agreeable  aro-  t 
inatic,  and  which,  properly  sweetened,  forms  a I 
liqueur  comparable  to  the  best  marasqninof  Italy.  I 
It  is  necessary  to  bruise  the  fruit  and  the  nuts 
before  infusing  them  in  brandy.  The  spirit 
must  also  be  brought  back  to  21  degrees  before 
sweetening  it.  Then  add  neaily  12  oz.  of  sugai 
to  every  quart  of  liqueur. — Journal  de  Phannacie, 
1821. 

RATAFIA  DE  BROU  DE  NOIX. 

Take  of  young  walnuts  whose  shells  are  not  yet 
hardened,  in  number,  CO, 
brandy  4 pints, 
sugar  12  oz. 

mace,  cinnamon,  and  cloves,  each  15  gr. 

Digest  for  2 or  3 months,  press  out  the  liquoi, 
filter,  and  keep  it  for  2 or  3 years. 

RATAFIA  DE  NOYEAU. 

Take  of  peach  or  apricot  kernels,  with  their  shells 
bruised,  in  number,  120, 
proof  spirit,  4 pints, 
sugar,  lOoz. 

Some  reduce  the  spirit  of  wine  to  proof,  with 
the  juice  of  apricots  or  peaches,  tomake  this  liqueui 

TO  MAKE  CREME  DE  NOYEAU  DE  MARTINIQUE 

Take  20  lbs.  of  loaf  sugar, 

3 gallons  of  spirit  of  wine, 

3 pints  of  orange  flower  water, 

1 i lb.  of  bitter  almonds, 

2 drachms  of  essence  of  lemon,  and 
4§  gallons  of  water. 

The  produce  will  exceed  8 gallons. 
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Put  2 lbs.  of  the  loaf  sugar  into  a jug  or  ean, 
pour  upon  it  the  essence  of  lemon,  and  l quart 
of  the  spirit  of  wine  ; stir  it  till  the  sugar  is  dis- 
solved, and  the  essence  completely  incorporated. 
Bruise  the  almonds,  and  put  them  into  a 4 gallon 
stone  bottle  or  cask  ; add  the  remainder  of  the 
spirit  of  wine,  and  the  mixture  from  the  jug  or 
can  : let  it  stand  a week  or  ten  days,  shaking  it 
frequently.  Then  add  the  remainder  of  the 
sugar,  and  boil  it  in  the  gallons  of  water,  for 
three  quarters  of  an  hour,  taking  off  the 
scum  as  it  rises.  When  cold,  put  it  in  a cask  ; add 
the  spirit,  almonds,  &c.  from  the  stone  bottle  ; 
and,  lastly,  the  orange  flower  water.  Bung  it 
down  close,  and  let  it  stand  three  weeks  or  a 
month  ; then  strain  it  through  a jelly  bag,  and, 
when  fine,  bottle  it  off.  When  the  pink  is  wanted 
add  cochineal,  in  powder,  at  the  rate  of  half 
a drat  hm,  or  two  scruples,  to  a quart. 

RATAFIA  D’ECORCES  D’oRANGES. 

Take  of  fresh  peel  of  Seville  oranges,  4 oz. 
proof  epirit,  1 gallon, 
sugar,  1 lb. 

Digest  for  6 hours. 

RATAFIA  DE  FLEURS  D’ORANCES 

Take  of  fre-h  flowers  of  orange-tree,  2 lbs. 
pi  oof  spirit,  1 gallon, 
sugar,  l|  lbs. 

Digest  for  6 hours. 

creme  d’orange,  o/  superior  Flavour. 

Take  3 dozen  middling  sized  oranges, 
orange  flower  water,  2 quarts, 
loaf  sugar,  18  lbs. 
spirit  of  wine,  2 gallons, 
tincture  of  saffron,  1$  oz. 
water,  4$  gallons. 

This  will  produce  7£  gallons. 

Cut  the  oranges  in  slices,  put  tnem  into  a cask, 
add  the  spirit  and  orange  flower  water,  let  it 
stand  a fortnight,  then  boil  the  sugar  in  the 
water  for  half  an  hour,  pour  it  out,  and  let 
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it  stand  till  cold,  then  add  it  to  the  mixture  in 
the  cask,  and  put  in  the  tincture  of  saffron.  Let  it 
remain  a fortnight  longer  ; then  strain,  and  pro- 
ceed as  directed  in  the  receipt  for  Creme  clc  Bar- 
bades,  and  a very  fine  cordial  will  be  produced. 

TO  MAKE  FINE  BRANDY  SHRUB. 

Take  8 oz.  of  citric  acid, 

1 gallon  of  porter, 

3 gallons  of  raisin  wine, 

2 quarts  of  orange  flower  water, 

7 gallons  of  good  brandy, 

b ditto  of  water. 

This  will  produce  16  gallons. 

First,  dissolve  the  citric  acid  in  the  water,  then 
add  to  it  the  brandy  : next,  mix  the  raisin  wine, 
porter,  and  orange  flower  water  together  ; and 
lastly,  mix  the  whole  : and  in  a week  or  ten  days 
it  will  be  ready  for  drinking,  and  of  a very  mel- 
low flavour. 

TO  MAKE  RUM  SHRUB. 

Leave  out  the  brandy  and  porter,  and  add  l 
gallon  more  raisin  wine,  6 lbs.  of  honey,  and  10 
gallons  of  good  flavoured  rum. 

TO  MAKE  CURRANT  SHRUB. 

Take  white  currants,  when  quite  ripe,  pick 
them  off  the  stalks,  and  bruise  them  ; strain  out  the 
juice  through  a cloth,  and  to  2 quarts  of  the  juice 
put  2 lbs.  of  loaf  sugar;  when  it  is  dissolved,  add 
to  it  a gallon  of  rum,  then  strain  it  through  a 
flannel  bag  that  will  keep  in  the  jelly,  and  it  will 
run  off  clear  : then  bottle  it  for  use. 

TO  MAKE  USQUEBAUGH. 

Usquebaugh  is  a strong  compound  liquor, 
chiefly  taken  by  way  of  dram  : it  is  made  in  the 
highest  perfection  at  Drogheda,  in  Ireland.  The 
following  are  the  ingredients,  and  the  proportions 
in  which  they  are  to  be  used. 

Take  of  best  brandy,  1 gallon, 
raisins,  stoned,  1 lb. 
cinnamon,  cloves,  nutmeg,  and  carda- 
moms,  each  1 oz.  crushed  in  a ijioi  tar 
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saffron,  half  an  ounce, 
rind  of  1 Seville  orange,  and 
brown  sugar  candy,  l lb. 

Shake  these  well  every  day,  for  at  least  14 
lays,  and  it  will,  at  the  expiration  of  that  time, 
be  ready  to  be  fined  for  use. 

Another  Method. 

Take  of  nutmegs,  cloves,  and  cinnamon,  each 
2 ounces  ; of  the  seeds  of  anise,  caraway,  and 
coriander,  each  4 ounces;  liquorice  root,  sliced, 
half  a pound  ; bruise  the  seeds  and  spices,  and 
put  them  together,  with  the  liquorice,  into  the 
still,  with  11  gallons  of  proof  spirit,  and  2 gal- 
lons of  water;  distil  with  a pretty  brisk  fire.  As 
soon  as  the  still  begins  to  work,  fasten  to  the  no- 
sle  of  the  worm  2 ounces  of  English  saffron,  tied 
up  in  a cloth,  that  the  liquor  may  run  through  it, 
and  extract  all  its  tincture.  When  the  operation 
is  finished,  sweeten  w ith  fine  sugar. 

This  liqueur  may  be  much  improved  by  the 
following  additions  : Digest  4 pounds  of  stoned 
raisins,  3 pounds  of  dates,  and  2 pounds  of  sliced 
liquorice  root,  in  2 gallons  of  water,  for  12  hours. 
When  the  liquor  is  strained  off,  and  has  deposited 
all  sediment,  decant  it  gently  into  the  vessel  con- 
taining the  Usquebaugh. 

RATAFIA  A LA  VIOLETTE. 

Take  of  Florentine  orris  root,  2 drachms, 
Archel,  1 oz. 
spirit  of  wine,  4 pints. 

Digest,  strain,  and  add  sugar  4 lbs. 

Liqueurs  are  also  made  by  adding  Hungary- 
water,  honey-water,  eau  de  Cologne,  and  several 
other  spirits,  to  an  equal  quantity  of  simple  syrup, 
or  common  capillaire. 


COMPOUND  SPIRITS,  OR  CORDIALS. 

GENERAL  RULES. 

The  perfection  of  this  grand  branch  of  dis- 
tillery depends  upon  the  observation  of  the  follow- 
ing  general  rules,  which  are  easy  to  be  observed 
and  practised. 


RECEIPT  BOOK. 

1.  The  artist  must  always  be  careful  to  use  a a 
well-cleansed  spirit,  or  one  freed  from  its  own 
essential  oil.  For  as  a compound  cordial  is 
nothing  more  than  a Bpirit  impregnated  with  the 
essential  oil  of  the  ingredients,  it  is  necessary  that 
the  spirit  should  have  deposited  its  own. 

2.  Let  the  time  of  previous  digestion  be  pro- 
portioned to  the  tenacity  of  the  ingredients,  or 
the  ponderosity  of  their  oil. 

3.  Let  the  strength  of  the  fire  be  proportioned 
to  the  ponderosity  of  the  oil  intended  to  be  raised 
with  the  spirit. 

4.  Let  a due  proportion  of  the  finest  parts  of 
the  essential  oil  be  united  with  the  spiiit;  the 
grosser  and  less  fragrant  parts  of  the  oil  not  giving 
the  spirit  so  agreeable  a flavour,  and  at  the  same 
time  rendering  it  thick  and  unsightly.  This  may 
in  a great  measure  be  effected  by  leaving  out  the 
faints,  and  making  up  to  proof  w ith  flue  soft  w ater 
in  their  stead. 

A careful  observation  of  these  four  rules,  ■ 
will  render  this  extensive  part  of  distillation  far  1 
more  perfect  than  it  is  at  present.  Nor  will  there  1 
be  any  occasion  for  the  use  of  burnt  alum,  white  I 
of  eggs,  isinglass,  &c.  to  fine  down  the  cordial  1 
waters,  for  they  will  presently  be  fine,  sweet, 
and  pleasant. 

TO  MARE  ANISEED  CORDIAL. 

Take  of  aniseed,  bruised,  2 lbs. 

proof  spirit,  12$  gallons, 
water,  l gallon. 

Draw  off  10  gallons  with  a moderate  fire. 

This  water  should  never  be  reduced  below 
proof;  because  the  large  quantity  of  oil  with  If 
which  it  is  impregnated,  will  render  the  goods  I 
milky  and  foul  when  brought  down  below  proof.  I 
But  if  there  is  a necessity  for  doing  this,  their  I 
transparency  may  be  restored  by  filtration. 

TO  MAKE  CINNAMON  CORDIAL. 

Take  2 pennyweights  of  oil  of  cassia-lignea, 
dissolved  with  sugar  and  spirit  of  wine;  1$ 
gallons,  at  1 in  6, 
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cardamom  seeds,  busked,  1 ounce, 
orange  ami  lemon  peel  dried,  ofeach,  1 ox. 
Fine  with  § a pint  of  alum  water;  sweeten  with 
loaf  sugar,  not  exceeding  2 lbs*  and  make  up  2 
gallons  measure  with  the  water  in  which  the  sugar 
is  dissolved.  Colour  with  burnt  sugar. 

TO  MAKE  STRONG  CINNAMON  CORDIAL. 

Take  8 pounds  of  fine  cinnamon,  bruised, 

17  gallons  of  clear  rectified  spirit,  and 
2 gallons  of  water. 

Put  them  into  the  still,  and  digest  them  twentv- 
fonr  hours  with  a gentle  heat ; after  which,  draw 
off  sixteen  gallons  by  a pretty  strong  heat. 

TO  MAKE  CARAWAY  CORDIAL. 

For  20  gallons. 

Take  If  ounces  of  oil  of  caraway, 

20  drops  of  cassia-lignea  oil, 

5 drops  of  essence  of  orange-peel, 

5 drops  of  the  essence  of  lemon, 

13  gallons  of  spirits,  one  in  five,  and 
b lbs.  of  loaf  sugar. 

Make  it  up  and  fine  it  down. 

CEDRAT  CORDIAL. 

The  cedrat  is  a species  of  citron,  and  very 
highly  esteemed  in  Italy,  where  it  grows  natural- 
ly. The  fruit  is  difficult  to  be  procured  in  this 
country  ; but,  as  the  essential  oil  is  often  imported 
from  Italy,  it  may  be  made  with  it  as  follows  : 
Take  of  the  finest  loaf-sugar,  powdered,  £ lb. 
Put  it  into  a glass  mortar,  with  120  drops  of  the 
essence  of  cedrat  ; rub  them  together  with  aglass 
pe<tle,  and  put  them  into  a glass  alembic,  with  a 
gallon  of  fine  proof  spirit,  and  a quart  of  water. 
Place  the  alembic,  in  a bath  heat,  and  draw  off 
one  gallon,  or  till  the  feints  begin  to  rise  ; then 
dulcify  with  fine  sugar  This  is  considered  the 
finest  cordial  yet  known  ; it  will  therefore  be  ucv- 
ces-ary  to  be  particularly  careful  that  the  spirit  is 
perfectly  clean,  and,  as  much  as  possible,  free 
from  any  flavour  of  its  own. 


CITRON  CORDIAL. 

Take  of  dry  yellow  rinds  of  citrons,  3 lbs. 
orange-peel,  2 tbs. 
nutmegs,  bruised,  fib. 
proof  spirit,  lOf  gallons, 
water,  1 gallon. 

Digest  with  a gentle  heat;  then  draw  oflf  10 
gallons  in  a bath  heat,  and  dulcify  with  fine 
sugar. 

CLOVE  CORDIAL. 

Take  of  cloves,  bruised,  4 lbs. 

pimento,  or  all-spice,  § lb. 
proof  spirit,  16  gallons. 

Digest  the  mixture  12  hours  in  a gentle  heat, 
and  then  draw  oft'  1.5  gallons  with  a pretty  brisk 
fire.  The  water  may  be  coloured  red,  either  by 
a strong  tincture  of  cochineal,  alkanet,  or  corn 
poppy-flowers.  It  may  be  dulcified  at  pleasure 
with  double  refined  sugar. 

TO  MAKE  CORIANDER  CORDIAL. 

For  3 gallons. 

Take  7 quarts  of  spirits, 

2 lbs.  of  coriander  seed, 

1 oz.  of  caraway  seed, 

6 drops  of  the  oil  of  orange,  and 

2 lbs.  of  sugar. — Fill  up  with  water. 

The  coriander  seed  must  be  bruised  and  steep- 
ed in  the  spirits  for  ten  or  twelve  days,  and  well 
stirred  two  or  three  times  a day.  Fine  it  the  same 
as  gin. 

EAU  DE  BIGARADE. 

Take  the  outer  or  yellow’  part  of  the  peels  of  14 
bigarades  (a  kind  of  orange,) 

& oz.  of  nutmegs, 
f oz.  of  mace, 

1 gallon  of  fine  proof  spirit,  and 

2 quarts  of  water. 

Digest  all  these  together  two  days  in  a close 
vessel  ; aftef  which,  draw  off  a gallon  with  a gen- 
tle fire,  and  dulcify  with  fine  sugar. 
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GOLD  CORDIAL. 

Take  of  the  roots  of  angelica,  sliced,  4 lbs. 
raisins,  stoned,  2 lbs. 
coriander  seeds,  $ lb 

caraway-seeds  and  cinnamon,  each,  \ lb. 
cloves,  2 oz. 

figs  and  liquorice  root,  sliced,  each,  1 lb. 
proof  spirit,  11  gallons, 
water,  2 gallons. 

Digest  two  days  ; and  draw  off  by  a gentle 
heat,  till  the  feints  begin  to  rise  ; hanging  in  a 
piece  of  linen,  fastened  to  the  month  of  the  worm, 
an  ounce  of  English  saffron.  Then  dissolve  eight 
pounds  of  sugar  in  three  quarts  of  rose-water,  and 
add  to  it  the  distilled  liquor. 

The  above  cordial  derives  its  name  from  a 
quantity  of  leaf  gold  being  formerly  added  to  it ; 
but  this  is  now  generally  disused. 

TO  MAKE  LOVAGE  CORDIAL. 

For  20  gallons. 

Take  of  the  fresh  toots  of  lovage,  valerian,  celery, 
and  sweet  fennel,  each  4 oz. 
essential  oil  of  caraway  and  savin,  each 
1 ounce, 

spirit  of  wine,  1 pint, 
proof  spirit,  12  gallons, 
loaf-sugar,  12  lbs. 

Steep  the  roots  and  seeds  in  the  spirits  for  14 
days;  then  dissolve  the  oils  in  the  spirit  of  wine, 
and  add  them  to  the  undulcified  cordial  drawn 
off  from  the  other  ingredients;  dissolve  the  sugar 
in  the  water  for  making  up,  and  fine,  if  necessary, 
with  alum. 

LEMON  CORDIAL. 

Take  of  dried  lemon-peel,  4 lbs. 

proof  spirit,  10\  gallons, 
water,  1 gallon. 

Draw  off  ten  gallons  by  a gentle  fire,  and  dul- 
cify with  fine  sugar. 

TO  MAKE  NECTAR. 

For  20  gallons. 

Take  15  gallons  of  red  ratafia, 


J oz.  of  cassia-oil,  and 
an  equal  quantity  of  the  oil  of  caraway 
seeds. 

Dissolve  in  half  a pint  of  spirit  of  wine,  and 
make  up  with  orange  wine,  so  as  to  fill  up  the  cask. 
Sweeten,  if  wanted,  by  adding  a small  lump  of 
sugar  in  the  glass. 

TO  MAKE  NOYEAU. 

Take  l§  gallons  of  French  brandy,  1 in  5, 

6 oz.  of  the  best  French  prunes, 

2 oz.  of  celery, 

5 oz.  of  the  kernels  of  apricots,  nectarines, 
and  peaches,  and 

1 oz.  of  bitter  almonds,  all  gently  bruised, 
essence  of  orange-peel,  and  essence  of  le- 
mon-peel, of  each  2 pennyweights, 

£ a pound  of  loaf-sugar. 

Let  the  whole  stand  ten  days  or  a fortnight ; 
then  draw  off,  and  add  to  the  clear  noyeau  as 
much  rose  water  as  will  make  it  up  to  two 
gallons. 

ORANGE  CORDIAL. 

Take  of  the  yellow  part  of  fresh  orange-peel,  5 lbs. 
proof  spirit,  10i  gallons, 
water,  2 gallons. 

Draw  oft' ten  gallons  with  a gentle  fire. 

TO  MAKE  PEPPERMINT  CORDIAL. 

For  twenty  gallons. 

Take  1 3 gallons  of  rectified  spirit,  one  in  five  un-  ■ 
der  hydrometer  proof, 

12  lbs.  of  loaf  sugar, 

1 pint  of  spirit  of  wine,  that  will  fire  gur 
powder, 

15  pennyweights  troy,  of  oil  ofpeppermin'. , j 
water,  as  much  as  will  fill  up  the  cask,  which  I 
should  be  set  up  on  end,  after  the  whole  | 
has  been  well  roused,  and  a cock  for  1 
drawing  off  placed  in  it. 

RATAFIA. 

This  is  a liquor  prepared  from  different  kinds 
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of  fruits,  and  is  of  different  colours  according  to 
the  fruits  made  use  of.  These  fruits  should  be 
gathered  when  iu  their  greatest  perfection,  and 
the  largest  and  most  beautiful  of  them  chosen  for 
the  purpose.  The  following  is  the  method  of 
making  Red  Ratujia,  fine  and  soft. 

Take  of  the  black-heart  cherries,  24lbs. 
black  cherries,  4lbs. 
raspberries  and  strawberries,  each,  Slbs. 

Pick  the  fruit  from  their  stalks,  and  bruise  them, 
in  which  statelet  them  continue  12  hours  ; then 
press  out  the  juice  ; and  to  every  pint  of  it,  add 
tlb.  of  sugar.  When  the  sugar  is  dissolved,  run 
the  whole  through  the  filtering  bag,  and  add  to  it 
three  quarts  of  proof  spirit. 

Then  take  of  cinnamon,  4 oz.  mace,  1 oz.  and 
cloves,  2 drachms.  Bruise  these  spices,  put  them 
into  an  alembic  with  a gallon  of  proof  spirit  and 
two  quarts  of  water,  and  draw  off  a gallon  with 
a bri'k  fire.  Add  as  much  of  this  spicy  spirit  to 
the  ratafia  as  will  render  it  agreeable ; about 
one  fourth  is  the  usual  proportion. 

Dry  or  Sharp  Ratafia. 

Take  of  cherries  and  gooseberries,  each  30  lbs. 
mulberries,  7 lbs. 
raspberries,  10  lbs. 

Pick  all  these  fruits  clean  from  their  stalks,  &c. 
bruise  them,  and  let  them  stand  twelve  hours  ; but 
do  not  suffer  them  to  ferment.  Press  out  the 
juice,  and  to  every  pint  add  three  ounces  of  sugar. 
When  the  sugar  is  dissolved,  run  it  through  the 
filtering  bag,  and  to  every  five  pints  of  liquor 
add  four  pints  of  proof  spirit;  together  with  the 
same  proportion  of  spirit  drawn  from  spices. 

Common  Ratafia. 

Take  of  nutmegs,  3 oz. 

bitter  almonds,  lOlbs. 

Lisbon  sugar,  Bibs, 
ambergris,  10  grains. 

Infuse  these  ingredients  three  days  in  lOgallons  of 
proof  spirit,  and  filter  it  through  a flannel  bag  for 
use.  The  nutmegs  and  bitter  almonds  must  be 
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bruised,  and  the  ambergris  rubbed  with  the  Lis- 
bon sugar  in  a marble  mortar,  before  they  are  in- 
fused in  the  spirit 

CHERRY  BRANDY. 

One  of  the  best  and  most  common  ways  of  ma- 
king cherry  brandy,  is  to  put  the  cherries  (being 
first  clean  picked  from  the  stalks)  into  a vessel, 
till  it  be  about  half  full ; then  fill  up  with  rectified 
melasses  brandy,  which  is  generally  used  for  this 
compound,  and  when  they  have  been  infused  six- 
teen or  eighteen  days,  draw  off'  the  liquor  by 
degrees,  as  wanted  ; when  drawn  off,  fill  the  vessel 
a second  time  nearly  to  the  top,  let  it  stand  about 
a month,  and  then  draw  it  off'  as  there  is  occasion. 
The  same  cherries  may  be  used  a third  time  by 
covering  them  with  over-proof  brandy,  and  let- 
ting it  infuse  for  six  or  seven  weeks  ; when  drawn 
off  for  use,  as  much  water  must  be  added  as  the 
brandy  was  over-proof,  and  the  cherries  must  be 
afterwards  pressed  as  long  as  any  liquor  remains 
in  them,  before  being  cast  away. 

When  drawn  off  the  second  time,  the  liquor  will 
be  somewhat  inferior  to  the  first,  when  more  sugar, 
with  half  an  ounce  of  cinnamon  and  cloves  bea- 
ten, may  be  added  to  twenty  gallons  of  it ; but 
there  should  only  be  half  the  quantity  of  cinnamon 
and  cloves  iu  each  twenty  gallons  of  the  first 
infusion. 

Another  Method. 

Take  72  pounds  of  cherries,  half  red  and  half 
black — mash  or  squeeze  them  to  pieces  with  the 
hands,  and  add  to  them  three  gallons  of  brandy, 
letting  them  steep  for  24  hours — then  put  the 
mashed  cherries  and  liquor  into  a canvass  bag  a 
little  at  a time,  and  press  it  as  long  as  it  will  run. 
Sweeten  it  with  loaf  sugar,  and  let  it  stand  a 
month— then  bottle  it  off,  putting  a lump  of  loaf 
sugar  into  every  bottle. 

Another. 

To  every  four  quarts  of  brandy  put  four  pounds 
of  red  cherries,  two  pounls  of  black,  one  quartet' 
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raspberries,  with  a few  cloves,  a stick  of  cinna- 
mon, and  a little  orange  peel ; let  these  stand  a 
month  close  stopped  ; then  bottle  it  off,  putting  a 
lump  of  loaf  sugar  into  every  bottle. 

BLACK  CHERRY  BRANDY. 

Stone  eight  pounds  of  black  cherries,  and  put 
on  them  a gallon  of  brandy.  Bruise  the  stones 
in  a mortar,  and  then  add  them  to  the  brandy. 
Cover  them  close,  ami  let  them  stand  a month  or 
six  weeks.  Then  pour  it  clear  from  the  sedi- 
ment, and  bottle  it.  Morello  cherries,  managed 
in  this  manner,  make  a fine  rich  cordial. 

CARAWAY  BRANDY. 

Steep  an  ounce  of  caraway  seeds,  and  six  ounces 
of  loaf  sugar,  in  a quart  of  brandy  ; let  it  stand 
nine  days,  and  then  draw  it  off. 

LEMON  BRANDY. 

hut  five  quarts  of  water  to  one  gallon  of  bran- 
dy ; take  two  dozen  of  lemons,  two  pounds  of  the 
best  sugar,  and  three  pints  of  milk.  Pare  the 
lemons  very  thin,  and  lay  the  peel  to  steep  in  the 
brandy  twelve  hours.  Squeeze  the  lemons  upon 
the  sugar,  then  put  the  water  to  it,  and  mix  all 
the  ingredients  together.  Boil  the  milk,  and  pour 
it  in  boiling.  Let  it  stand  24  hours  and  then 
strain  it. 

ORANGE  BRANDY. 

Put  the  chips  of  eighteen  Seville  oranges  in 
three  quarts  of  brandy,  and  let  them  steep  a 
fortnight  in  a stone-bottle  close  stopped.  Boil 
two  quarts  of  spring-water,  with  a pound  and  a 
half  of  the  finest  sugar,  nearly  an  hour  very  gently. 
Clarify  the  water  and  sugar  with  the  white  ot  an 
egg,  then  strain  it  through  a jelh-bag,  and  boil 
it  nearly  half  away.  When  it  is  cold,  strain  the 
brandy  into  the  syrup. 

RASPBERRY  BRANDY. 

Take  a pint  of  water  and  two  quarts  of  brandy, 
and  put  them  into  a pitcher  large  enough  to  hold 


them  and  four  pints  of  raspberries.  Put  in  half  a 
pound  of  loaf  sugar,  and  let  it  remain  for  a week 
close  covered.  Then  take  a piece  of  flannel,  with 
a piece  of  holland  over  it,  and  let  it  run  through 
by  degrees.  It  may  be  racked  into  other  bottles 
a week  after,  and  then  it  will  be  perfectly  fine. 

Another  Method. 

Raspberry  brandy  is  infused  nearly  after  the 
same  manner  as  cherry  brandy,  and  drawn  off, 
with  about  the  same  addition  of  brandy  to 
what  is  drawn  off  from  the  first,  second,  and 
third  infusion,  and  dulcified  accordingly,  first 
making  it  of  a blight  deep  colour ; omitting 
cinnamon  and  cloves  in  the  first,  but  not  in  the 
second  and  third  infusion.  The  second  infusion 
will  be  somewhat  paler  than  the  first,  and  must 
be  heightened  in  colour,  by  adding  cherry  bran-  1 
dy  about  a quart,  with  ten  or  more  gallons  of 
raspberry  brandy  ; and  the  third  infusion  will 
require  more  cherry  brandy  to  colour  it.  It  may 
be  flavoured  with  the  juice  of  the  elder  berry. 

WHISKEY  CORDIAL. 

Take  of  cinnamon,  ginger,  and  coriander  seed, 
each  3 oz. 

mace,  cloves,  and  cubebs,  each,  1§  oz. 

Add  11  gallons  ofproof  spirit,"  and  2 gallons  of 
water,  and  distil : now  tie  up  5 oz.  of  English 
saffron. 

raisins  (stoned)  4|  lbs. 
dates,  3 do. 

liquorice  rool,  2.  do 

Let  these  stand  12  hours  in  2 gallons  of  water,  | 
strain,  and  add  it  to  the  above. 

Dulcify  the  whole  with  fine  sugar. 


ESSENTIAL  AND  OTHER  OILS. 

The  oils  are  obtained  by  distillation,  with  a 
sufficient  quantity  of  water  to  prevent  the  arti- 
cles from  adhering  to  the  still,  and  the  oil  and 
water  acquiring  a burnt  taste  ; they  are  all  stimu- 
lant, in  doses  of  from  2 to  10  drops  upon  sugar. 
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OIL  OF  ANISEED. 

One  pound  of  the  seeds  will  yield  2 drachms. 
It  i.s  congealed,  except  in  warm  weather:  this  oil  is 
carminative,  and  poisonous  to  pigeons,  if  rubbed 
on  their  bills  or  head. 

CAJEPUT  OIL. 

This  is  obtained  from  the  leaves,  which  are  im- 
ported from  the  East  Indies,  generally  in  large 
copper  flasks  ; it  is  cooler  than  that  of  pepper- 
mint, but  smells  of  turpentine.  It  is  used  ex- 
ternally in  rheumatism. 

OIL  OF  CARAWAY. 

This  is  obtained  from  the  seeds  ; it  is  carmina- 
tive : 2 pounds  will  yield  mere  than  1 ounce ; 
and  1 cwt.  83  ounces. 

OIL  OF  CLOVES. 

This  is  obtained  from  the  spice  of  that  name  ; 
it  is  very  heavy,  acrimonious,  and  supposed  to  con 
tain  some  part  of  the  resin  of  the  clove.  One  pound 
of  cloves  will  yield  from  ll  to  2£  troy  ounces  ; 
7§  pounds  will  yield  1 pound  of  oil.  It  is  also 
ex pressed  from  the  cloves  when  ripe. 

Muller,  by  digesting  \ an  ounce  of  cloves  in 
ether,  and  then  mixing  it  with  water,  obtained 
7 sciuples  of  oil,  greenish  yellow,  swimming  upon 
water. 

Oil  of  cloves  is  imported  from  the  spice  islands  ; 
it  is  stimulant,  and  added  to  purgative  pills  to 
prevent  griping ; it  is  externally  applied  to  aching 
teeth. 

OIL  OF  CASSIA. 

This  is  the  common  oil  of  cinnamon,  and  is  ob- 
tained from  the  bark  of  inferior  cinnamon,  im- 
ported under  the  name  of  cassia.  One  pound 
will  yield  from  1 to  1^  drachms.  It  is  stimulant 
and  stomachic.  Another  oil  is  obtained  from 
cassia  buds. 

OIL  OF  CAMOMILE. 

This  is  obtained  from  the  flowers,  and  is  stoma- 


ATION.  2J3 

chic.  One  pound  will  yield  a drachm  ; 82  pounds 
will  yield  from  13  to  18  drachms,  It  is  of  a tine 
blue,  even  if  distilled  in  glass  vessels. 

OIL  OF  CINNAMON. 

This  is  obtained  from  the  fresh  bark  which  is 
imported  from  Ceylon. 

De  Guignes  says,  the  cinnamon  of  Cochin 
China  is  so  full  of  essential  oil.  that  it  may  be 
pressed  out  by  the  fingers. 

ESSENCE  OF  CEDRAT. 

This  is  obtained  from  the  flowers  of  the  citron 
tree  ; it  is  amber-coloured  and  slightly  fragrant ; 
60  pounds  will  yield  1 ounce. 

It  is  also  obtained  from  the  yellow  part  of 
citron  peel ; it  is  colourless,  very  thin,  and  fra- 
grant. The  second  oil  is  obtained  by  the  di-til- 
lation  of  the  yellow  part,  of  citron-peel,  and  is 
greenish  ; 100  citrons  will  yield  1 ounce  of  the 
white  essence,  and  \ an  ounce  of  this. 

It  is  likewise  obtained  from  the  yellow  part  of 
citron-peel  by  expression  between  two  glass 
plates. 

Also,  from  the  cake  left  on  squeezing  citron- 
peel,  by  distillation  with  water;  it  is  thick. 

Common  Esse:ice  of  Ceil  rat, 

This  is  obtained  from  the  faeces  left  in  the 
casks  of  citron  juice;  clear,  fragrant,  greenish; 
50  pounds  of  faeces  will  yield,  by  distillation, 
3 pounds  of  essence. 

FOREIGN  OIL  OF  LAVENDER. 

This  is  the  true  oil  of  spike,  and  is  obtained 
from  the  flowers  and  seeds  of  broad  leaved  la- 
vender, and  more  commonly  those  of  French 
lavender,  stcechas,  with  a quick  fire.  It  is  tweet 
scented,  but  the  oil  of  the  narrow-leaved  laven- 
der, or  English  oil,  is  by  far  the  finest. 

Essence  of  Lavender. 

The  oil  of  the  flowers  of  lavender  is  rendered 
more  delicate  in  its  odour  by  age;  but,  to  pic- 
vent  its  becoming  glutinous  by  keeping,  which  it  is 
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very  apt  to  do,  draw  it  over  in  a water  bath,  with 
a small  quantity  of  alcohol,  which  is  termed  the 
essence,  and  which,  after  being  kept  closely  corked 
for  about  seven  years,  possesses  a peculiarly  fine 
delicate  odour  of  lavender,  entirely  free  from 
enipyreuma. 

OIL  OF  MINT. 

Obtained  from  the  dried  plant : 6 pounds  of 
resh  leaves  will  yield  3|  drachms;  and  4 lbs. 
dried  will  yield  If  ounce.  It  is  stimulant,  carmi- 
native, and  antispasmodic 

ESSENCE  OF  NEROLI. 

Obtained  from  the  flowers  of  the  orange  tree  : 
5 cwt.  of  flowers  will  yield  only  1 ounce  of  oil. 

Another  essence  is  obtained  from  orange-peel, 
and  is  very  fragrant. 

A third  essence  is  obtained  from  unripe  oranges, 
uut  is  of  a gold  colour. 

OIL  OF  NUTMEGS. 

Obtained  from  that  spice  ; it  is  liquid  and  of  a 
pale  yellow  ; a sebaceous  insipid  matter  swims 
upon  the  water  in  the  still. 

OIL  OF  PEPPERMINT. 

Obtained  from  the  dried  plant:  4 pounds  of 
the  fresh  herb  will  yield  3 drachms.  In  general 
it  requires  rectification  to  render  it  bright  and 
fine.  It  is  stimulant  and  carminative 

OIL  OF  PENNYROYAL. 

Obtained  from  the  herb  when  in  flower  ; 3 
pounds  will  yield  6 drachms  : emmenagogue. 

OIL  OF  PIMENTO. 

Obtained  from  allspice:  1 ounce  will  yield  30 
drops.  It  is  stimulant. 

OIL  OF  RHODIUM. 

Obtained  from  the  true  lignum  rhodium  : 80 
pounds  will  yield  9 drachms,  and  in  very  resinous 


old  wood,  80  pounds  will  yield  2 ounces  It  ii 
light  yellowish,  but  grows  red  by  keeping. 

Another  oil  is  obtained  from  the  root  or  rose 
wort,  rliodiola  roseu  : it  is  yellowish,  and  has  the  I 
smell  and  taste  of  that  from  the  true  lignum  rlio * 1 
dium  : 1 pound  will  yield  a drachm. 

THE  TRUE  RIGA  BALSAM. 

Obtained  from  the  shoots  of  the  Aphernousli  V 
pine,  pinus  cembra,  previously  bruised  and  mace-  9 
rated  for  a month  in  water.  It  is  pellucid,  very  9 
liquid,  whitish,  and  has  the  smell  and  taste  of  oil  I 
of  juniper. 

BUTTER  OF  ROSES. 

Obtained  from  the  flowers  of  damask  roses,  | 
white,  solid,  separating  slowly  front  the  rose  9 
w'ater:  it  has  little  scent  of  its  own,  and  is  used  9 
to  dilute  the  scent  of  musk,  civet,  and  amber-  a 
gris ; 1 cwt.  of  roses  will  yield  from  ^ ounce  to  | 
an  ounce. 

OIL  OF  ROSEMARY. 

Obtained  from  the  flowering  tops ; it  isswett-  I 
scented  : 1 cwt.  w'ill  yield  8 ounces:  1 pound  cf  I 
dry  leaves  will  yield  from  l to  3 drachms:  To  H 
pounds  of  fresh  leaves  will  yield  5 ounces. 

OIL  OF  RUE. 

Obtained  from  the  dried  plant ; it  is  carmina-  I 
tive,  and  antispasmodic  : 10  pounds  of  leaves  | 

will  yield  from  2 to  4 drachms;  four  pounds  || 
in  flower,  will  yield  1 drachm  ; and  60  pounds  il 
will  yield  2^  ounces;  72  pounds,  with  the  seeds,  9 
will  yield  3 ounces. 

OIL  OF  SASSAFRAS. 

Obtained  from  the  sassafras  root  ; 24  pounds,  1 
will  yield  9 ounces;  30  pounds  will  yield  7 ounces  >] 
and  1 drachm  ; and  6 pounds,  will  yield  2 ounces.  I 

OIL  OF  THYME. 

Obtained  from  the  plant ; 2 cwt.  fresh  will  yield 
ounces  ;5£  pounds,  dried,  will  yield  £ a drachm,  i 
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It  is  stimulant,  and  caustic  ; and  used  in  tooth- 
ache, applied  to  the  tooth. 

OIL  OP  WORMWOOD. 

Obtained  from  the  herb  ; stomachic  : 25  pounds 
of  green  wormwood  will  yield  from  6 to  10 
drachms  of  oil  ; 4 pounds  of  dry  will  yield  one 
ounce,  aud  18  pouuds  only  1§  troy  ounces. 

BIRCH  OIL. 

Obtained  by  distilling  20  parts  of  birch-bark, 
and  1 of  ledum  palustre,  crammed  in  layers  inloan 
earthen  pot,  with  a handful  of tripoli  between  each 
layer;  the  mouth  of  the  pot  is  closed  with  a per- 
forated oak  ping,  and  being  inverted,  it  is  luted 
to  the  mouth  of  another  pot  sunk  in  the  ground  ; 
the  pot  being  then  surrounded  with  fire,  a brown 
empy reomatic  oil  distils  per  descensum  into  the 
lower  jar:  an  8 gallon  pot,  properly  filled,  yields 
« bout  2 lbs.  or  lZ\  lbs.  of  oil.  In  Siberia,  it  is 
prepared  without  the  ledum.  This  oil  is  liquid 
when  fresh,  but  grows  thick  in  time.  It  is  used 
in  Russia  for  currying  leather,  to  which  it  gives  a 
very  peculiar  smell,  much  disliked  by  insects. 

OIL  OF  GUM-BENZOIN. 

Obtained  by  distilling  the  residuum  left  after 
making  flowers  of  benjamin,  by  a strong  fire.  Ii 
is  used  instead  of  birch  oil,  in  making  an  imita- 
tion of  Rnssia  leather. 

OIL  OF  TURPENTINE. 

Distilled,  in  Europe,  from  common  turpentine, 
with  the  addition  of  about  6 times  as  much  water; 
but  in  America,  where  the  operation  is  carried  on 
npon  a very  large  scale,  no  water  is  added,  and 
its  accidental  presence  is  even  dreaded,  lest  it 
sbouid  produce  a disruption  of  the  stilling  appa- 
ratus. 

To  rectify  oil  of  Turpentine. 

Pour  three  parts  of  turpentine  into  a glass 
retort,  capable  of  containing  doable  the  quantity 
ol  matter  subjected  to  the  experiment.  Place 


275 

this  retort  on  a sand  bath;  and  having  adapted 
to  it  a receiver  five  or  six  times  as  large,  cement 
with  paste  made  of  flour  and  water,  some  bands 
of  paper  over  the  place  w here  the  two  vessels  are 
joined.  If  the  receiver  is  not  tubulated,  make  a 
small  hole  with  a pin  in  the  hands  of  cemented 
paper,  to  leave  a free  communication  between 
the  exterior  and  interior  of  the  receiver ; then 
place  over  the  retort  a dome  of  baked  earth,  and 
maintain  the  fire  in  such  a manner,  as  to  make 
the  essence  and  the  water  boil. 

The  receiver  will  become  filled  with  abundance 
of  vapours,  composed  of  water  and  ethereous  es- 
sence, which  will  condense  the  more  readily  if  all 
the  radiating  heat  of  the  furnace  be  intercepted 
by  a plate  of  copper,  or  piece  of  board  placed 
between  the  furnace  and  the  receiver.  When  the 
mass  of  oil,  subjected  to  experiment,  has  decreased 
nearly  two  thirds,  the  distillation  must  bestopped. 
Then  leave  the  product  at  rest,  to  facilitate  the 
separation  of  the  ethereous  oil,  which  is  after- 
wards separated  from  the  water,  on  which  it 
floats,  by  means  of  a glass  funnel,  the  beak  of 
which  is  stopped  by  the  finger. 

This  ethereous  oil  is  often  milky,  or  merely 
nebulous,  by  the  interposition  of  some  aqueous 
parts,  from  which  it  may  be  separated  by  a few 
days  rest.  The  essence,  thus  prepared,  possesses 
a great  degree  of  mobility,  and  is  exceedingly 
limpid. 

Another  Method. 

The  apparatus  employed  in  the  preceding 
process  may  be  used  in  the  present  case.  Fill 
the  retort  two  thirds  with  essence  and  as  the 
receiver  is  tubulated,  apply  to  the  tubulure, 
a small  square  of  paper  moistened  with  saliva,  to 
afford  a free  passage,  to  the  vapours. 

Graduate  the  fire  in  such  a manner  as  to  carry 
on  the  distillation  very  slowly,  until  a little  more 
than  half  the  oil,  contained  in  the  retort,  is  ob- 
tained. 

Separate  from  the  product,  a very  small  quantity 
ofexceedingly  acid  and  reddish  water,  which  passes 
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at  the  same  time  as  the  ethereous  essence ; by 
tiiese  means  the  operation  is  much  shortened. 

The  oil  of  turpentine  which  remains  in  the  re- 
tort is  highly  coloured,  and  thicker  than  the  pri- 
mitive essence.  It  may  be  used  for  extending  fat, 
varnish,  or  for  coarse  oil  painting. 

KHUMHOtZ  OIL. 

Obtained  by  distillation  from  Hungarian  Bal- 
sam. It  is  distinguished  from  oil  of  turpentine, 
which  is  commonly  sold  for  it,  by  its  golden  co- 
lour, agreeable  odour,  and  acid  oiliness  of  taste. 

BALSAM  OF  TURPENTINE,  OR  DUTCH  DROPS. 

Obtained  by  distilling  oil  of  turpentine  in  a 
glass  retort,  till  a red  balsam  is  left. 

Or,  by  distilling  rosin  and  separating  the  oils 
as  they  come  over  ; first  a white  oil,  then  yellow', 
lastly  a thick  red  oil,  which  is  the  balsam.  It  is 
stimulant  and  diuretic. 

OIL  OF  TAR, 

Obtained  by  distilling  tar:  it  is  highly  valued 
by  painters,  varnishers,  &c.  on  account  of  its 
drying  qualities  ; it  soon  thickens  of  itself,  almost 
to  a balsam  : the  acid  spirit  that  comes  over  with 
it,  is  useful  for  many  purposes  where  an  acid  is 
wanted. 

RECTIFIED  OIL  OF  HARTSHORN,  OR  DIPPELs’  OIL. 

Obtained  from  hartshorn,  distilled  without  ad- 
dition, rectifying  the  oil,  either  by  a slow'  distilla- 
tion, in  a retort,  &c.  no  bigger  than  is  necessary, 
and  saving  only  the  first  portion  that  comes  over, 
or  with  water  in  a common  still  ; it  is  very  fine 
and  thin,  and  must  be  kept  in  an  opaque  vessel, 
or  in  a drawer,  or  dark  place,  as  it  is  quickly  dis- 
coloured by  light.  It  is  antispasmodic,  anodyne, 
and  diaphoretic,  taken  in  doses  of  from  10  to  30 
drops,  in  water. 

JAPAN  CAMPHOR. 

This  is  obtained  from  the  roots  and  shoots  of 
the  laurus  camphor  a and  laurus  cinnamomum , as 


also  the  capurn  cvrundu,  by  distillation  with  wafer. 
This  crude  camphor  is  refined  by  sublimation 
with  one  sixteenth  of  its  weight  of  lime,  in  a very 
gentle  heat. 

CAMPHOR  FROM  ESSENTIAL  OILS. 

Obtained  from  the  oils  of  the  labiate  plants,  by  g 
a careful  distillation,  without  addition  of  one 
third  of  the  oil;  the  residuum  will  be  found  to 
contain  crystals  of  camphor,  on  separating  which, 
and  re-distilling  the  remaining  oil  tw7o  or  three 
times,  the  whole  of  the  camphor  may  be  obtain- 
ed. Oil  of  rosemary  or  of  sweet  marjoram,  yields 
about  1 oz.  of  camphor,  from  10  of  oil  ; of  the  sage 
1 oz.  from  8 ; and  of  lavender  1 oz.  from  4,  or 
even  less  of  oil  ; that  from  oil  of  marjoram  is  not 
volatile,  and  although  it  takes  fire,  it  soon  goes 
out.  This  rosin,  like  the  others  from  essential  tt 
oils,  may  be  obtained  in  a larger  proportion, 
if  the  oil  is  kept  in  slightly  stopped  bottles  in  u 
cool  place. 


DISTILLED  WATERS. 

PRESERVATION  OF  FLOWERS  FOR  DISTILLATION.  | 

Rub  three  pounds  of  rose-leaves  for  two  or  i 
three  minutes  with  a pound  of  common  salt.  The  H 
flowers  being  bruised  by  the  friction  of  the  grains  11 
of  salt,  form  a paste  which  is  to  be  put  into  an 
earthen  jar,  or  into  a water-tight  barrel.  The  1 
same  process  is  to  be  repeated  until  the  vessel  is 
filled,  so  that  all  the  roses  may  be  equally  salted.  I 
The  vessel  is  then  to  be  shut  up  and  kept  in  a 
cool  place  until  wanted. 

For  distillation,  this  aromatic  paste  is,  at  any  1 
season,  to  be  put  into  the  body  of  the  still  with 
twice  its  weight  of  water;  and  when  heat  is  ap- 
plied, the  oil,  or  essential  water,  is  to  be  obtained  9 
in  the  common  way.  Both  the  oil  and  water,  are 
in  this  way  produced  in  greater  quantity,  than  by  1 
using  the  leaves  without  the  salt:  besides,  the 
preserved  paste  will  keep  its  flavour  and  strength  tj 
unimpaired  for  several  years. 
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Other  flowers,  capable  of  affording  essential 
oils  may  also  be  treated  in  the  above-mentioned 
way,  with  economy  and  advantage;  as  there  is 
thereby  no  occasion  to  carry  on  a hurried  process 
in  the  heat  of  summer,  when  these  are  in  perfec- 
tion. 

GENERAL  RULES  FOR  THE  DISTILLATION  OF 
SIMPLE  WATERS. 

1.  Plants  and  their  parts  ought  to  be  fresh  ga- 
thered. When  they  are  directed  fresh,  such  only 
must  be  employed  ; but  some  are  allowed  to  be 
used  dry,  as  being  easily  procurable  in  this  state 
at  all  times  of  the  year,  though  rather  more  ele- 
gant waters  might  be  obtained  from  them  whilst 
green. 

2.  Having  bruised  the  subjects  a little,  pout 
thereon  thrice  its  quantity  of  spring  water. 

This  quantity  is  to  be  diminished  or  increased, 
according  as  the  plants  are  more  or  less  juicy 
than  ordinary. 

When  fresh  and  juicy  herbs  are  to  be  distilled, 
thrice  their  weight  of  water  will  be  fully  suffi- 
cient, but  dry  ones  require  a much  larger  quan- 
tity. 

In  general,  there  should  be  so  much  water, 
that  after  all  intended  to  be  distilled  has  come 
over,  there  may  be  liquor  enough  to  prevent  the 
matter  from  burning  to  the  still. 

3.  Formerly,  some  vegetables  were  slightly 
fermented  with  the  addition  of  yeast,  previous  to 
the  distillation. 

4.  If  any  drops  of  oil  swim  on  the  surface  of 
the  water,  they  are  to  he  carefully  taken  off. 

5.  That  the  waters  may  be  kept  the  better, 
abont  one-twentieth  part  of  their  weight  of  proof 
spirit,  may  be  added  to  each,  after  they  are  dis- 
tilled. 

STILLS  FOR  SIMPLE  WATERS. 

The  instruments  chiefly  used  in  the  distillation 
of  simple  watets  are  of  two  kinds,  commonly 
called  the  hot  still,  or  alembic,  and  the  cold 
still.  The  waters  drawn  by  the  cold  still  from 
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plants  are  much  more  fragrant,  and  more  fully 
impregnated  with  their  virtues,  than  those  drawn 
by  the  hot  still,  or  alembic. 

The  method  is  this  : — A pewtpr  body  is  sus- 
pended in  the  body  of  the  alembic,  and  the  head 
of  the  still  fitted  to  the  pewter  body;  into  this 
body  the  ingredients  to  be  distilled  are  put,  the 
alembic  filled  with  water,  the  still-head  luted  to 
the  pewter  body,  and  the  nose  luted  to  the  worm 
of  tlie  refrigeratory  or  worm.  The  same  inten- 
tion will  be  answered  by  putting  the  ingredients 
into  a glass  alembic,  and  placing  it  in  a bath- 
heat,  or  balneum  marire. 

The  cold  still  is  much  the  best  adapted  to  draw 
off  the  virtues  of  simples,  which  are  valued  for 
their  fine  flavour  when  green,  which  is  subject  to 
be  lost  in  drying  ; for  when  we  want  to  extract 
from  plants  a spirit  so  light  and  volatile,  as  not 
to  subsist  in  open  air  any  longer  than  while  the 
plant  continues  in  its  growth,  it  is  certainly  the 
best  method  to  remove  the  plant  from  its  native 
soil,  into  some  proper  instrument,  where,  as  it 
dies,  these  volatile  parts  can  be  collected  and 
preserved.  And  such  an  instrument  is  what  we 
call  the  cold  still,  where  the  drying  of  the  plant, 
or  flower,  is  only  forwarded  by  a moderate  warmth, 
and  all  that  rises  is  collected  and  preserved. 

EXPEDITIOUS  METHOD  OF  DISTILLING  SIMPLE 
WATERS. 

Tie  a piece  of  muslin  or  gauze  over  a glazed 
earthen  pot,  whose  mouth  is  just  large  enough 
to  receive  the  bottom  of  a warming-pan  ; on  this 
cloth  lay  the  herb,  clipped  ; then  place  upon 
them  the  warming-pan,  with  live  coals  in  it,  to 
cause  heat  just  enough  to  prevent  burning,  by 
which  means,  as  the  steam  issuing  out  of  the  herb 
cannot  mount  upwards,  by  reason  of  the  bottom 
of  the  pan  just  fitting  the  brim  of  the  vessel  be- 
low it,  it  must  necessaiily  descend,  and  collect 
into  water  at  the  bottom  of  the  receiver,  and  that 
strongly  impregnated  with  the  essential  oil,  and 
the  salt  of  the  vegetable  thus  distilled;  which,  if 
wanted  to  make  spirituous  or  compound  water, 
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is  easily  done,  by  simply  adding  some  good 
spirits,  or  French  brandy  to  it,  which  will  keep 
good  for  a long  time,  and  be  much  Letter  than  if 
the  spirits  had  passed  through  a still,  which  must, 
of  necessity,  w'astesome  of  their  strength.  Care 
should  he  taken  not  to  let  the  fire  be  too  strong, 
lest  it  scorch  the  plants  ; and  to  be  made  of  char- 
coal, for  continuance  and  better  regulation,  which 
must  be  managed  by  lifting  up  and  laying  down 
the  lid,  as  wanted  to  increase  or  decrease  the 
degrees  of  heat.  The  deeper  the  earthen  pan, 
the  cooler  the  season;  and  the  less  fire  at  first 
(afterwards  to  be  gradually  raised),  in  the  greater 
perfection  w ill  the  distilled  water  be  obtained. 

As  the  more  moveable,  or  volatile  parts  of 
vegetables,  are  the  aqueous,  the  oily,  the  gummy, 
the  resinous,  and  the  saline,  these  are  to  be  ex- 
pected in  the  waters  of  this  process  ; the  heat 
here  employed  being  so  great  as  to  burst  the 
vessels  of  the  plants,  some  of  which  contain  so 
large  a quantity  of  oil,  that  it  may  be  seen  swim- 
ming on  the  surface  of  the  water. 

Although  a small  quantity  only  of  distilled 
waters  can  be  obtained  at  a time  by  this  con- 
fined operation,  yet  it  compensates  in  strength 
what  is  d<  ficient  in  quantity.  Such  liquors,  if 
well  corked  up  from  the  air,  will  keep  good  a long 
time,  especially  if  about  a twentieth  part  of  any 
spirits  be  added,  in  order  to  preserve  the  same 
more  effectually. 

TO  MAKE  ROSEMARY  WATER. 

As  the  method  of  performing  the  operation  by 
the  cold  still  is  the  very  same,  whatever  plant  ol 
flower  is  used,  the  following  instance  of  procuring 
a water  from  rosemary,  will  be  abundantly  suffi- 
cient to  instruct  the  young  practitioner  in  the 
manner  of  conducting  the  process  in  all  cases 
whatever. 

Take  rosemary,  fresh  gathered  in  its  perfection, 
with  the  morning  dew  upon  it,  and  lay  it  lightly 
and  unbruised  upon  the  plate  or  bottom  of  the 
still  ; cover  the  plate  with  its  conical  head,  and 
apply  a glass  receiver  to  the  nose  of  it.  Wake  a 


small  fire  of  charcoal  under  the  plate,  continuing 
it  as  long  as  any  liquor  comes  over  into  the  re- 
ceiver. 

When  nothing  more  comes  over,  take  off  the 
still  head,  and  remove  the  plant,  putting  fresh  in 
its  stead,  and  proceed  as  before  ; continue  to  re- 
peat the  operation  successively,  till  a sufficient 
quantity  of  water  is  procured.  Let  this  distilled 
water  be  kept  at  rest  in  clean  bottles,  close  stop- 
ped, for  some  days  in  a cold  place  ; by  this  means 
it  will  become  limpid,  and  powerfully  impregnated 
with  the  taste  and  smell  of  the  plant. 

SIMPLE  ALEX ETE RIAL  WATERS. 

Take  of  spearmint  leaves,  fresh,  lbs.  sea 
wormwood  tops,  fresh,  angelica  leaves,  fresh, 
each  1 pound  ; water,  as  much  as  is  sufficient  to 
prevent  burning.  Draw  off  by  distillation  3 gal- 
lons. 

Or,  take  of  elder  flowers,  moderately  dried,  2 
pounds;  angelica  leaves,  fresh  gathered,  1 pound; 
water,  a sufficient  quantity.  Distil  off  three  gal- 
lons. 

SIMPLE  PENNYP.OYAL  W ATER. 

Take  of  pennyroyal  leaves,  dry,  a pound  and  a 
half ; water  as  much  as  will  prevent  burning. 
Draw  off  by  distillation  1 gallon. 

SIMPLE  SPEARMINT  WATER. 

Take  of  spearmint  leaves,  fresh,  any  quantity  ; 
water,  three  times  as  much.  Distil  as  lon<>  as 
the  liquor  which  comes  over  lias  a considerable 
taste  or  smell  of  the  mint. 

Or,  take  spearmint  leaves,  dried,  l|lbs.,  water, 
as  much  as  is  sufficient  to  prevent  burning.  Draw 
off' by  distillation  1 gallon. 

CINNAMON  WATER. 

Take  of  bruised  cinnamon,  l lb. 
water,  2 gallons, 

Simmer  in  a still  for  half  an  hour,  put  what 
comes  over  into  the  still  again  ; when  cold,  strain 
through  flannel. 
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EAU  SANS-FAREIL. 

Take  2 gallons  of  fine  old  honey-water,  put  it 
into  a still  capable  of  holding  4 gallons,  and  add 
the  thinly  pared  rinds  of  6 or  8 fresh  citrons,  nei- 
ther green  nor  mellow  ripe.  Then  add  60  or  70 
drops  of  fine  Roman  bergamot ; and,  having 
luted  the  apparatus  well,  let  the  whole  digest  in  a 
moderate  heat  for  ‘24  hours.  Draw  off,  by  a 
water-bath  heat,  about  1 gallon. 

JESSAMINE  WATER. 

Take  6 pounds  of  the  white  sweet  almond 
cakes,  from  which  jessamine  oil  has  been  made 
abroad  ; beat  and  sift  them  to  a fine  powder,  and 
put  to  it  as  much  fresh  oil  of  jessamine  as  will  be 
required  to  make  it  into  a stiff  paste.  Let  this 
paste  be  dissolved  in  about  6 quarts  of  spring  wa- 
ter, which  has  been  previously  well  boiled,  and 
left  until  it  has  become  about  half  cold.  Stir  and 
mix  the  whole  well  together;  and  when  the  oil 
and  water  has  been  well  combined,  let  the  whole 
stand  until  the  powder  has  fallen  to  the  bottom  of 
the  vessel.  Now  potrr  the  liquid  off  gently,  and 
filter  it  through  cotton,  in  a large  tin  funnel,  into 
the  glass  bottle  in  which  it  is  to  be  kept  for  use. 

The  powder  or  sediment  which  has  been  left  at 
the  bottom  of  the  vessel,  when  dried  by  the  heat 
of  the  sun,  answers  very  well  for  making  almond- 
paste  for  the  hands. 

JAMAICA  PEPPER  WATER. 

Jamaica  pepper  is  the  fruit  of  a tall  tree  grow- 
ing in  the  mountainous  parts  of  Jamaica,  where 
it  is  much  cultivated,  because  of  the  gieat  profit 
arising  from  the  cured  fruit,  sent  in  large  quanti- 
ties annually  into  Europe. 

Take  of  Jamaica  pepper,  half  a pound  ; water, 
2 gallons  and  a half;  draw  off  1 gallon  with  a 
pretty  brisk  fire.  The  oil  of  this  fruit  is  very  pon- 
derous, and  therefore,  this  water  is  made  in  an 
alembic. 

MYRTLE  WATER. 

Infuse  8 or  10  lbs.  of  the  cuttings  of  green 
myrtle,  in  nearly  20  gallons  of  rain  or  river  water, 
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and  add  thereto  a pint  of  fresh  yeast,  after  it  has 
stood  for'  24  hours.  At  the  end  of  another  day 
and  night,  put  the  whole  into  a still,  with  a pound 
of  bay  salt.  Draw  off  the  whole  of  the  water  ; 
and,  next  day,  infuse  more  myrtle  leaves,  as  be- 
fore, and  distil  again.  Repeat  the  same  a third 
time. 

ORANGE  FLOWER  WATER. 

Take  2 lbs.  of  orange  flowers,  and  24  quarts  of 
water,  and  draw  over  three  pints. 

Or,  take  12  lbs.  of  orange  flowers,  and  16  quarts 
of  water,  and  draw  over  15  quarts. 

ORANGE  PEEL  WATER. 

Take  of  the  outward  yellow  rind  of  Seville 
oranges,  4 ounces;  water,  3 gallons  and  a half; 
draw  off  1 gallon  by  the  alembic,  with  a brisk  lire. 

PEPPERMINT  WATER. 

Take  of  the  herb  of  peppermint,  dried,  i|  lbs. 
water,  as  much  as  is  sufficient  to  pre- 
vent burning  : 

Distil  off  a gallon.  This  has  been  known  to  a’lay 
sickness  when  nothing  else  would  succeed,  and  is 
used  in  flatulent  colics.  A wine-glassful  may  be 
taken,  and  often  repeated. 

Another. 

Take  of  oil  of  peppermint,  1 lb. 

water,  a sufficient  quantity. 

Draw  off  30  gallons.  This  is  stimulant  and 
carminative  ; and  covers  disagreeable  flavours. 
PORTUGAL  AND  ANGEL  WATERS. 

Take  a pint  of  orange-flower  water,  a pint  of 
rose-water,  and  half  a pint  of  myrtle-water  to 
these  put  a quarter  of  an  ounce  of  distilled  spirit 
of  musk,  and  an  ounce  of  spirit  ot  ambereris. 
.Shake  the  whole  well  together,  and  the  process 
will  be  finished. 

ROSE  WATER. 

Take  of  the  leaves  of  fresh  damask  roses  with 
the  heels  ent  off,  6 lbs. 
water,  as  much  as  to  prevent  burning. 
Distil  off’  a gallon. 
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The  distilled  waters  should  be  drawn  from 
dried  herbs,  because  the  fresh  cannot  be  got  at 
all  times  in  the  year.  Whenever  the  fresh  are  used 
the  weights  must  be  increased  ; but  whether  the 
resh  or  dry  are  made  use  of,  it  is  left  to  the  judg- 
ment of  the  operator  to  vary  the  weight,  accord- 
ing as  the  plants  are  in  greater  or  less  perfec- 
tion, owing  to  the  season  in  which  they  grew,  or 
were  collected. 

SMALL  SNAIL  WATER. 

Take  of  balm,  mint,  harts-tongue, 

ground  ivy,  flowers  of  the  dead  nettle, 
mallow  flowers,  elder  flowers,  each  a 
handful. 

snails  freed  from  their  shells,  and 
whites  of  eggs,  each,  4 oz. 
nutmegs,  \ oz. 
milk,  l gallon. 

Distil  in  a water  bath  to  dryness. 

STRAWBERRY  WATER. 

Take  of  the  bruised  fruit,  20  lbs. 

water,  asufficient  quantity. 

D raw  off  two  gallons  and  a half:  this  w ater  is  very 
fragrant. 

TO  ESTIMATE  THE  QUANTITY  OF  SALTS  CON- 
TAINED  IN  ANY  MINERAL  WAT  I R. 

This  may  be  done  with  considerable  accuracy 
by  finding  the  difference  of  weight  between  a 
bottle  filled  to  a certain  mark  with  distilled 
water,  and  the  same  filled  w ith  the  mineral  water  : 
to  this  difference  add  1 -5th,  and  again  another 
fifth ; the  weight  will  then  denote  that  of  the 
salt  s contained  in  the  bottle  of  w ater  ; large  square 
case  bottles  are  well  adapted  for  this  purpose. 
Let  the  difference  be  79  grains  ; l-.Mh  is  16  grains 
4-5ths  ; and  the  other  fifth  the  same:  total  110 
grains  3-5ths. 

The  salts  obtained  by  the  evaporation  of  a mi- 
neral water,  are  not  to  be  considered  as  its  real 
contents,  because  new  combinations  are  formed 
during  the  process,  and  the  most  insoluble  com- 


pounds possible  are  separated  first : whereas  in 
the  original  water  there  is  good  reason  to  suppose 
the  real  mode  of  composition  is  that  of  the  most 
soluble  compositions  that  are  capable  of  being 
formed  from  the  remote  principles  contained  in 
the  water.  Hence  those  common  products,  sul- 
phate of  lime  and  muriate  of  soda,  probably  exist 
in  mineral  waters  as  sulphate  of  soda  and  muriate 
of  lime,  and  it  is  to  the  presence  of  the  latter  salt 
that  much  of  the  medical  effects  of  mineral  waters 
is  to  be  ascribed. — Gray's  Supplement  to  the  Pliar- 
macopceia. 

COMMON  DISTILLED  WATER. 

Take  of  water,  10  gallons. 

Distil.  Throw  away  the  first  § gallon,  and  draw 
off  4 gallons,  which  keep  in  glass  or  stone  ware. 
Distilled  water  is  used  as  a diet  drink  in  cancerous 
(diseases,  and  should  be  used  in  making  medicines 
when  the  salts  contained  in  common  water  would 
decompose  them. 


COMPOUND  DISTILLED  WATERS. 

GENERAL  RULES  FOR  THE  DISTILLATION  OF 
SPIRITUOUS  WATERS. 

1.  The  plants  and  their  parts  ought  to  be  mode- 
rately and  newly  dried,  except  such  as  are  older 
ed  to  be  fiesli  gathered. 

2.  After  the  Ingredients  have  been  steeped  in 
the  spirit  for  the  time  prescribed,  add  as  much 
water  as  will  be  sufficient  to  prevent  a burnt 
flavour,  or  rather  more. 

3.  The  liquor  which  comes  over  first  in  the 
distillation  is  by  some  kept  by  itself,  under  the 
title  of  spirit;  and  the  other  runnings,  which 
prove  milky,  are  fined  down  bv  art.  Hut  t is 
preferable  to  mix  all  the  i minings  togethei,  with 
out  fining  them,  that  the  waters  may  possess  the 
virtues  of  the  plant  entiie. 

4.  In  the  distillation  of  these  waters,  the  ge- 
nuine brandy  obtained  from  wine  is  directed. 
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Where  this  is  not  to  be  procured,  take,  instead 
of  that  proof  spirit,  half  its  quantity  of  a well 
rectified  spirit,  prepared  from  any  other  ferment- 
ed liquors.  In  this  steep  the  ingredients,  and 
then  add  spring  water  enough,  both  to  make  up 
the  quantity  ordered  to  be  drawn  off,  and  to 
prevent  burning. 

BERGAMOT  WATER. 

Take  of  fine  old  French  brandy,  2 gallons,  or, 
1 gallon  of  highly-rectified  spirit  of  wine,  and 
1 gallon  of  spring  water.  Put  to  the  brandy, 
or  diluted  spirits,  \ an  ounce,  or  more,  of  true 
Homan  oil  of  bergamot,  whose  parts  have  been 
previously  well  divided  by  trituration  with  lump 
sugar,  in  a glass  mortar. 

Now  distil  by  a water  heat,  and  draw  off  six 
quarts  only.  By  this  operation,  a most  excellent 
bergamot  water  will  be  produced,  which  will  re- 
main good  for  twenty  years. 

ORIGINAL  RECEIPT  FOR  HUNGARY  WATER. 

The  original  receipt  for  preparing  this  invalu- 
able lotion,  is  written  in  letters  of  gold  in  the 
hand  writing  of  F.lizabeth,  queen  of  Hungary. 
Take  of  aqua  vita?,  four  times  distilled,  3 parts, 

the  tops  and  flowers  of  rosemary,  2 parts. 
To  be  pnt  together  in  a close-stopped  vessel,  and 
allowed  to  stand  in  a warm  place,  during  fifty 
hours,  then  to  be  distilled  in  an  alembic,  and  of 
this,  once  every  week,  1 drachm  to  be  taken  in  the 
morning,  either  in  the  food  or  drink,  and  every 
morning  the  face  and  the  diseased  limb  to  be 
washed  with  it. 

French  Hungary  Water. 

The  French  Hungary  water  is  made  w holly  from 
a wine  spirit,  and  from  rosemary  flowers  alone, 
which  about  Montpellier  (the  place  from  whence 
this  commodity  comes),  grow  in  great  plenty 
and  perfection.  The  fragrancy  of  these  flowers 
is  so  great,  as  to  render  the  waters  made  from 
them  more  excellent  and  valuable  than  any  tlcng 
of  the  kind  made  in  England. 


Best  Hungary  Wafer. 

Take  thirty  gallons  of  spirit  of  wine  ; put  to  it, 
in  a large  still,  six  large  bunches  of  fine  green 
rosemary,  when  the  flowers  are  white,  and  in  full 
bloom  ; one  pound  of  lavender-flowers,  and  four 
ounces  of  true  English  oil  of  rosemary.  The 
rosemary-leaves  and  flowers  must  be  stripped 
from  all  their  wood  and  green  twigs. 

When  the  whole  has  been  in  a state  of  digestion 
for  twenty-four  hours,  distil  as  before,  drawing  off 
about  twenty-five  or  twenty-six  gallons,  but  no 
more.  When  distilled,  stop  it  closely  in  a copper 
vessel,  and  keep  it  undisturbed  for  about  a month. 

AQUA-MELLIS,  OR  THE  KING’S  HONEY-WATER. 

First  Distillation. 

Take  28  pounds  of  coriander  seeds,  ground  small 
in  the  starch-mill, 

28  common  bunches  of  sweet  marjoram,  in 
flower,  dried  and  stripped  from  the  twigs, 

1 pound  of  calamus  aromaticus, 

1 pound  of  yellow  saunders,  and 
1 pound  of  orange  and  lemon  peel. 

Let  the  three  last  be  separately  beaten  into  gross 
powder. 

Mix  the  above  ingredients,  and  put  them  into  a 
sixty-gallon  copper-still,  and  add  to  them  twenty 
gallons  of  proof  spirit,  and  the  same  quantity  of 
rain  or  spring  water.  Lute  well  all  the  junctures 
of  the  apparatus,  and  leave  the  ingredients  in  this 
state,  without  fire,  for  forty-eight  hours.  At  the 
end  of  this  time,  begin  to  distil  by  a very  gentle 
heat,  lest  the  flowers  and  seeds,  which  are  very 
light,  should  rise  suddenly  in  the  still-head,  stop 
up  the  worm,  and  endanger  the  whole  work. 

Increase  the  fire  after  the  first  half  hour,  and 
keep  it  regular,  till  the  termination  of. the  process. 
Draw  off about  twenty-six  or  twenty-seven  gal- 
lons, or  continue  so  long  as  the  spirit  will  burn, 
by  the  application  of  a lighted  paper  to  a small 
quantity  of  i t in  a saucer.  Next  day,  when  the 
still  is  perfectly  cold,  let  it  be  well  cleaned  out. 
The  ingredients  should  be  immediately  dried  it 
the  sun,  otherwise  they  will  beeotne  mouldy 
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When  there  is  a considerable  quantity  from  three 
or  four  makings,  it  ought  to  be  ground  in  a mill, 
and  finely  sifted.  They  will  be  found  to  be  of 
great  use  in  the  making  of  ordinary  brown  wash- 
balls  ; and  with  some  additions,  of  brown  pow- 
ders for  the  hair 

Second  Distillation. 

Now  return  the  spirits  drawn  off  into  the  still, 
and  add  ten  or  twelve  gallons  of  water.  Then 
put  in  the  following  ingredients,  bruised  and  mixed: 

11  ounces  of  nutmegs, 

4 ounces  of  cloves, 

12  ounces  of  cinnamon  bark, 

8 ounces  of  pimento,  and 

40  ounces  of  cassia-lignum. 

These  are  to  be  separately  broken  or  bruised 
in  an  iron  mortar,  until  they  are  about  the  size  of 
small  peas.  If  there  be  any  dust,  it  must  be 
sifted  from  them  before  they  are  used, 

Then  take  40  ounces  of  storax, 

40  ounces  of  gum-benjamin, 

44  ounces  of  labdanum,  and 
40  venellios. 

Break  and  bruise  the  above  also,  but  make  as 
little  dust  as  possible.  Put  the  dust  from  these 
and  the  foregoing,  together,  into  a coarse  muslin 
bag,  which  is  to  be  hung  in  the  still,  so  that  the 
liquor,  during  distillation,  may  extract  all  its  vir- 
tues. The  whole  are  then  to  remain  in  the  liquor,  iu 
a cold  state,  for  forty-eight  hours  ; attention  be- 
ing still  paid,  to  luting  and  stopping  close,  as 
before.  At  the  end  of  this  time,  kindle  the  fire,  and 
work  off  (slowly  at  first)  until  twenty-six  gallons 
are  distilled.  Mix  all  the  different  runnings  toge- 
ther in  a copper  vessel,  kept  for  this  purpose  only. 

Having  drawn  off,  in  this  second  distillation, 
twenty-six  gallons,  mix  together 
10  oz.  of  spirit  of  musk, 

10  oz.  of  spirit  of  ambergris, 

§ oz.  of  true  oil  of  lavender, 

\ oz.  of  essence  of  bergamot,  and 
j oz.  of  oil  of  rhodium. 

Now  add  to  it,  in  a copper  vessel,  that  will 


hold  forty  gallons,  six  gallons  of  orange-flower 
water,  and  eight  gallons  of  rose-water,  recently 
made. 

When  properly  mixed,  put  all  these  into  the 
copper  vessel,  and  stir  the  whole  wTell  together. 

Add  to  all  these  a quart  of  milk,  which  has 
stood  for  a night,  and  which  has  had  the  cream 
taken  clearly  off : then  agitate  and  mix  the  whole 
well  together,  and  stop  the  vessel  tip  close,  until 
the  time  when  it  is  to  be  used. 

The  jar  ought  to  have  a lock-cock  soldered  into 
it,  to  prevent  accidents.  This  should  be  placed 
full  two  inches  from  the  bottom,  iu  order  that 
the  milk,  and  other  impurities,  may  fall  to  the 
bottom. 

If  this  honey-water  be  made  in  the  spring,  and 
if  the  weather  be  fair,  it  will  be  quite  fined  down 
in  the  course  of  a month;  that  is,  if  it  be  not 
opened  or  disturbed.  When,  by  drawing  off  a 
little  in  a glass,  the  milk, &c.  have  fallen  down  to 
the  bottom,  draw  the  whole  off  into  clean  and 
well-seasoned  stone,  or  glass,  bottles ; or  into 
another  copper  jar. 

This  composition  ought  never  to  be  drawn  off 
in  rainy  or  cloudy  weather;  for  then  the  milk  is 
apt  to  rise.  In  warm  weather  it  should  be  kept 
cool ; and,  in  winter,  as  warm  as  possible.  When 
distilled  in  the  winter,  the  jars  ought  to  be  wann- 
ed, or  otherwise  the  honey-water  will  not  be 
fined  for  five  or  six  months. 

This  honey-watei  may  keep  thirty  years. 

The  ingredients  from  the  second  distillation  are 
of  much  greater  value  than  those  from  the  first, 
and  therefore  require  more  care  in  the  drying. 
These  are  of  great  use  for  the  best  sort  ot  gross 
powders,  for  sweet  hags,  &c.;  and,  if  made  into  a 
fine  powder,  may  be  made  use  of,  with  great  sue. 
cess,  in  the  best  sort  of  brown  perfumed  balls. 

The  same  powder,  with  fresh  ingredients, 
makes  excellent  pastils,  to  burn ; and  may  be 
further  used  in  making  spirit  of  benjamin. 

COMPOUND  SPIRIT  OF  JUNIPER. 

Take  of  juniper-berries,  well  bruised,  1 lb 
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casaway  seeds,  and  sweet  fennel  seeds, 
each,  bruised,  l£oz. 
diluted  alcohol,  1 gallon. 

: Macerate  for  two  days,  and,  having  added  as 
much  water  as  will  prevent  empyreuma,  draw  olf, 
. by  distillation,  one  gallon. 

LAVENDER  SEIRIT. 

Take  14  pounds  of  lavender  flowers,  lOf  gallons 
of  rectified  spirit  of  wine,  and  one  gallon  of  wa- 
ter; draw  off  ten  gallons  by  a gentle  fire;  or, 
\ which  is  much  better,  by  a sand-bath  heat. 

LAVENDER  WATER. 

Take  30  gallons  of  the  best  wine  spirit,  pour  it 
into  a copper  still,  placed  in  a hot-water  bath, 
over  a clear  but  steady  fire;  put  to  it  6 pounds 
of  the  largest  and  freshest  lavender  flowers,  after 
having  separated  them  front  all  stalks  and  green 
■ leaves,  which  give  the  lavender  water  a woody 
and  faint  smell.  Put  no  water  into  the  still; 
close  all  the  junctures  well,  and  let  the  spirits 
and  flowers  stand  in  a state  of  digestion  for  24 
: hours ; and  then,  with  a gentle  fire,  draw  off  25, 
or,  at  most,  26  gallons  only,  which,  as  soon  as 
distilled,  are  to  be  poured  into  a copper  vessel, 
for  keeping.  Wooden  vessels  and  cans  are  to  be 
avoided,  as  the  best  parts  of  the  oil,  and  of  the 
spirits,  will  be  absorbed  by  them,  and  conse- 
i qnently  lost. 

When  the  distillation  is  over,  draw  out,  or 
quench  the  fire,  and  let  the  remaining  spirits  and 
nowers  continue  in  the  still  until  the  next  day. 

When  the  above  quantity  of  25  or  26  gallons 
has  stood  for  4 or  5 days,  put  to  it  10  ounces  of 
true  English  oil  of  lavender.  Mix  the  whole  well 
in  the  jar,  by  drawing  out  one  or  two  gallons,  and 
then  returning  them.  Repeat  this  ten  or  twelve 
times,  then  stop  the  vessel  up  close,  and  do  not 
disturb  it  for  a month,  at  least. 

Latender  Water , of  the  second  order. 

To  the  4 or  5 gallons  of  the  spirits,  and  the 
lavender-flowers  lelt  in  the  still,  after  the  distil- 
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lation  mentioned  in  the  last  art  cle,  add  15  gal- 
lons of  common  proof  spirit,  9 or  10  gallons  of 
spring  water,  3 pounds  of  lavender  flowers,  and 
4 ounces  of  oil  of  lavender,  intimately  mixed 
with  loaf  sugar,  by  powdering  it  in  a glass  mor- 
tar. 

Digest  the  whole,  and  draw  off  25  gallons,  pro- 
ceeding in  every  respect  as  before,  except  that, 
in  this  case,  no  oil  is  to  be  added;  for,  as  there 
is  so  much  water  present,  the  addition  of  oil 
would  be  apt  to  turn  the  whole  quantity  muddy, 
or  of  a bluish  or  opaque  colour,  which  it  cannot 
be  easily  freed  from,  without  a second  distilla- 
tion. 

Lavender  Water,  for  immediate  use. 

Mix  with  1 gallon  of  proof  spirit,  lj  ounce  of 
true  English  oil  of  lavender,  which  is  all  that  will 
properly  combine  with  the  spirit,  without  inju- 
ring the  colour,  by  rendering  it  muddy.  When 
the  spirit  and  the  oil  are  properly  mixed,  they 
are  to  be  put  into  glass  bottles,  which  are  to  be 
well  stopped,  and  ought  to  be  shaken  before 
used. 

Perfumed  Lavender  Water. 

Distil  by  a gentle  heat  in  a sand  or  water- 
bath  ; or,  mix,  and  shake  frequently  during  1.4 
days,  the  following  ingredients  : 

1 ounce  of  foreign  oil  of  lavender, 

4 ditto  of  English  ditto, 

a ditto  of  essence  of  ambergris,  and 

1 gallon  of  rectified  spirit  of  wine. 

LEMON  WATER. 

The  peel  of  the  lemon,  the  part  used  in  makiug 
this  water,  is  a very  grateful  bitter  aromatic,  and, 
on  that  account,  very  serviceable  in  repairing 
and  strengthening  the  stomach. 

Take  of  dried  lemon-peel,  4 lbs. 

proof  spirit,  l()i  gallons,  ana 
1 gallon  of  water. 

Draw  oft'  10  gallons  by  a gentle  fire. 


284  UNIVERSAL  RECEIPT  BOOK. 


SPIRIT  OF  PEPPERMINT. 

Take  of  the  herb  of  peppermint,  dried,  1§  lbs. 
proof  spirit,  1 gallon, 
water,  sufficient  to  prevent  burning. 

Distil  off  a gallon. 

COMPOUND  GENTIAN  WATER. 

Take  of  gentian  root,  sliced,  3 lbs.  ; leaves  and 
flowers  of  the  lesser  centaury,  each  8 ounces;  in- 
fuse the  whole  in  6 quarts  of  proof  spirit,  and  1 
quart  of  water  ; and  draw  off  the  water  till  the 
feints  begin  to  rise. 

SPIRIT  OF  SCURVY  GRASS. 

Take  ofScurvygrass, fresh  gathered  and  bruised, 
15  pounds  ; horse-radish-root,  6 pounds  ; rectified 
spirit  of  wine,  1 gallon ; and  water,  3 pints. 
Digest  the  whole  in  a close  vessel  2 days,  and 
diaw  off  a gallon  with  a gentle  fire. 

ANTISCORBUTIC  WATER. 

Take  of  the  leaves  of  water-cresses,  garden 
and  sea  scurvygrass,  and  brook-lime,  each  20 
liandsful  ; of  pine-tops,  germander,  horehound, 
and  the  lesser  centaury,  each  16  handsful ; of 
the  roots  of  bryony  and  sharp  pointed  dock, 
each  6 pounds;  of  mustaid-secd  \\  pounds.  Di- 
gest the  whole  in  10  gallons  of  proof  spirit,  and 
2 gallons  of  water,  and  draw  off'  by  a gentle 
fire. 


ACID  LIQUORS. 

TO  MAKE  VINEGAR. 

Vinegar  is  used  principally  as  a sauce  and  to 
preserve  vegetable  substances ; but  itis  employed 
externally  when  an  over  dose  of  strong  wine, 
spirit,  opium,  or  other  narcotic  poison  has  been 
taken.  A false  strength  is  given  to  it  by  adding 
oif  of  vitriol,  or  some  acrid  vegetable,  as  pellitory 
of  Spain,  capsicum,  &e.  It  is  rendered  colourless 
by  adding  fresh  burned  bone  black,  6 ounces  to  a 
gallon,  and  letting  it  stand  for  two  or  three  days 
to  clear. 


Mix  cider  and  honey,  in  the  prepartion  of  l lb. 
of  honey  to  a gallon  of  cider,  and  let  it  stand  in  a 
vessel  for  some  months,  and  vinegar  will  he  pro- 
duced so  powerful,  that  water  must  be  mixed  with 
it  for  common  use. 

Another  Method. 

Scheele,  a celebrated  chemist,  has  recommend- 
the  following  recipe  : Take  6 spoonsful  of  good 
alcohol;  to  this,  add  3 pints  of  milk,  and  put 
the  mixture  into  vessels  to  be  corked  dose.  Vent 
must  be  given  from  time  to  time  to  the  gas  offer- 
mentation.  In  the  course  of  a month,  this  will 
produce  very  good  vinegar. 

Another. 

Put  into  a barrel,  of  sufficient  dimensions,  a 
mixture  composed  of  41  wine  pints  of  water,  about 
8 pints  of  whiskey,  (I'ean  de  c in  de  grain ) about  2 
wine  pints  of  yeast,  and  2 pounds  of  charcoal, 
and  place  it  in  a proper  situation  for  fei menta- 
tion. At  the  end  of  4 months  a very  good  vinegar 
will  be  formed,  as  clear  and  as  white  as  water. 

COMMON  VINEGAR. 

This  is  made  from  weak  malt  liquor,  brewed 
for  the  purpose  ; its  various  strength  is,  in  England, 
denoted  by  numbers,  from  18  to  24. 

Another. 

To  every  gallon  of  water  put  I lb.  of  coarse 
Lisbon  sugar ; let  the  mixture  be  boiled,  and 
skimmed  as  long  as  any  scum  arises.  Then  let 
it  be  poured  into  proper  vessels;  and  when  it  is 
as  cool  as  beer,  when  worked,  let  a toast,  rubbed 
over  with  yeast,  be  put  to  it.  Let  it  work  about 
24  hours,  and  then  put  it  into  an  iron-hooped  cask, 
fixed  either  near  a constant  fire,  or  where  the 
summer  sun  shines  the  greater  part  of  the  day; 
in  this  situation  it  should  not  be  closely  stopped 
up  ; but  a tile,  or  something  similar,  should  he 
laid  on  the  bung  hole,  to  keep  out  the  dust  and 
insects.  At  the  end  of  about  three  months  (some- 
times less)  it  will  be  clear  and  tit  for  use,  and 
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may  be  bottled  off.  The  longer  it  is  kept,  after 
it  is  bottled,  the  better  it  will  be.  If  the  vessel 
t containing  tlie  liquor  is  to  be  exposed  to  the  sun’s 
heat,  the  best  time  to  begin  making  it,  is  in  the 
month  of  April. 

WINE  VINEGAR. 

Take  any  sort  of  wine  that  has  gone  through 
fermentation,  and  put  it  into  a cask  that  has  had 
' vinegar  in  it ; then  take  some  of  the  fruit  or  stalks 
of  which  the  wine  has  been  made,  and  put  them 
wet  mto  an  open-headed  cask  in  the  sun,  with  a 
coarse  cloth  over  the  top  of  it,  for  six  days— after 
which  put  them  in  the  vinegar,  and  stir  it  well 
about — men  put  it  in  a warm  place,  if  in  winter, 
or  if  in  summer,  put  it  in  a yard  in  the  sun,  with 
a slate  over  the  bung  When  the  vinegar  is  sour 
enough  and  fine,  rack  it  off  into  a clean  sour  cask, 
and  bung  it  up  ; then  put  it  in  the  cellar  tor  use. 
Those  wines  that  contain  the  most  mucilage  are 
: fittest  for  the  purpose. 

The  lees  of  pricked  wine  are  also  a very  proper 
. ingredient  in  vinegar. 

SUGAR  VINEGAR. 

To  each  gallon  of  water  add  2 lbs.  of  brown 
1 sugar,  and  a little  yeast ; leave  it  exposed  to  the 
sun  for  six  months,  in  a vessel  slightly  stopped. 

GOOSEBERRY  VINEGAR. 

Bruise  the  gooseberries,  when  ripe,  and  to  every 
quart  put  three  quarts  of  wTater  ; stir  them  well 
together,  and  let  the  whole  stand  for  24  hours, 
then  strain  it  through  a canvas  bag. 

To  every  gallon  of  liquor  add  1 lb.  of  brown 
sngar,  and  stir  them  well  together  before  they 
are  put  into  the  cask.  Proceed  in  all  other  re- 
spects, as  before.  This  vinegar  possesses  a plea- 
sant taste  and  smell ; but  raspberry  vinegar, 
which  may  be  made  on  the  same  plan,  is  far  supe- 
rior in  these  respects.  The  raspberries  are  not 
required  to  be  of  the  best  sort,  still,  they  should 
be  ripe  and  well  flavoured. 

CURRANT  VINEGAR. 

•This  is  made  in  the  same  way  as  that  from 
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gooseberries,  tnly  pick  off  the  currants  ftom  the 
stalks. 

PRIMROSE  VINEGAR. 

To  15  quarts  of  water  put  6 lbs.  of  brown  sugar  ; 
let  it  boil  ten  minutes,  and  take  off  the  scum  : 
pour  on  it  half  a peck  of  primroses;  before  it  is 
quite  cold,  put  in  a lit  tie  fresh  yeast,  and  let  it 
work  in  a warm  place  all  night;  put  it  in  a barrel 
in  the  kitchen,  and  when  done  working,  close  the 
barrel,  still  keeping  it  in  a warm  place. 

RAISIN  VINEGAR. 

After  making  raisin  wine,  lay  the  pressed  rai- 
sins in  a heap  to  heat,  then  to  each  cvvt.  put  i() 
gallons  of  water,  and  a little  yeast. 

CIDER  VINEGAR. 

The  poorest  sort  of  cider  will  serve  for  vinegar 
in  managing  which  proceed  thus — 

First  draw  off  the  cider  into  acask  that  has  had 
vinegar  in  it  before  ; then  put  some  of  the  apples 
that  have  been  pressed  into  it,  set  the  whole  in 
the  sun,  and  in  a week  or  9 days  it  may  be  drawn 
off  into  another  cask. — This  is  a good  table  vinegar. 

VINEGAR  FROM  THE  REFUSE  OF  FRUITS. 

Take  the  skins  of  raisins  after  they  have  been 
used  in  making  wine,  and  pour  three  times  their 
own  quantity  of  boiling  water  on  them  ; stir  them 
well  about,  and  then  set  the  cask  in  a warm  place, 
close  covered,  and  the  liquor,  in  a week,  when 
drawn  off  from  its  sediment,  put  into  another  cask, 
and  w ell  bunged  down,  will  he  a good  vinegar  for 
the  table. 

VINEGAR  FROM  THE  REFUSE  OF  BEEHIVES. 

When  honey  h extracted  from  the  combs,  b\ 
means  of  pressure,  take  the  whole  mass,  break 
and  separate  it  and  into  each  tub  or  vessel,  pm 
one  part  of  combs  and  two  of  water;  place  them 
in  I he  sun,  or  in  a warm  place,  and  cover  them 
with  cloths.  Fermentation  takes  place  in  a few 
days,  and  continues  from  8 to  12  days,  according 
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to  the  higher  or  lower  temperature  of  the  situation 
in  which  the  operation  is  carried  on.  During  the 
fermentation,  stir  the  matter  from  time  to  time, 
and  press  it  down  with  the  hands,  that  it  may  be 
perfectly  soaked.  When  the  fermentation  is 
over,  put  the  matter  to  drain  upon  sieves  or 
strainers.  At  the  bottom  of  the  vessels  will  be 
found  a yellow  liquor,  which  must  be  thrown 
away,  because  it  would  soon  contract  a disagree- 
able smell,  which  it  would  communicate  to  the 
vinegar.  Then  wash  the  tubs,  put  into  them  the 
water  separated  from  the  other  matter ; it  imme- 
diately begins  to  turn  sour;  when  the  tubs  must 
be  again  covered  with  cloths,  and  kept  mode- 
rately warm.  A pellicle,  or  skin,  is  formed  on 
their  surface,  beneath  which  the  vinegar  acquires 
strength  ; in  a month’s  time  it  begins  to  be  sharp ; 
it  must  be  left  standing  a little  longer,  and  then 
put  into  a cask,  of  which  the  bung  hole  is  left 
open.  It  may  then  be  used  like  any  other  vine- 
gar. 

TO  STRENGTHEN  VINEGAR. 

Suffer  it  to  be  repeatedly  frozen,  and  separate 
the  upper  cake  of  ice,  or  water,  from  it. 

All  vinegars  owe  their  principal  strength  to  the 
acetic  acid  they  contain  ; but  tiie  vinegar  of  wine 
contains  also  tartar,  a small  portion  of  the  malic 
acid,  alcohol,  and  colouring  matter  ; that  of  cider 
contains  merely  the  malic  acid,  little  or  no  alco- 
hol, and  a yellowish  colouring  matter. 

VINEGARS  FROM  ORANGE  AND  ELDER  FLOWERS, 
CLOVE,  G ILLIFLOW ERS,  MUSK  ROSES,  &C. 

Dry  an  ounce  of  either  of  the  above  flowers, 
(except  the  orange  flowers,  which  will  not  bear 
drying,)  for  two  days  in  the  sun  ; then  put  them 
into  a bottle,  pour  on  them  a pint  of  vinegar, 
closely  stop  the  bottle,  and  infuse  15  days  in  mo- 
derate heat  of  the  sun.  Vinegars  of  any  other 
flowers,  as  tarragon,  &t.  may  be  made  in  a simi- 
lar manner. 

TO  PREPARE  ICE  VINEGAR. 

Saturate  3 or  4 pounds  of  purified  potash  with 
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wine  or  beer  vinegar,  which  has  been  distilled 
over  charcoal  powder;  evaporate  the  saturated 
liquor  to  the  consistence  of  a dry  powder,  of 
which  put  3 lbs.  accurately  weighed,  when  still 
warm,  into  a glass,  previously  heated,  and  shut  it 
with  a glass  stopper.  Then  pour  3 lbs.  of  sul- 
phuric acid  into  a retort,  provided  on  its  upper 
part  with  a pipe,  and  join  to  it  a receiver,  large 
enough  for  containing  about  20  pints  of  water 
Begin  to  add  to  the  sulphuric  acid  the  above  salt 
in  small  portions,  shaking  and  stirring  it  fre- 
quently. After  having  mixed  all  the  salt,  add  by 
degrees  1 lb.  more  of  sulphuric  acid,  and  shut  the 
pipe  with  a wet  bladder ; suffer  the  whole  to 
stand  quietly  one  night.  The  next  morning  place 
the  retort  into  the  sand-pot  of  a furnace,  so  deep- 
ly, that  the  sand  between  the  bottom  of  the  pot 
and  the  retort  be  only  about  half  an  inch  thick  ; 
put  the  receiver  into  a refrigatory  filled  with  very 
cold  water,  after  which  apply  a gentle  fire.  About 
an  hour  after,  the  distillation  commences  by  white 
fumes  appearing  in  the  vessels,  at  which  time  the 
fire  must  be  very  carefully  managed.  The  drops 
that  go  over  may  succeed  one  another  quickly, 
without  any  danger  of  the  vessels  being  cracked; 
but  be  very  careful  that  no  coherent  streams  run 
over,  and  likewise  take  care  that  the  thick  and 
white  fumes  only  lodge  in  the  lowest  part  of  the 
receiver  ; and  when  they  begin  to  rise,  particu- 
larly with  a whirling  motion,  take  the  fire  imme- 
diately out  of  the  furnace.  It  is,  besides,  neces. 
sary  to  refrigerate  often  the  upper  part  of  the 
receiver  with  cold  water,  or,  which  is  still  better 
with  snow  or  ice.  The  ending  of  the  distillation 
is  known  by  the  disappearance  of  the  white  fumeg 
by  the  drops  running  over  much  slower,  and  par. 
ticularly  by  the  liquefaction  of  the  residuum  to  a 
black  frothing  fluid,  that  goes  easily  over  into  the 
receiver.  At  the  moment  of  the  liquefying  and 
frothing  of  that  substance,  the  receiver  ought  to 
be  taken  off,  and  another  put  on,  into  which  5 or 
6 drachms  of  a much  weaker  and  disagreeably 
smelling  acetous  acid  will  go  over ; that,  however, 
may  be  used  for  purifying  the  ice  vinegar  from 
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the  adherent  sulphurous  acid  ; when,  after  having- 
diluted  with  water,  it  is  saturated  with  barytes, 
filtrated,  and  evaporated  to  dryness.  The  resi- 
duum is  ground  to  a fine  powder,  and  together 
with  charcoal  powder,  added  to  the  ice  vinegar ; 
after  which  the  mixture  ought  to  be  rectified  over 
a gentle  fire,  to  the  dryness  of  the  residuum.  Of 
SIbs.  of  acetate  of  kali,  Tl  oz.  of  ice-vinegar  were 
obtained  by  this  method. 

TO  MAKE  QUASS. 

Mix  rye  flower  and  warm  water  together,  and 
leave  it  till  it  has  turned  sour.  This  vinegar  is 
much  drank  in  Russia;  it  looks  thick  and  unplea- 
sant at  first,  but  becomes  agreeable  by  use. 

DISTILLED  VINEGAR. 

This  is  obtained  from  vinegar  by  distillation, 
rejecting  the  4th  or  8th  part  that  comes  over  first, 
.and  avoiding  its  acquiring  a burnt  flavour. 

Distilled  vinegar  is  weaker  than  the  common, 
bnt  is  used  sometimes  in  pickles,  where  its  want 
of  colour  is  an  advantage. 

IMPROVED  DISTILLED  VINEGAR. 

Obtained  from  wood  distilled  in  large  iron 
cylinders  for  the  manufacture  of  charcoal  for 
.gunpowder;  when  rectified  it  is  used  for  all  the 
purposes  of  distilled  vinegar. 

TO  DEPRIVE  VINEGAR  AND  OTHER  VEGETABLE 
LIQUIDS  OF  THEIR  COLOUR. 

To  take  away  the  colour  of  vinegar,  a litre  of 
red  wine  vinegar,  cold,  is  mixed  with  45  grammes 
of  bone-charcoal,  in  a glass  vessel.  Shake  this 
mixture  from  time  to  time,  and  in  two  or  three 
days  the  colour  completely  disappears.  When  the 
: process  is  to  be  performed  in  the  large  way,  throw 
the  charcoal  into  a cask  of  vinegar,  which  must 
be  stirred  from  time  to  time.  The  highest 
coloured  red  wines  treated  in  the  same  manner 
become  perfectly  limpid.  Ivory  black  possesses 
the  same  property  as  bone  black. 
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To  prepare  ilie  Charcoal. 

Fill  a crucible  with  the  most  compact  parts  ot 
ox  and  sheep  bones,  lute  the  cover,  carefully  leav- 
ing only  a small  opening  at  the  top,  place  the 
crucible  on  a forge  fire,  and  heat  it  gradually  till 
red,  when  the  flame  from  the  oily  and  gelatinous 
parts  has  ceased,  diminish  the  opening  and  sud- 
denly raise  the  fire,  when  cold,  reduce  the  char- 
coal or  porphyry  to  a fine  powder. 

TO  PROCURE  PYROLIGNEOUS  ACID. 

This  acid  is  procured  from  any  kind  of  green 
wood,  (such  as  cord  wood)  used  for  making  char- 
coal ; a cord  of  wood,  (worth  in  Monmouthshire 
about  8s.),  will  produce  about  eighty  gallons.  It  is 
obtained  in  the  following  manner  : — A brisk  oven 
is  filled  with  coal  or  wood,  until  it  becomes  suffi 
ciently  hot  as  to  heat  an  oven  over  it  to  that 
degree  as  to  reduce  green  wood  to  a charcoal. 
The  upper  oven  should  be  closely  stopped  except 
a tube  at  the  top  to  carry  off  the  steam  or  acid, 
which  tube  is  passed  through  water,  and  the 
steam  thus  condensed  forms  the  acid. 

To  prepare  the  same. 

Place  a large  cast-iron  cylinder,  or  retort  (si- 
milar to  those  used  for  the  production  of  carbu 
retted  hydrogen  gas,)  in  a furnace,  so  that  it  may 
receive  as  much  heat,  all  round,  as  possible.  One 
end  of  this  cylinder  must  be  so  constructed  as  to 
open  and  shut,  to  admit  wood,  and  exclude  the 
air. 

Oak  in  pieces  about  a foot  in  length  is  to  be  put 
into  the  cylinder,  which  is  to  be  filled  as  full  as 
possible,  without  being  wedged,  and  the  door 
must  be  shut  close  to  exclude  air  ; from  the  cylin- 
der let  a worm  run  through  cold  water  to  condense 
the  acid;  by  this  it  is  conveyed  to  a large  cask 
placed  on  one  end,  where  there  is  a pipe  to  carry 
it  from  that  to  two  or  three  more ; thus  it  is  com 
pletely  secured  from  flying  off  in  the  vaporous 
state.  The  fire  is  now  to  be  raised  to  a great 
i heat,  sufficiently  powerful  to  convert  the  wood 
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completely  into  charcoal.  When  the  acid  ceases 
to  come  over,  the  fire  is  to  be  taken  out,  and  the 
mass  of  wood  left  to  cool  in  the  confined  state, 
when  it  becomes  perfect  charcoal.  In  the  first 
cask,  tar  is  chiefly  contained  with  the  acid,  it 
precipitates  to  the  bottom,  and  is  drawn  off  by  a 
cock  ; it  is  afterwards  boiled  in  an  iron  boiler  to 
evaporate  the  acid,  before  it  is  fit  for  use.  If  the 
acid  is  not  strong  enough,  it  is  put  into  large 
square  vats  about  six  inches  deep,  tor  the  purpose 
of  making  a large  surface,  to  evaporate  a part  of 
the  water  contained  in  the  acid  more  speedily  by 
a slow  heat.  These  vats  are  bedded  on  sand 
upon  the  top  of  a brick  stove,  where  a gentle  heat 
is  applied  ; thus  it  may  be  procured  in  a pretty 
strong  state. 

This  acid,  now  M/ell  known  in  Britain  as  an 
article  of  commerce,  and  in  its  native  state  is  a 
liquid  of  the  colour  of  white  wine,  possesses  a 
strong  acid  and  slightly  astringent  taste,  combined 
with  an  empyreumatic  smell.  When  allowed  to 
remain  in  a state  of  rest  for  eight  or  ten  days,  tar 
of  a black  colour  subsides,  and  the  acid  is  then 
comparatively  transparent.  To  purify  it  further, 
it  undergoes  the  process  of  distillation,  by  which 
it  is  freed  fiom  a still  greater  portion  of  the  tar, 
with  which  it  is  combined,  and  is  thus  rendered 
still  more  transparent.  But  though  the  process 
of  distillation  be  repeated  without  end,  it  will 
never  be  freed  from  the  volatile  oil  with  which  it 
is  combined,  and  which  is  the  cause  of  the  empy- 
reuma  constantly  attending  it.  In  short,  it  con- 
tains the  same  properties  for  the  preservation  of 
animal  matters  from  putrefaction  as  smoking 
them  by  wood  does,  which  is  practised  at  piesent 
by  the  most  barbarous  nations,  and  which  has 
been  handed  down  from  the  remotest  ages  of  anti- 
quity. \ 

At  a recent  anniversary  of  the  Whitehaven 
Philosophical  Society,  two  specimens  ol  meat 
cured  with  the  pyroligneous  acid  were  exhibited 
by  one  of  the  members.  They  w'ere  prepared  on 
the  7th  of  September,  1819.  One  had  been  bung 
up  at  home,  and  the  other  had  been  sent  out  by  a 


vessel  to  the  West  Indies,  to  try  the  effect  of  cli- 
mate upon  it,  and  brought  back  on  the  return  of 
the  ship  to  that  port.  They  were  tasted  by  all 
present,  and  pronounced  to  be  perfectly  sweet, 
fresh,  and  fit  tor  use,  after  a lapse  of  15  months. 

Besides  its  antiseptic  use,  this  acid  is  employed 
instead  of  acetate  of  lead  (sugar  of  lead,)  by  the 
calico  printers,  to  make  their  acetate  of  alumine, 
or  iron  liquor.  Though  it  is  not  sufficiently  pure, 
it.  does  well  enough  for  blacks,  browns,  drabs, &c. 
but  for  yellows  or  reds  it  is  not  so  good,  owing  to 
the  oil  and  tar  which  is  in  combination  with  it. 

TO  MAKE  STRONG  ACETOUS  ACID. 

Take  of  vitriol,  calcined  to  whiteness,  l lb. 
sugar  of  lead,  10  drachms, 

Rub  together  and  distil. 

Another. 

Take  of  verdigris,  2 lbs. 

Dry  it  in  a water-bath,  then  distil  in  a sand- 
heat,  and  re-distil  the  produced  liquor.  Its  spe- 
cific gravity  is  about  1,050. 

Another. 

Take  of  sugar  of  lead,  7 lbs. 

oil  of  vitriol  44  lbs. 

Distil  2|  lbs.  This  is  used  to  make  aromatic 
vinegar. 

The  strength  of  distilled  acetous  acids  is  ex- 
amined by  Tailor’s  Revenue  Acetometer,  which  con- 
sists in  saturating  a sample  of  the  acid  with 
slacked  lime,  and  then  ascertaining  the  specific 
quantity  of  the  solution.  The  best  malt  vinegar, 
No.  24,  contains  about  five  per  cent,  real  acetous 
acid,  and  is  taken  as  the  standard  or  proof  acid, 
200  grains  of  which  will  saturate  29  grains  of 
well-crystallized  subcai  bonate  of  soda.  The  best 
common  distilled  vinegar  is  about  half  this 
strength.  The  pyroligneous  acid  may  be  procured 
of  any  degree  of  concentration,  from  6 degrees, 
or  2,898  percent,  of  acid,  up  to  130  deg.  or  6,309 
per  cent,  of  acid,  or  even  higher.  Dr.  Powell 
states,  that  a fluid  ounce  of  the  London  College 
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distilled  vinegar  ought  to  dissolve  at  least  13 
grains  of  white  marble,  or  39.67  grains  of  crys- 
tallised subcarbonate  of  soda,  that  is,  6 deg.  of 
the  Revenue  Acetometer.  Acetic  acid,  contain- 
ing 45  per  cent,  of  real  acid,  dissolves  camphor 
and  the  essential  oils  very  readily. 

ACID  OF  ANTS. 

Take  of  ants,  1 lb. 

boiling  water,  4 lbs. 

Infuse  for  three  hours,  press  out  the  liquor,  and 
strum.  This  is  an  excellent  stimulant,  and  is 
used  as  a lotion  in  impotency. 

HONEY  WATER  FOR  THE  HAIR. 

Take  of  honey,  4 lbs. 

very  dry  sand,  2 lbs. 

Mix  and  put  into  a vessel  that  will  hold  five 
times  as  much;  distil  with  a gentle  heat  a yel- 
lowish acid  water  : this  acid  greatly  encourages 
the  growth  of  hair. 

SPIRIT  OF  SALT,  OR  MARINE  ACID. 

Take  of  common  salt,  10  lbs. 

common  clay,  20  lbs. 
water  sufficient  to  make  them  into  balls. 
Distil  while  moist,  with  a violent  heat,  and  rec- 
tify by  re-distillation. 

Another  Method. 

Take  of  dried  common  salt,  24  lbs. 
oil  of  vitriol  20  lbs. 
water,  6 lbs. 

Mix,  and  distil  into  12  lbs.  more  of  water,  kept 
cool  ; when  distilled  in  an  iron  pot  with  a stone- 
ware head,  all  the  water  is  put  into  the  receivers. 
A bottle  that  holds  6 oz.  of  water,  ought  to  hold 
7 ounces  of  this  acid,  and  an  ounce  measure  of 
it  should  dissolve  3 drachms  and  2 scruples  of 
limestone,  which  will  shew  if  it  is  free  from  oil 
of  vitriol. 

STRONG  SPIRIT  OF  NITRE, 

Take  of  nitre  6 lbs. 

oil  of  vitriol  4 lbs. 
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Distil  to  dryness.  A bottle  that  holds  4 oz.  of 
water,  ought  to  hold  6 oz.  of  this  acid,  and  an 
ounce  measure  of  it,  diluted  with  water,  should 
dissolve  7 drachms  of  limestone. 

Another. 

Take  of  nitre  t lb. 

clay,  or  brickdust,  4 lbs. 

Mix  and  distil. 

COLOURLESS  SPIRIT  OF  NITRE, 

Take  of  nitre,  very  pure,  and  dried, 
oil  of  vitriol,  each  2 lbs. 

Distil  till  red  fumes  appear;  re-distil  from  nitre, 
1 oz.  This  will  produce  4 lbs. 

DOUBLE  AQUA-FORTIS. 

Take  of  spirit  of  nitre,  3 lbs. 
water,  2 lbs. 

Or,  a sufficient  quantity  that  a bottle  holding  6 
ounces  of  water  shall  hold  8 ounces  of  this  acid. 

Another. 

Take  of  green  vitriol,  calcined  almost  to  redness, 
of  nitre,  each  equal  portions. 

Distil. 

COMMON  AQUA-FORTIS. 

Take  of  nitre,  and  green  vitriol  not  calcined, 
each  6 lbs. 

green  vitriol,  calcined,  3 lbs. 

Distil. 

Another. 

Take  of  spirit  of  nitre,  and  distilled  water,  of 
each  equal  portions,  by  weight. 

A bottle  that  holds  65  oz.  of  water,  should 
hold  8 oz.  of  this  acid. 

SIMPLE  AQUA-FORTIS. 

Take  of  green  vitriol  2 lbs. 
nitre,  1 lb. 


Distil. 


O 
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Another. 

Take  of  spirit  of  nitre,  2 lbs. 

water,  3 lbs.  or  a sufficient  quantity 
that  a bottle  holding  4'-  ounces  of  water  should 
hold  5 ounces  of  this  acid. 

The  stronger  kinds  of  this  acid  are  used  as  a 
caustic  for  warts,  &c.  particularly  by  farriers,  for 
which  the  addition  of  oil  of  vitriol  is  an  advan- 
tage. The  accidental  mixture  of  spirit  of  salt, 
arising  from  imparities  in  the  nitre,  may  be  got 
rid  of  by  dissolving  refined  sugar  in  some  of 
the  acid,  pouring  off  the  clear,  and  dropping  it 
into  the  remainder  as  long  as  any  precipitate 
takes  place. 

AQUA  REGIA. 

Take  of  spirit  of  nitre,  16  oz. 

common  salt,  4 oz. 

Dissolve. 

* 

Another. 

Take  of  spirit  of  nitre,  16  oz'. 
sal  ammoniac,  4 oz. 

Dissolve. 

COMMON  AQUA  REGIA. 

Take  of  spirit  of  salt,  2 lbs. 

spirit  of  nitre,  1 lb. 

This  will  dissolve  gold. 

DE  PHLOGISTIC  ATE  t>  SPIRIT  OF  SALT. 

Take  of  common  salt,  3 lbs. 
manganese,  lib. 
oil  of  vitriol,  2 lbs. 
water,  1 lb. 

Distil,  placing  a sufficient  quantity  of  water  in 
the  receiver. 

This  spirit  is  of  a pale  greenish  yellow,  and 
scarcely  heavier  than  water.  It  bleaches  linen, 
straw,  and  takes  out  fruit  spots,  iron  moulds,  or 
ink  marks. 


,■ miscellaneous  beverages. 

TO  MAKE  GINGER  BEER. 

Take  of  good  Jamaica  ginger,  2J  oz. 
moist  sugar,  3 lbs. 
cream  of  tartar,  l oz. 
the  juice  and  peel  of  2 middling  sized 
lemons, 
brandy,  i pint, 
good  solid  ale  yeast,  \ pint, 
water,  3£  gallons. 

This  will  produce  4J  dozen  of  excellent  ginger 
beer,  which  will  keep  twelvemonths.  Bruise  the 
ginger  and  sugar,  and  boil  them  for  20  or  25  mi- 
nutes in  the  water,  slice  the  lemon  and  put  it 
and  the  cream  of  tartar  into  a large  pan  ; poui 
the  boiling  liquor  upon  them,  stir  it  well  round, 
and  when  milk  warm,  add  the  yeast  ; cover  it 
over,  let  it  remain  two  or  three  days  to  work, 
skimming  it  frequently  ; then  strain  it  through  a 
jelly-bag  into  a cask,  add  the  brandy,  bung  down 
very  close,  and  at  the  end  of  a fortnight  or  three 
weeks,  draw  it  off  and  bottle,  and  cork  very 
tight  ; tie  the  cork  down  with  twine  or  wire.  If 
it  does  not  work  well  at  first,  add  a little  more 
yeast,  but  be  careful  of  adding  too  much,  least  it 
taste  of  it. 

SPRUCE  BEER. 

Take,  if  white  is  intended,  6 lbs.  of  sugar  ; il 
brown,  as  much  treacle,  and  a pot  of  spruce,  and 
ten  gallons  of  water. 

This  is  also  managed  in  the  same  way  as  ginget 
beer,  except  that  it  should  be  bottled  as  soon  as  it 
has  done  working. 

BROWN  SPRUCE  BEER. 

Pour  8 gallons  of  cold  water  into  a barrel,  and 
then  boiling  8 gallons  more,  put  that  in  also  add 
12  lbs.  of  melasses,  with  about  \ lb.  of  theessence  > 
of  spruce ; and  on  its  getting  a little  cooler,  * a 
pint  of  good  ale  yeast.  The  whole  being  well 
stirred  or  rolled  in  the  barrel,  must  be  left  w ith 
the  bung  out  for  two  or  three  days  •,  after  which  [ 
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the  liquor  may  be  immediately  bottled,  well 
corked  up,  and  packed  in  saw-dust  or  sand,  when 
it  will  be  ripe,  and  fit  to  drink  in  a fortnight. 

Remember,  that  it  should  be  drawn  oft'  into 
quart  stone  bottles,  and  wired. 

WHITE  SPRUCE  BEER. 

For  a cask  of  6 gallons,  mix  well  logether  $ lb. 
of  the  purest  essence  of  spruce,  7 lbs.  of  loal- 
suear  made  into  a clarified  syrup,  and  about  lh 
gallons  of  hot  water  ; and  when  sufficiently  stirred 
and  incorporated;  put  it  into  the  cask,  and  fill  up 
with  cold  water.  Then  add  about  a J of  a pint  of 
good  ale  yeast,  shake  the  cask  well,  and  let  it 
work  for  three  or  four  days  ; after  which,  bung 
it  up.  In  a few  days  it  may  be  bottled  off  after 
the  usual  manner,  and  in  a week  or  ten  days  it 
will  be  fit  for  use.  If,  on  bunging  it  close,  about 
i of  an  oz.  of  isinglass,  first  dissolved  in  a little  of 
the  warmed  liquor,  or  in  cider,  be  stirred  in,  by 
way  of  fining,  it  will  acquire  a superior  degree 
of  clearness.  In  proportion  to  the  coldness  of 
the  weather,  the  quantity  of  yeast  should  be  in- 
creased. Some,  instead  of  yeast,  use  ale  or 
beer-grounds  the  first  time  of  making,  and  after- 
wards the  grounds  of  their  former  spruce  beer. 
In  warm  weather,  very  little  ferment  is  requisite. 

SELTZER  WATER. 

Take  of  water  any  quantity. 

Impregnate  it  with  about  ten  times  its  volume 
of  carbonic  acid  gas,  by  means  of  a forcing  pump. 

LIQUID  MAGNESIA. 

Take  of  water,  1 gallon. 

carbonate  of  magnesia,  3 drachms,  and 
impregnate  it  as  above. 

POTASS  WATER. 

Take  one  ounce  of  6tibcarbonate  of  potass,  and 
impregnate  as  above. 

SODA  WATER. 

'lake  2 onnccs  of  subcarbonate  of  soda,  and 
impregnate  as  above 


PORTABLE  LEMONADE. 

Take  of  tartaric  acid,  \ oz. 
loaf  sugar,  3 oz. 
essence  of  lemon,  \ drachm. 

Powder  the  tartaric  acid  and  the  sugar  very 
fine,  in  a marble  or  wedgevvood  mortar,  (observe 
never  to  use  a metal  one)  mix  them  together,  and 
pour  the  essence  of  lemon  upon  them,  by  a few 
drops  at  a time,  stirring  the  mixture  after  each 
addition,  till  the  whole  is  added,  then  mix  them 
thoroughly,  and  divide  it  into  twelve  equal  parts, 
wrapping  each  up  separately  in  a piece  of  white 
paper.  When  wanted  for  use,  it  is  only  necessary 
to  dissolve  it  in  a tumbler  of  cold  water,  and  fine 
lemonade  will  be  obtained,  containing  the  flavour 
of  the  juice  and  peel  of  the  lemon,  and  ready 
sweetened. 

NUTRITIOUS  DIETETIC  COMPOSITION. 

Pulverize  equal  quantities  of  sago  and  patent 
cocoa ; mix  them,  and  stir  a table-spoonful  in  a 
pint  of  milk,  to  which  now  add  a pint  of  boiling 
water.  Boil  the  whole  for  a few  minutes,  fre- 
quently stirring.  Sugar  to  be  added  according 
to  taste.  This  breakfast,  with  bread  and  butter, 
&c.  &c.  suits  children  and  adults. 

SASSASFItAS  COCOA. 

The  fruit  of  the  sassafras  tree  is  highly  esteemed 
in  many  parts  of  South  America,  as  a nutritious 
article  of  diet. 

Its  substance  is  the  same  as  that  of  cocoa  ; and, 
by  means  of  heat,  is  convertible  into  chocolate; 
but,  in  this  process,  its  aromatic  quality  is  dissi- 
pated. This  nut,  in  a ground  stale,  is  employed 
in  the  same  manner  as  cocoa  or  coffee,  by  boiling 
it  in  water  or  milk : but,  on  account  of  its  aro- 
matic quality,  being  very  volatile,  it  requires  to 
be  boiled  in  a pot  with  a close  ccrver,  and  not  for 
so  long  a time  as  is  requisite  for  cocoa.  Its  aro- 
matic virtue  renders  it  very  pleasant  to  the  pa- 
late, and  agreeable  to  the  stomach  ; and,  at  the 
same  time,  possessing  the  well-known  correcting 
properties  of  the  sassafras  root,  and  the  nutritious 
o 2 
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virtues  of  cocoa,  It  becomes  a valuable  article  of 
diet  to  a great  variety  of  invalids.  It  lias  been 
found  to  recruit  exhausted  strength  more  rapidly 
than  either  cocoa,  chocolate,  or  any  farinaceous 
substances,  and  to  sit  lighter  on  the  stomach  than 
either  animal  or  vegetable  jellies. 

TO  MAKE  CHOCOLATE. 

Roast  the  cocoa  in  a frying-pan,  placed  on  a 
clear  fire  ; and  having  afterwards  cleared  them 
of  the  husks,  the  nuts  must  be  first  powdered 
coarsely,  and  afterwards  beaten  in  an  iron  mor- 
tar, the  bottom  of  which  is  made  pretty  hot,  by 
placing  it  on  the  fire,  till  the  whole  runs  into  a 
thick  kind  of  oil.  In  this  state  it  must  be  poured 
into  thin  moulds  of  any  size  or  shape  that  is  agree- 
able; and,  when  cold,  the  cakes  may  be  taken 
out  for  use.  The  Spaniards  mix  with  their  cocoa- 
nuts  too  great  a quantity  of  cloves  and  cinna- 
mon, besides  other  drugs  without  number,  as 
musk,  ambergris,  &c.  The  Parisians  use  few  or 
none  of  these  ingredients  : they  only  choose  the 
best  nuts,  which  are  called  caraccn,  from  the 
place  from  whence  they  are  brought  ; and  with 
these  they  mix  a very  small  quantity  of  cinnamon, 
the  freshest  vanilla,  and  the  finest  sugar,  but  very 
seldom  any  cloves.  Chocolate,  fresh  from  the 
mill,  as  it  cools  in  the  tin  pans  into  which  it  is 
received,  becomes  strongly  electrical ; and  retains 
this  property  for  some  time  after  it  has  been 
turned  out  of  the  pans,  but  soon  loses  it  by 
handling.  The  power  may  be  once  or  twice  re- 
newed by  melting  it  again  in  an  iron  ladle,  and 
pouring  it  into  the  tin  pans  as  at  first ; but  when 
it  becomes  dry  and  powdery,  the  power  is  not 
capable  of  being  revived  by  simple  melting:  but, 
if  a small  quantity  of  olive  oil  be  added,  and 
well  mixed  with  the  chocolate  in  the  ladle,  its  elec- 
tricity will  be  completely  restored  by  cooling  it  in 
the  tin  pan  as  before. 

Another  Method. 

As  the  pleasantness  of  chocolate  depends,  in  a 
great  measure,  on  the  method  of  preparing  it  for 


the  table,  it  is  necessary  that  the  strictest  atten- 
tion be  made  to  the  following  simple  direction. 

lo  make  this  chocolate,  put  the  milk  and 
water  on  to  boil  ; then  scrape  the  chocolate  fine, 
from  one  to  two  squares  to  a pint,  to  suit  the  sto- 
mach : when  the  milk  and  water  boils,  take  it  off 
the  fire  ; throw  in  the  chocolate  ; mill  it  well,  and 
serve  it  up  with  the  froth  ; which  process  will  not 
take  5 minutes.  The  sugar  may  either  be  put  in 
with  the  scraped  chocolate  or  added  afterwards. 

It  should  never  be  made  before  it  is  wanted; 
because  heating  again  injures  the  flavour,  destroys 
the  froth,  and  separates  the  body  of  the  choco- 
late ; the  oil  of  the  nut  being  observed,  after  a 
few  minutes’  boiling,  or  even  standing  long  by  the 
fire,  to  rise  to  the  top,  which  is  the  only  cause 
why  this  chocolate  can  offend  the  most  delicate 
stomach. 

TO  MAKE  NATIVE  TEA. 

The  infusion  of  good  well-made  meadow  hay 
in  boiling  water,  in  the  manner  of  tea,  about 
three  quarters  of  an  onnee  for  two  or  three  per- 
sons, is  a beverage  for  the  fasting  and  evening 
refection,  as  much  superior  to  the  dried  leaves 
of  China,  as  gold  or  silver  are  superior  to  copper 
and  lead. 

This  native  tea  is  as  healthful  as  it  is  grateful 
to  the  palate ; it  is  saccharine  and  aromatic,  in- 
stead of  bitter  and  empyreumatic  ; it  is  stimu- 
lating to  the  spirits  in  the  morning,  and  compo- 
sing to  the  nerves  at  night ; it  is  ant  -bilious,  and 
acts  with  a mild,  but  sensible  effect,  at  first,  on  all 
the  secretions,  promotes  digestion,  and  creates 
appetite. 

SUBSTITUTE  FOR  TEA. 

Tn  consequence  of  the  injurious  effects  on  the 
stomach  and  nervous  system,  produced  by  the 
leaves  of  the  oriental  shrub  imported  into  this 
country,  under  the  name  of  tea,  mixtures  of  British 
herbs  have  been  recommended  as  a substitute  for 
tea  and  coffee  for  breakfast,  and  an  evening 
repast.  An  infusion  of  the  following  composition, 
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lately  recommended  by  an  eminent  physician  of 
Edinburgh,  has  since  been  found  more  pleasant 
to  the  palate,  and  more  salubrious  as  an  article  of 
diet,  than  either  of  the  compositions  of  herbs.  It 
is  an  excellent  nervous  stomachic,  and  in  cases  of 
indigestion,  or  what  is  termed  “ bilious  affections” 
arising  either  from  debility,  or  nervous  irritabi- 
lity, it  has  proved  highly  beneficial  after  stoma- 
chic bitters  had  entirely  failed.  It  has,  likewise, 
this  important  advantage  over  tonic  medicines, 
and  foreigu  tea  and  coffee,  that  its  long  continued 
use  will  not  injure  the  stomach  ; but,  on  the  con- 
trary, by  keeping  up  healthy  digestion,  and  by 
quieting  the  nerves,  is  likely  to  prevent  the  organic 
diseases  of  the  stomach,  which  of  late  years  have 
apparently  increased  in  Europe. 

Take  of  the  heels  of  unfolded  petals  of  the  red- 
rose,  dried,  5 parts, 
rosemary  leaves,  do.  Ido. 
balm  leaves,  do.  2 do. 

Mix. 

A dessert  spoonful  of  this  composition  is  suffi- 
cient for  half  a pint  of  infusion.  It  is  made  in 
the  same  manner  as  tea,  with  sugar  and  cream,  or 
milk. 

It  is  sold  at  2s.  and  9d.  a pound, — one  pound 
will  go  as  far  as  two  pounds  of  tea. 

Another. 

In  Germany  the  leaves  of  strawberry  flowers 
are  substituted  for  green  tea.  The  following  are 
the  directions  for  preparing  them.  The  leaves 
with  the  flowers  are  to  be  gathered  in  the  spring, 
while  they  are  young,  and  only  the  smoothest 
and  cleanest  leaves  selected,  as  they  are  not  to 
be  washed.  They  must  be  dried  in  the  air,  but 
notin  the  sun,  as  drying  them  in  the  sun  would 
lessen  iheir  flavour.  To  these  leaves  the  Ger- 
mans give  the  appearance  of  China  tea,  by  first 
pinching  their  stalks  clean  off,  then  warming 
the  leaves  over  the  fire,  rolling  them  up  in 
the  hand  while  they  remain  flexible,  and  drying 
them  thus  rolled.  When  the  leaves  are  thorough- 
ly dried,  the  tea  is  fit  for  use,  and  on  being  made 
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exactly  in  the  same  manner  as  China  green  tea, 
it  is  hardly  possible  to  discover  the  difference. 
The  young  and  tender  leaves  of  the  sloe  tree  or 
black  thorn,  w’hen  dried,  afford  a good  substitute 
for  foreign  tea. 

SUBSTITUTE  FOR  COFFEE,  COCOA,  &C. 

The  ground  sassafras  nut  is  an  excellent  sub- 
stitute for  coffee,  cocoa,  &c.  for  breakfast  and 
supper.  It  is  not  only  nutritious,  but  a more  effi- 
cacious corrector  of  the  habit,  in  cases  of  erup- 
tions of  the  skin  and  scrofula,  than  the  sassafras 
wood,  or  the  compound  decoction  of  sarsaparilla. 

As  a powerful  preventive  of  cutaneous  affec- 
tions, it  is  particularly  valuable. 

It  is  also  an  excellent  article  of  diet  for  rheu- 
matic, gouty,  and  asthmatic  invalids. 

Another. 

In  America  the  leaves  of  the  herb,  commonly 
called  labradore  (ledum  lilifolia)  are  generally 
used  for  breakfast,  instead  of  the  Chinese  tea.  It 
is  a grateful  aromatic  bitter,  and  is  highly  salutary 
and  invigorating.  It  might  easily  be  cultivated 
in  this  country,  and  would  flourish  best  in  poor 
light  soils. 

Other  Substitutes  for  Tea  and  Coffee. 

The  ill  effects  of  drinking  much  tea  and  coffee 
are  numerous  : they  relax  the  nervous  system,  and 
are  some  of  the  causes  which  occasion  the  palsy. 
Coffee  is  made  of  the  roasted  berries  of  a foreign 
plant,  of  an  astringent  quality.  Tea  is  made  of 
the  leaves  of  an  exotic  plant,  of  a relaxing  qua- 
lity. Coffee  and  tea  have  a pleasant  taste,  whin 
mixed  with  sugar  and  milk  ; and,  used  in  mode- 
ration, are  harmless  to  those  who  have  plenty  of 
cream  or  new  milk  to  mix  w ith  them.  Tea  is  now 
the  universal  breakfast  in  this  country;  but  poor 
people  can  only  afford  to  buy  the  worst  sort,  w liich 
is  frequently  adulterated.  That  tea  affects  the 
nerves,  is  evident  from  its  preventing  sleep,  occa- 
sioning giddiness  and  dimness  of  sight  : it’is  bad 
for  persons  troubled  with  wind  or  bile. 


UNIVERSAL  RECEIPT  ROOK. 


294 

The  raspings  of  bread  will  make  equally  as 
good  a breakfast  as  Mr.  Hunt's  powder,  and  is 
perfectly  wholesome.  Any  person  may  make 
this  substitute  for  coffee  or  tea,  without  being 
subjected  to  a fine,  as  no  law  can  be  made  to 
prevent  people  from  using  their  bread  in  any 
form  they  please.  All  well-baked  bread  has  a 
hard  crust,  mostly  of  a scorched  dark  colour: — 
with  a bread  rasp  or  grater,  rub  the  crust  off, 
which  will  then  appear  nearly  like  ground  coffee. 
Three  or  four  table  spoonsful  of  this  powder  are 
sufficient,  when  mixed  with  sugar  and  a little 
milk,  if  it  can  be  had,  to  make  a liquid  for  break- 
fast for  one  person.  Put  the  bread  powder  into 
water,  let  it  boil  a few  minutes,  and  it  will  be  fit 
for  use. 

Milk  and  water  and  a little!  sugar,  are  more 
wholesome  for  breakfast,  than  tea  or  coffee.  Take 
one  fourth  part  of  a pint  of  milk,  and  mix  it  with 
three  quarters  of  a pint  of  water,  add  as  much 
sugar  as  will  make  it  as  sweet  as  milk,  boil  it, 
and  pour  it  into  a bason  upon  some  bread,  cut 
small.  To  make  herb  tea,  take  dried  balm,  mint, 
and  agrimony,  in  equal  quantities,  with  a little 
sage  and  rosemary,  if  they  can  be  got;  cut  them 
small,  and  use  them  in  the  same  manner  as  tea. 
Water  gruel  is  more  nourishing  and  wholesome 
than  tea  or  coffee. 

Another. 

Beech  mast,  or  the  beech  tree,  which  is  an  oily 
farinaceous  nut,  and  was  used  in  diet,  in  an  early 
age,  may  be  used  as  a substitute  for  coffee,  when 
roasted.  Well  dried,  it  makes  a wholesome 
bread,  and,  in  this  condition,  it  has  served  for 
subsistence,  in  times  of  scarcity;  it  is  now,  how- 
ever, used  only  for  fattening  hogs,  poultry,  &c. 

A great  quantity  of  oil  may  be  separated  from 
the  beech  mast,  by  expression.  In  France  it  is 
procured  in  large  quantities,  and  used  at  table, 
instead  of  olive  oil.  It  possesses  an  advantage 
which  the  latter  has  not,  of  keeping  a long  time 
without  turning  rancid. 


Another. 

Roast  any  quantity  of  horse  beans  in  a clean 
frying  pan,  over  a clear  fire  till  they  begin  to 
darken  in  colour,  and  then  from  the  point  of  a 
knife,  continue  putting  small  bits  of  honey  among 
them,  stirring  them  all  the  while  till  they  become 
of  a deep  chesnut  brown.  On  taking  them  off 
the  fire,  to  a quart  of  beans  immediately  put  an 
ounce  of  cassia-buds  into  the  pan,  and  stir  them 
about  till  they  get  cool.  After  being  ground  in 
the  manner  of  coffee,  few  persons  will  detect  the 
difference. 

Rye  torrefied,  with  a few  almonds,  which  fur- 
nish the  necessary  proportion  of  oil,  may  also  be 
employed  as  a substitute  fur  coffee.  Wheat  may 
be  substituted  for  beans. 

Another. 

The  yellow  beet  root,  when  sliced  and  dried  in 
a kiln,  and  especially  if  ground  with  a small  quan- 
tity of  Turkey  or  West  India  coffee,  will  furnish 
an  excellent  substitute  for  either.  It  requires 
much  less  sugar  than  foreign  coffee,  and  is  some- 
what stronger.  Those  who  cultivate  it  should  not 
strip  the  plant  of  its  leaves,  for  feeding  cattle,  as 
is  generally  practised,  for  this  will  injure  the 
growth  of  the  plant,  and  materially  alter  the  qua- 
lities of  the  juice. 

TO  MAKE  ACORN  COFFEE. 

A pleasant  beverage  is  drank  in  Germany,  cal- 
led the  acorn  coffee,  and  is  made  as  follows: 

Take  sound  ripe  acorns,  peel  off  the  shell  or 
husk,  divide  the  kernels,  dry  them  gradually, 
and  then  roast  them  in  a close  vessel,  or  roaster, 
keeping  them  continually  stirring.  Care  must  be 
taken  not  to  burn  or  roast  them  too  much.  Take 
of  these  roasted  acorns,  ground  like  other  coffee, 
half  an  ounce  alone,  or  mixed  with  a drachm  of 
other  coffee,  and  sweeten  with  sugar,  with  or  with- 
out milk 

Acorns  have  always  been  esteemed  a whole- 
some and  strengthening  nutriment  for  man,  and 
their  medicinal  qualities  have  been  found  to  cure 
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the  slimy  obstructions  of  the  viscera,  and  to  re- 
move nervous  complaints,  when  other  medicines 
have  failed — for  though  acorns  are  looked  upon 
to  be  so  great  an  astringent  as  to  be  sparingly 
used,  either  externally  or  internally,  by  being 
roasted,  they  lose  their  astringent  quality,  and 
hence  have  no  more  that  effect  than  coffee.  This 
coffee  is  also  particularly  efficacious  with  re- 
spect to  women  whose  complaints  arise  from  dis- 
orders peculiar  to  their  sex. 

Another  Method. 

As  the  acorn  is  deficient  of  the  oleaginous  prin- 
ciples inherent  to  coffee,  this  may  be  remedied  by 
the  following  process,  and  the  fruit  of  the  oak 
may  be  then  recommended.  Let  the  acorns  be 
toasted  brown,  then  add  fresh  butter,  in  small 
pieces  to  them,  while  hot,  in  the  ladle.  Stir  them 
with  care,  or  cover  the  ladle,  and  shake  it,  that 
the  whole  may  be  well  mixed. 

TO  MAKE  COFFEE. 

The  best  coffee  is  imported  from  Mocha.  It  is 
said  to  owe  much  of  its  superior  quality  to  being 
kept  long ; attention  to  the  following  circum- 
stances is  likewise  necessary.  1.  The  plant 
should  be  grown  in  a dry  situation  and  climate. 
2.  The  berries  ought  to  be  thoroughly  ripe  before 
they  are  gathered.  3.  They  ought  to  be  well 
dried  in  the  sun;  and  4.  Kept  at  a distance  from 
any  substance,  (as  spirits,  spices,  dried  fish,  &c.) 
by  which  the  taste  and  flavour  of  the  berry  may- 
be injured. 

To  drink  coffee  in  perfection,  it  should  be  made 
from  the  best  Mocha  berries,  carefully  roasted, 
and  after  cooling  for  a few  minutes,  reduced  to 
powder,  and  immediately  infused  ; the  tincture 
will  then  be  of  a superior  description.  But  for 
common  use,  the  cotfee  of  our  own  plantations 
is,  in  general,  of  very  good  quality,  and  the  fol- 
lowing mode  of  preparing  it  may  be  adopted  : 

1.  The  berries  should  be  carefully  roasted,  by 
a gradual  application  of  heat,  scorching,  but  not 
burning  them. 


2.  Grinding  the  coffee  has  been  found  prefera- 
ble to  pounding,  because  the  latter  process  is 
thought  to  press  out,  and  leave  on  the  sides  of 
the  mortar,  some  of  the  richer  oily  substances, 
w'hich  are  not  lost  by  grinding. 

3.  A filtrating  tin,  or  silver  pot,  with  double 
sides,  between  which  hot  water  must  be  poured, 
to  prevent  the  coffee  from  cooling,  as  practised  in 
Germany,  is  the  best  machine  to  be  used.  Simple 
infusion  in  this  implement,  with  boiling  water,  is 
all  that  is  required  to  make  a cup  of  good  cotfee  ; 
and  the  use  ofisinglass,  the  white  of  eggs,  &c.  to 
fine  the  liquor,  is  quite  unnecessary.  By  this 
means,  also,  coffee  is  made  quicker  than  tea. 

In  England,  too  little  powder  of  the  berry  is 
commonly  given.  It  requires  about  one  small 
cup  of  coffee-powder  to  make  four  cups  of  tinc- 
ture for  the  table.  This  is  at  ‘be  rate  of  an 
ounce  of  good  powder  to  four  common  coffee- 
cups.  When  the  powder  is  put  in  the  bag,  as  many 
cups  of  boiling  water  is  poured  over  it  as  may  be 
wanted,  and  if  the  quantity  wanted  is  very  small, 
so  that  after  it  is  filtrated  it  does  not  reach  the 
lower  end  of  the  bag,  the  liquor  must  be  poured 
back  three  or  four  times,  till  it  has  acquired  tl.e 
necessary  strength. 

By  following  these  plain  directions,  it  is  to  be 
hoped  that  a wholesome  and  valuable  production 
of  our  own  colonies  will  come  into  more  general 
use  ; and  that  foreigners  will  no  longer  have  any 
ground  to  assert,  that  they  very  rarely  meet  with 
a cup  of  tolerable  coffee  in  England. 

Another  Method. 

Pour  a pint  of  boiling  water  on  an  ounce  of 
coffee;  let  it  boil  five  or  six  minutes,  thtn  pour 
out  a cupful  two  or  three  times,  and  return  it 
again  ; put  two  or  three  isinglass  chips  into  it ; or 
a lump  or  two  of  fine  sugar  ;•  boil  it  five  minutes 
longer,  set  the  pot  by  the  fire  to  keep  hot  for 
ten  minutes,  and  the  coffee  will  be  beautifully 
clear.  Some  like  a small  bit  of  vanilla.  Cream 
sh  mid  always  be  served  with  coffee,  and  either 
pounded  sugar-candy,  or  fine  Lisbon  sugar.  For 
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foreigners,  or  those  who  like  it  extremely  strong,  i 
make  only  eight  dishes  from  three  ounces.  If  not 
fresh  roasted,  lay  it  before  a fire  till  hot  and 
dry  ; or  put  the  smallest  bit  of  fresh  butter  into  a 
preserving  pan,  when  hot  throw  the  coflee  into  it, 
and  toss  it  about  till  it  be  freshened. 

Coffee  most  certainly  promotes  watchfulness  ; 
or,  in  other  words,  it  suspends  the  inclination  to 
sleep.  To  those,  therefore,  who  wish  not  to  be 
subject  to  this  inclination,  coffee  is  undoubtedly 
preferable  to  wine,  after  dinner,  or  perhaps  to 
any  other  liquor. 

Were  coffee  substituted  instead  of  wine  im- 
mediately after  dinner,  it  seems  more  than 
probable  that  many  advantages  would  flow  from 
it,  both  to  the  health  of  individuals,  and  general 
economy ; and  it  seems  not  improbable  that  by 
deferring  coffee,  Or  tea,  so  late  as  is  usually  prac- 
tised, we  interrupt  digestion,  and  add  a new  load 
of  matter  to  that  already  in  the  stomach,  which, 
after  a full  meal,  is  not  a matter  of  indifference. 

Persons  afflicted  with  asthma,  have  found  great 
relief  and  even  a cure,  by  drinking  very  strong 
coffee,  and  hose  of  a phlegmatic  habit  would  do 
well  to  take  it  for  breakfast.  It  is  rather  of  a 
drying  nature,  and  with  corpulent  habits  it  would 
also  be  advisable  to  take  it  for  breakfast. 

Arabian  Method  of  preparing  Coffee. 

The  Arabians,  when  they  take  their  coffee  off 
the  fire,  immeoiately  wrap  the  vessel  in  a wet 
cloth,  which  fines  the  liquor  instantly,  makes  it 
cream  at  the  top,  and  occasions  a more  pungent 
steam,  which  they  take  great  pleasure  in  snuffing 
up  as  the  coffee  is  pouring  into  the  cups.  They, 
like  all  other  nations  of  the  East,  drink  their  cof- 
fee without  sugar. 

People  of  the  first  fashion  use  nothing  but  Sul- 
tana coffee,  which  is  prepared  in  the  following 
manner.  Bruise  the  outward  husk,  or  dried 
pulp,  and  put  it  into  an  iron  or  earthen  pan, 
which  is  placed  upon  a charcoal  fire;  then  keep 
stirring  it  to  and  fro  until  it  becomes  a little 
brown,  but  not  of  so  deep  a colour  as  common 


coffee;  then  throw  it  into  boiling  water,  adding 
at  least  the  fourth  part  of  the  inward  husks,  which 
is  then  boiled  altogether  in  the  manner  of  other 
coffee.  'The  husks  must  be  kept  in  a very  dry 
place,  and  packed  up  very  close,  for  the  least 
humidity  spoils  the  flavour.  The  liquor  prepared 
in  this  manner  is  esteemed  preferable  to  any 
other.  The  French,  when  they  were  at  thecomt 
of  the  king  of  Yemtn,saw  no  other  coffee  drank, 
and  they  found  the  flavour  of  it  very  delicate 
and  agreeable;  there  was  no  occasion  to  use  su- 
gar, as  it  had  no  bitter  taste  to  correct. 

In  all  probability  the  Sultana  coffee  can  only  be 
made  where  the  tree  grows ; for  as  the  husks  have 
little  substance,  if  they  are  too  much  dried,  in 
order  to  send  them  to  other  countries,  the  agree- 
able flavour  they  had  when  fresh,  is  greatly  im- 
paired. 

IMPROVEMENT  IN  MAKING  COFFEE. 

The  process  consists  in  simmering  over  a small 
but  steady  flame  of  a lamp.  To  accomplish  this, 
a vessel  of  peculiar  construction  is  requiste,  it 
should  be  a straight-sided  pot,  as  w ide  at  lop  as 
at  bottom,  and  inclosed  in  a case  of  similar  shape ; 
to  which  it  must  be  soldered  air  tight  at  the  top.  The 
case  to  be  above  an  inch  wider  than  the  pot,  and 
descending  somewhat  less  than  an  inch  below  it. 
It  should  be  entirely  open  at  the  bottom,  thus  ad- 
mitting and  confining  a body  of  hot  air  round  and 
underneath  the  pot.  The  lid  to  be  double,  and 
the  vessel,  of  course,  furnished  with  a convenient 
handle  and  spout. 

The  extract  may  be  made,  either  with  hot  wa- 
ter or  cold.  If  wanted  for  speedy  use,  hot  water, 
not  actually  boiling,  will  be  proper,  and  the  pow’- 
dered  coffee  being  added,  close  the  lid  tight,  stop 
the  rpout  with  a cork,  and  place  the  vessel  over 
the  lamp.  It  will  soon  begin  to  simmer,  and  may 
remain,  unattended,  till  the  coffee  is  wanted.  It 
may  then  be  strained  through  a bag  ofstout,  close 
linen,  which  will  transmit  the  liquid  so  perfectly 
clear  as  not  to  contain  the  smallest  par' tele  of  the 
powder. 


Though  a fountain  lamp  is  preferable,  any 
the  common  small  lamps,  seen  in  every  tin  shop, 
will  answer  the  purpose.  Pure  spermaceti  oil  is 
required,  and  it  the  wick  oe  too  high,  or  the  oil 
not  good,  the  consequences  will  be  smoke,  soot, 
and  extinction.  The  wick  should  be  little  more 
than  one-eighth  of  an  inch  high.  In  this  process, 
no  trimming  or  other  attention  is  required.  It 
may  be  left  to  simmer  and  will  continue  simmering 
all* night,  without  boiling  over,  and  without  any 
sensible  diminution  of  quantity. 

PARISIAN  METHOD  OF  MAKING  COFFEE. 

In  the  first  place,  let  the  coffee  be  of  prime 
quality — grain,  small, round,  hard,  and  clear;  per- 
fectly dry  and  sw  eet ; and  at  least  three  years  old- 
let  it  be  gently  roasted  uniil  it  be  of  a light  brown 
colour;  avoid  burning,  for  a single  scorched 
grain  will  spoil  a pound.  Let  this  operation  be 
performed  at  the  moment  the  coffee  is  to  be  used  ; 
then  “rind  it  while  it  is  yet  warm,  and  take  of  the 
powder,  an  ounce  for  each  cup  intended  to  be 
made;  put  this  along  with  a small  quantity  of 
shredded  saffron,  into  the  upper  part  of  the  ma- 
chine, called  a grecijue  ; that  is,  a large  coffee  pot, 
with  an  upper  receptacle  made  to  fit  close  into  it, 
the  bottom  of  which  is  perforated  with  small  holes, 
and  containing  in  its  interior  two  moveable  metal 
strainers,  over  the  second  of  which  the  powder  is 
to  be  placed,  and  immediately  under  the  third  ; 
upon  thi3  upper  strainer,  pour  boiling  water  and 
continue  doing  so  gently  until  it  bubbles  up 
through  the  strainer  ; then  shut  the  cover  of  the 
machine  close  down,  place  it  near  the  fire,  and, 
so  soon  as  the  water  has  drained  through  the  cof- 
fee, repeat  the  operation  until  the  whole  intended 
quantity  be  passed.  Tims  all  the  fragrance  of 
its  perfume  will  be  retained,  with  all  the  balsamic 
and  stimulating  powers  of  its  essence;  and  in  a 
f*  w moments  will  be  obtained — w ithout  the  aid  of 
hart-horn  shavings,  isinglass,  whites  of  eggs,  or  anv 
of  the  trash  with  which,  in  the  common  mode  of 
preparation,  it  is  mixed — a beverage  for  the  gods, 
■f  his  is  the  true  Parisian  mode  of  preparing  cof- 
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fee  the  invention  of  it  is  due  to  M.  de  Belloy, 
nephew  to  the  Cardinal  of  the  same  name. 

COFFEE  MILK. 

Boil  a dessert  spoonful  of  ground  coffee  in  about 
a pint,  of  milk,  a quarter  of  an  hour  ; then  put  into 
it  a shaving  or  two  of  isinglass,  and  clear  it ; let 
it  boil  a few  minutes,  and  set  it  on  the  side  of  the 
fire  tofine.  This  is  a very  fine  breakfast,  and  should 
be  sweetened  with  real  Lisbon  sugar. 

Those  of  a spare  habit,  and  disposed  towards 
affections  of  the  lungs,  would  do  well  to  make  this 
their  breakfast. 

TO  MAKE  MUM. 

Mum  is  a kind  of  malt  liquor,  much  drank  in 
Germany  and  formerly  in  England.  The  name 
commonly  occurs  in  the  statutes  relating  to  ex- 
ciseable  liquors. 

Take  63  gallons  of  water  that  has  been  boiled 
into  a third  part,  brew  it  with  7 bushels  of  wlieat- 
ened  malt,  1 bushel  of  oat  malt,  and  1 bushel  of 
ground  beans  ; when  it  has  worked  or  fermented 
awhile  in  a hogshead  not  too  full,  put  into  it  of 
inner  rind  of  fir,  3 lbs.  tops  of  fir  and  birch,  1 lb. 
curd uus  benedictus,  3 handsftil,  flowers  from  suits,  a 
hand  or  two;  burnet,  hetony  marjoram,  penny- 
royal, wild  thyme,  of  each  a handful ; of  elder 
flo  wers,  two  handsftil,  seeds  of  cardamom,  bruised, 
30 ounces;  barberries,  bruised,  1 ounce. 

When  the  liqnor  lias  done  working,  fill  it  up, 
and  at  last,  put  into  the  hogshead  10  new-laid 
eggs  ; stop  it  up  close,  aod  in  two  years  it  will  be 
tit  for  use. 


MUCILAGINOUS  OILS. 

TO  MAKE  OIL  OF  SWEET  ALMONDS. 

It  is  usually  made  from  bitter  almonds  for 
cheapness,  or  from  old  Jordan  almonds  by  heat, 
the  oil  from  which  soon  grows  rank,  while  that 
from  fresh  llarbary  almonds,  drawn  cold,  will 
keep  good  for  some  time.  The  almonds  are 
sometimes  blanched  by  dipping  in  boiling  water, 
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or  by  soaking  some  hours  in  cold  water,  so  as  to 
part  with  their  skin  easily  ; but  are  more  usually 
ground  to  a paste,  which  is  put  into  canvas  bags, 
and  pressed  between  iron  plates,  in  a screw  press, 
or  by  means  of  a wedge ; 1 cwt.  of  bitter  al- 
monds unblanclied,  produces  46  lbs.  of  oil ; the 
cake  pays  for  pressing. 

NUT  OIL, 

Is  obtained  from  the  kernel  of  the  hazel  nut, 
and  is  very  tine  ; it  is  substituted  for  oil  of  ban  ; 
as  it  will  keep  better  than  that  of  almonds,  it  has 
been  proposed  to  be  substituted  for  that  oil;  it  is 
drank  with  tea,  in  China,  probably  in  lieu  of 
cream,  and  is  used  by  painters,  as  a superior  ve- 
hicle for  their  colours. 

OIL  OF  MACE, 

Is  obtained  from  nutmegs  by ‘the  press;  it  is 
buttery,  having  the  smell  and  colour  of  mace, 
but  grows  paler  and  harder  by  age  : 2 lbs.  of  nut- 
megs in  Europe,  will  yield  6 oz.  of  this  oil, 

TRUE  OIL  OF  MACE  BY  EXPRESSION. 

This  oil  is  red,  remains  always  liquid,  or  soft, 
has  a strong  smell  of  mace,  subacid  taste,  and  is 
imported  in  jars  or  bottles,  the  lower  part  being 
rather  thicker  than  the  top  : 1$  lbs.  of  mace  will 
yield,  in  Europe,  an  ounce  and  a half,  troy,  of  oil. 

OLIVE,  SALAD,  OR  SWEET  OIL. 

This  is  the  most  agreeable  of  all  the  oils  ; it  is 
demulcent,  emollient,  gently  laxative,  and  is  also 
used  as  an  emetic  with  warm  water  ; dose  1 oz. 
troy,  or  a large  spoonful  : also  externally,  when 
warm,  to  the  bites  of  serpents,  and  when  cold,  to 
tumours  and  dropsies.  Hank  oil  is  best  for  plas- 
ters : but  fresh  oil  makes  the  best  hard  soap. 

CASTOR  OIL. 

This  is  either  imported  from  the  West  Indies, 
where  it  is  obtained  by  decoction  with  water, 
lOlbs.  of  seeds  yielding  lib.  of  oil ; or  from  the 
East  Indies,  where  it  is  obtained  by  grinding  in  a 
mortar,  with  a hole  in  the  side  for  the  supernatant 
oil  to  run  off,  being  in  common  use  there  for 


lamp  oil.  Or,  that  made  at  home  by  the  press,  4 
which  is  the  best,  especially  some  that  is  prepared 
bom  cold  blanched  seeds,  with  the  eye  taken  jj 
out.  Some  chemists  are  said  to  take  out  the  co-  I 
lour  from  the  foreign  oils,  by  certain  additions,  I 
and  sell  them  for  English,  or,  as  it  is  called,  cold  | 
drawn  castor-oil.  The  virosity  communicated  to  H 
the  oil  by  the  eyes  of  the  seeds  may  be  got  rid  of  i| 
by  washing  the  oil  with  boiling  water,  or  with  |i 
weak  oil  of  vitriol.  It  is  soluble  in  warm  spirit  i 
of  wine,  and  its  adulteration  may  thus  be  di«-  1 
covered,  if  thought  necessary : but  as  all  the  fat 
oils  have  nearly  similar  qualities,  the  taste  is  suf-  ; 
ficient  for  practical  purposes.  It  is  purgative  in  [ 
doses  of  from  \ an  oz.  to  l.|  oz.  floated  on  some  fi 
distilled  water,  or  on  wine  ; or  if  it  does  not  usual-  1 1 
ly  stay  well  on  the  stomach,  on  some  tincture  of  I 
senna;  or  made  into  an  emulsion  with  yolk  of  M 
egg,  and  a little  distilled  water,  with  20  drops  of  P 
lavender,  and  a tea-spoonful  of  simple  syrup:  it 
may  also  be  used  in  clysters.  It  is  particularly  I 
useful  where  a stimulant  would  be  hurtful  ; as  it 
operates  quickly  without  disturbing  the  system  : A 
also  externally  in  swelling  pains.  Contrary  to  I 
most  medicines,  on  frequent  repetition  a less  dose  < 
s .'Utiicient. 

OIL  OF  CROTON. 

This  oil  is  extracted  from  Molucca  grains,  or  i 
purging  nuts.  In  its  chemical  qualities  it  agrees  ' 
with  castor  oil,  but  is  considerably  more  active,  )| 
as  a single  drop,  when  the  oil  is  genuine,  is  a pow-  | 
erful  cathartic. 

RAPE  OIL. 

This  is  made  from  rape  seed;  it  dries  slowly, 
makes  but  a sofiish  soap,  fit  for  ointments:  the 
mucilage  it  contains  may  be  got  rid  of  in  great 
measure,  by  adding  half  an  ounce  of  oil  of  vi- 
triol to  two  pints  of  the  oil. 

To  purify  Rape  Oil. 

The  following  is  a simple  method  of  rendering 
rape  oil  equal  to  spermaceti  oil,  for  the  purposes 
of  illumination : 
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Besin  by  washing  the  oil  with  spring  water : 
which  is  effected  by  agitating  the  oil  violently, 
with  a sixth  part  of  the  water.  This  separates 
the  particles  of  the  oil,  and  mixes  those  of  the 
water  intimately  with  them.  After  this  opera- 
tion, it  looks  like  the  yolk  of  eggs  beat  up.  In 
less  than  forty-eight  hours  they  separate  com- 
pletely, the  oil  swimming  at  top,  the  water,  with 
all  feculent  and  extraneous  particles  subsiding  to 
the  bottom.  This  may  he  very  much  improved,  by 
substituting  sea- water  in  the  place  of  fresh  water. 

By  the  process  of  washing,  the  oil  does  not  lose 
an  hundredth  part.  The  experiment  can  at  all 
times  he  made  in  a glass  decanter,  or  in  a churn, 
with  a cock  at  the  bottom,  the  water  to  come  up 
very  near  to  the  cock,  by  which  all  the  oil  can  be 
diawn  off,  after  it  has  deposited  its  impurities. 

Another  Method. 

To  100  parts  of  oil  add  1§  or  2 of  concentrated 
sulphuric  acid,  and  mix  the  whole  well  by  agi- 
tation, when  the  oil  will  become  turbid,  and  of  a 
blackish-green  colour.  In  about  three  quarters 
of  an  hour,  the  colouring  matter  will  begin  to  col- 
lect in  clots  ; the  agitation  should  then  be  dis- 
continued, and  clean  water,  twice  the  weight  of 
the  sulphuric  acid,  be  added.  To  mix  the  water 
with  the  oil  and  acid,  a further  agitation  of  half 
an  hour  will  be  requisite.  The  mass  may,  after- 
wards, be  left  to  clarify,  for  eight  days,  at  the 
end  of  which  time,  three  separate  fluids  will  be 
perceived  in  the  vessel  ; the  upper  is  the  clear 
oil,  the  next  is  the  sulphuric  acid  and  water,  and 
the  lowest,  a black  mud  or  fectila.  Let  the  oil 
then  be  separated  by  a syphon,  from  the  acid  and 
water,  and  filtrated  through  cotton  or  wool  ; it 
will  be  nearly  without  colour,  smell,  or  taste,  and 
will  burn  clearly  and  quietly  to  the  last  drop. 

TO  PURIFY  VEGETABLE  OIL. 

To  too  pounds  of  oil,  add  25  ounces  of  roehe 
alum,  and  mix,  dissolved  in  9 pounds  of  boiling 
water.  After  stirring  it,  about  half  an  hour,  add 
15  ounces  of  nitric  acid,  still  continuing  to  stir  it. 


Let  it  stand  forty-eight  hours,  when  the  fine  oil 
will  swim  on  the  surface,  and  then  draw  it  oft'. 
Such  oil  is  used  all  over  the  continent,  and  an 
equal  quantity  yields  double  the  light  of  whale 
and  fish  oil,  without  its  offensive  odour. 

TO  MAKE  PUMPKIN  OIL. 

From  the  seeds  of  the  pumpkin,  which  are  ge- 
nerally thrown  away,  an  abundance  of  an  excel- 
lent oil  may  be  extracted.  When  peeled,  they 
yield  much  more  oil  than  an  equal  quantity  of 
flax.  This  oil  burns  well,  gives  a lively  light, 
lasts  longer  than  other  oils,  and  emits  very  little 
smoke.  It  has  been  used  on  the  continent  for 
frying  fish,  &c.  The  cake  remaining  after  the  ex- 
traction of  the  oil  may  be  given  to  cattle,  who  eat 
it  with  avidity. 

BEECH  NUT  OIL. 

Beech  nuts  are  not  only  an  excellent  food  for 
pigs,  but  they  are  known  to  yield  an  oil  fit  for 
common  purposes,  by  the  usual  methods  of  ex- 
traction. 

TO  EXTRACT  OIL  FROM  GRAPE  STONES. 

In  Italy  an  useful  oil  is  drawn  from  the  grape 
stones.  In  order  to  separate  the  seeds  from  tiie 
husks  and  refuse  matter,  the  mash  is  put  into  a 
bucket  with  some  water,  and  worked  about  with 
the  hands,  until  the  seeds,  from  their  superior 
weight,  have  fallen  to  the  bottom  of  the  vessel. 
They  are  then  to  be  removed  and  dried  in  the 
sun,  or  by  any  other  way,  as  soon  as  possible  ; 
when  a sufficient  quantity  is  collected,  the  whole 
is  to  be  ground  in  the  san  e kind  of  mill  that  is 
used  for  hemp  and  cole-seed  : being  then  cold 
drawn,  a fine  oil  is  procured,  which  is  scarcely 
distinguishable  from  common  olive  oil.  The  re- 
fuse matter,  being  scalded  in  a little  hot  water, 
yields  a fresh  portion  of  oil,  though  of  an  inferior 
quality,  which  burns  excellently  well  in  a lamp, 
giving  out  no  unpleasant  odour,  and  very  little 
smoke.  By  taking  the  loppings  or  primings  of 
the  vine,  excellent  vinegar,  may  be  made  from 
the  same,  and  even  wine  with  the  aid  of  sugar. 
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ANIMAL  OILS  AND  FATS. 

hog’s  lard. 

This  is  obtained  like  the  rest  of  the  animal  fats 
from  the  raw  lard,  by  chopping  it  fine,  or  rather 
rolling  it  out  to  break  the  cells  in  which  the  fat 
is  lodged,  and  then  melting  the  fat  in  a water  bath, 
or  other  gentle  heat,  and  straining  it  while  warm; 
some  boil  them  in  water,  but  the  fats  thus  ob- 
tained, are  apt  to  glow  rank  much  sooner  than 
when  melted  by  themselves. 

neat’s  feet,  or  trotter  oil. 

Obtained  by  boiling  neat’s  feet,  tripe,  & c.  iri 
water;  it  is  a coarse  animat  oil,  very  emollient, 
and  much  used  to  soften  leather. 

TO  PURIFY  TROTTER  OIL. 

Put  1 quart  of  trotter  oil  into  a vessel  contain- 
ing a quart  of  rose-water,  and  set  them  over  a 
fire  till  the  oil  melts  and  mixes  with  the  rose- 
water. Stir  well  with  a spoon.  When  properly 
combined,  take  the  vessel  from  the  fire,  and  let 
it  cool  Now  take  off  the  oil  with  a spoon,  and 
add  rose-water,  as  before.  When  the  oil  is  again 
separated  and  cleansed,  set  it  in  a cool  place. 
The  principal  use  of  trotter  oil  is  for  the  making 
of  cold  cream,  in  which  its  qualities  exceed 
those  of  every  other  oil. 

TO  PREPARE  OIL  FROM  YOLKS  OF  EGGS. 

Boil  the  eggs  hard,  and  after  separating  the 
whites  break  the  yolks  into  two  or  three  pieces, 
and  roast  them  in  a frying  pan  till  the  oil  begins 
to  exude  ; then  press  them  with  very  great  force. 
Fifty  eggs  yield  about  5 ounces  of  oil.  Old  eggs 
yield  ihe  greatest  quantity. 

Another  Method. 

Dilute  the  raw  yolks  with  a large  proportion 
of  water,  and  add  spirit  of  wine  to  separate  the 
albumen,  when  the  oil  will  rise  on  the  top  after 
standing  some  time,  and  thus  may  be  separated 
by  a funnel. 


TO  REFINE  SPERMACETI. 

Spermaceti  is  usually  brought  home  in  casks ; 
and,  in  some  cases,  has  so  little  oil  mixed  with  it 
as  to  obtain  the  denomination  of  head  mutter.  It 
is  of  the  consistence  of  a stiff  ointment,  of  a yel- 
lowish colour,  and  not  tenacious.  Besides  the 
head  matter,  there  is  also  a quantity  of  sperm  ob- 
tained from  the  oil  by  filtration.  Indeed,  in  a 1 
good  spermaceti  lamp  oil,  which  is  not  transpa- 
rent, particles  of  the  sperm  may  be  seen  floating. 

Having  the  head-matter,  or  filtered  sperm,  in 
order  to  purify  it,  first  put  it  into  hair  cloths,  and 
with  an  iron  plate  between  each  cloth,  to  the 
number  of  half  a dozen,  or  more,  submit  it  to  the 
action  of  an  iron  screw-press  ; and,  as  the  oil 
does  not  separate  very  readily,  it  will,  in  general, 
be  necessary  to  let  the  cakes  of  sperm  be  pressed 
three  different  times.  The  third  time  the  cakes  will 
become  so  dry  that  they  may  be  broken  in  small 
pieces  with  little  trouble,  and  then  put  in  a fur- 
nace containing  l-3d  water,  and  2-3ds  cake. 
Let  the  fire  be  raised  sufficiently  under  the  fur- 
nace to  melt  the  cake,  which  it  will  do  before  the 
water  begins  to  boil : after  which,  boil  the  whole 
together  for  about  half  an  hour,  taking  off,  during 
the  boiling,  what  scum  and  other  extraneous 
bodies  rise  to  the  top  ; then  let  the  whole  be 
dipped  out  into  a tub,  or  other  coolers.  After  it 
is  completely  cold,  take  off  the  cake  of  sperma- 
ceti, which  will  be  on  the  top  of  the  water,  and 
cut  it  into  pieces.  Suppose,  for  example,  that 
the  cake  weighs  one  hundred  weight ; it  will  be 
necessary  to  have  a furnace,  or  rather  a moveable 
kettle,  where  the  light  is  thrown  in  such  a way 
that  the  process  can  be  observed.  Having  taken 
one  hundred  weight  of  the  unrefined  spermaceti, 
prepared  as  above,  melt  it  together  with  about 
3 gallons  of  w ater.  As  soon  as  it  begins  to  boil, 
add,  from  time  to  time,  small  portions  of  the 
following  liquor,  say  half  a pint  at  a time  : 

Take  of  the  alkaline  salt,  or  pot-ash,  7 pounds. 

Pout  on  it  2 gallons  of  water;  let  them  stand 
together  twenty-four  hours,  and  from  the  top  dip 
off  the  ley  as  wanted,  adding  more  water  occa- 
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sional’y  till  the  alka  i is  exhausted.  After  boiling 
the  sj  ermaceti  for  about  four  hours,  naving, 
during  the  process,  taken  otf  the  scum  as  it  arose, 
let  tin  kettle  be  removed  from  the  fire,  and  after 
remaining  about  a quarter  of  an  hour,  dip  ofi 
the  spermaceti  into  suitable  coolers.  This  pro- 
cess must,  in  general,  be  repeated  three  times. 
The  third  time,  if  the  processes  have  been  pro- 
perly conducted,  the  spermaceti  will  be  as  clear 
as  crystal;  and  then,  after  it  is  cool,  the  only 
thing  necessary  to  make  it  fit  for  sale,  it  to  cut  it 
into  moderately  small  pieces,  when  it  will  break 
into  that  flakey  appearance  which  it  has  in  the 
shops. 

TO  SWEETEN,  PURIFY,  AND  REFINE  GREEN- 
LAND WHALE  AND  SEAL  OIL. 

The  oil,  in  its  raw  state,  is  filtered  through  bags 
about  41  inches  long,  with  circular  mouths,  ex- 
tended by  a wooden  hoop,  about  15  inches  in 
diameter,  fixed  thereto.  These  bags  are  made  of 
jean,  lined  with  flannel ; between  which  jean  and 
flannel  powdered  charcoal  is  placed,  throughout, 
to  a regular  thickness  of  about  half  an  inch,  for  the 
purpose  of  retaining  the  glutinous  particles  of  the 
oil,  and  straining  it  from  impurities  ; and  the  bags 
are  quilted,  to  prevent  the  charcoal  from  becom- 
ing thicker  in  one  part  than  another,  and  to  keep 
the  linings  more  compact.  The  oil  is  pumped 
into  a large  funnel,  made  of  tin,  annexed  to  the 
pump  through  a perpendicular  pipe,  and  passed 
from  the  funnel  into  another  pipe  placed  over  the 
bags  horizontally,  from  whence  it  is  introduced 
into  them  by  cocks.  The  oil  runs  from  the  filter- 
ing bags  into  a cistern,  about  8 feet  long  by  4 feet 
broad,  and  4^  deep,  made  of  wood,  and  lined 
with  lead,  and  containing  water  at  the  bottom, 
about  the  depth  of  5 or  6 inches,  In  which  are 
dissolved  about  6 ounces  of  bine  vitriol,  for  the 
purpose  of  drawing  down  the  glutinous  and  offen- 
sive particles  of  the  oil,  which  have  escaped 
through  the  charcoal,  and  thereby  rendering  it 
clean,  and  free  from  the  unpleasant  smell  attend- 
ant upon  the  oil  in  the  raw  state  ; and,  in  order  to 


enable  the  oil  thus  to  run  from  the  bags,  they  are 
hung  in  a frame  or  rack,  made  like  a ladder,  with 
the  spokes  or  rails  at  sufficient  distances  to  receive 
the  hoop  of  the  bag  between  two  : and  such  frame 
or  rack  is  placed  in  a horizontal  position  over  the 
cistern,  'fhe  oil  is  suffered  to  run  into  the  cistern 
until  it  stands  to  the  depth  of  about  2 feet  in  the 
water,  and  there  to  remain  for  3 or  4 days,  (ac- 
cording to  the  quality  of  the  oil,)  and  is  then 
drawn  off  by  a cock,  which  is  fixed  in  the  cistern 
a little  above  the  water,  into  a tub  or  other  vessel, 
when  it  will  be  found  to  be  considerably  purified 
and  refined,  and  the  oil,  after  having  undergone 
this  operation,  may  be  rendered  still  more  pure, 
by  passing  a second  or  third  time  through  similar 
bags  and  cisterns.  But  the  oil,  after  such  second 
and  third  process,  is  drawn  off  into,  and  filtered 
through,  additional  bags,  made  of  jean,  lined  with 
flannel,  inclosed  in  other  bags,  made  of  jean, 
doubled,  when  the  process  is  complete. 

TO  PURIFY  FISH  OILS,  AND  APPLY  THE  REFUSE 
TO  USEFUL  PURPOSES. 

The  object  of  this  invention  is  the  refining  not 
only  of  fish-oil,  but  of  the  oils  obtained  from  all 
animal  substances,  and  also  from  expressed  vege- 
tables. The  mode  of  performing  this  is  by  mix- 
ing the  oil  with  an  infusion  of  tannin.  Mr. 
Speers,  of  Dublin,  recommends  the  tannin  of  oak- 
bark,  but  any  tannin,  whether  natural  from  oak  or 
other  barks,  or  artificial,  will  answer  the  purpose. 
The  mode  which  he  prefers  is  the  following: 
Take  equal  quantities  of  oil  and  soft  water;  in 
the  water  infuse  and  agitate  for  a day  or  two 
about  one-tenth  part  of  its  weight  of  tannin  ; it 
is  then  to  be  drawn  off  fine,  and  the  oil  and  water 
to  be  mixed  and  boiled  for  some  time,  and  then 
set  by  to  cool.  The  tannin  will,  by  means  of 
chemical  attraction,  unite  with  the  gelatine  or 
mucilage,  and,  being  heavier  than  oil,  will  sink 
below  it ; but  being  lighter  than  water  it  will 
swim  above  it;  in  other  words,  this  refuse  matter 
will  be  found  between  the  oil  and  the  water. 
Die  oil  is  first  to  be  drawn  off  and  then  the  refuse 
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matter  may  be  obtained.  This  matter  may  be 
applied  to  the  formation  of  cements  and  stucco ; 
or  to  the  composition  of  paints  and  varnishes  ; o 
to  the  composition  of  an  excellent  blacking  foi 
leather,  which  will  by  that  means  be  made  water- 
proof. 

Another  Method. 

A method  of  purifying  common  fish  oil,  and 
rendering  it  equal  to  the  best  sperm  oil,  by  the 
use  of  animal  charcoal,  has  lately  been  discovered 
in  Denmark.  The  description  is  very  incomplete, 
but  mentions  that  beef  bones  which  have  been 
boiled,  are  made  into  animal  charcoal  in  a peculiar 
way.  The  charcoal  is  mixed  with  the  oil,  and 
repeatedly  agitated  for  two  months,  after  which 
it  is  filtered  through  several  strata  of  charcoal, 
and  used  as  soon  as  made.  The  quantity  of  gas 
evolved  by  the  bones  in  the  operation  is  consi- 
derable, and  is  used  for  lighting  the  manufactory 
and  adjacent  buildings.  'The  residuum  is  mixed 
with  clay  for  fuel.  The  loss  in  this  process  is 
estimated  at  15  per  cent.,  and  the  gain  is  equal  to 
40  per  cent.,  leaving  a balance  in  favour  of  the 
discovery  of  25  per  cent. 

The  peculiar  method  of  making  the  charcoal, 
probably  consists  in  not  heating  the  bones  too 
much.  It  is  well  known  by  the  animal  charcoal 
makers  in  London,  that  if  the  temperature  be 
raised  too  high,  the  charcoal  is  worth  nothing. 

Another. 

Take  a gallon  of  crude  stinking  oil,  and  mix 
with  it  a quarter  of  an  ounce  of  powdered  chalk, 
a quarter  of  an  ounce  of  lime,  slaked  in  the  air, 
and  half  a pint  of  water;  stir  them  together; 
and  when  they  have  stood  some  hours,  add  a pint 
of  water,  and  two  ounces  of  pearl-ashes,  and 
place  the  mixture  over  a fire  that  will  just  keep  it 
simmering,  till  the  oil  appears  of  a light  amber 
colour,  and  has  lost  all  smell,  except  a hot,  greasy, 
soap-like  scent.  Then  superadd  half  a pint  of 


water  in  which  one  ounce  of  salt  has  been  dis- 
solved, and  having  boiled  it  half  an  nour,  pour 
the  mixture  into  a proper  vessel,  and  let  it  stand 
for  some  days,  till  the  oil  and  water  separate. 

If  this  operation  be  repeated  several  times, 
diminishing  each  time  the  quantity  of  ingredients 
one  half,  the  oil  may  be  brought  to  a very  light 
colour,  and  be  rendered  equally  sweet  with  the 
common  spermaceti  oil. 

Oil  purified  in  this  manner  is  found  to  burn 
much  better,  and  to  answer  better  the  purposes 
of  the  woollen  manufacture.  If  an  oil  be  wanted 
thicker  and  more  unctuous,  this  may  be  rendered 
so  by  the  addition  of  tallow  or  fat. 

TO  PREPARE  OILS  FOR  THE  MANUFACTURE  OF 
HARD  SOAP. 

Let  the  oil  be  ground  in  a mill,  along  with  a 
quantity  of  fine  new-slaked  lime,  till  it  becomes 
of  the  consistence  of  thick  cream ; this  being 
done,  let  an  iron  pan  be  filled  one-eighth  full  of 
this  mixture,  to  which  is  to  be  added,  an  equal 
quantity  of  unprepared  oil,  the  whole  being  well 
stirred  together.  A brisk  fire  is  now  to  be  made 
under  the  pan,  the  contents  of  which  will  soon 
swell  to  the  top,  and  afterwards  subside;  the  fire 
and  stirring,  must,  however,  be  still  kept  up,  till 
the  mixture  begins  to  swell  and  boil  a second 
time,  emitting  thick  clouds  of  steam;  another 
portion  of  oil  is  now  to  be  added  and  stirred 
briskly  in,  till  this  ebullition  is  suppressed  ; the 
lime  being  now  united  to  the  oil,  the  mass,  when 
cold,  will  be  of  the  consistence  of  wax.  1 o 
make  hard  soap  with  the  oil  thus  prepared,  let 
tallowy  rosin,  grease,  or  unprepared  oil,  be  added 
in  the  proportion  of  one  half,  and  melted,  to 
which  add  a ley,  made  of  mineral  alkali.  \\  hen 
a perfect  combination  has  taken  place,  by  boiling 
and  stirring,  let  the  soap  be  taken  out,  and 
cleansed  into  frames:  from  which,  there  will  be, 
as  usual,  a small  discharge  of  impure  ley,  after 
which  the  soap  is  ready  for  use. 
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COOKERY. 

TO  BOIL  MEATS,  &C. 

This  most  simple  of  culinary  processes  is  not 
often  performed  in  perfection,  though  it  does  not 
require  so  much  nicety  and  attendance  as  roast- 
ing; to  skim  the  pot  well,  and  to  keep  it  mode- 
rately boiling,  and  to  know  how  long  the  joint  re- 
quires, comprehends  the  most  useful  point  of  this 
branch  of  cookery.  The  cook  must  take  especial 
care  that  the  water  really  boils  all  the  while  she  is 
cooking,  or  she  will  be  deceived  in  the  time.  An 
adept  cook  will  manage  with  much  less  fire  for 
boiling  than  she  uses  for  roasting,  and  to  last 
all  the  time  without  much  mending.  When  the 
water  is  coining  to  a boil  there  will  always  rise 
from  the  cleanest  meat  a scum  to  the  top,  this 
must  be  carefully  taken  off  as  soon  as  it  appears, 
for  on  this  depends  the  good  appearance  of  a 
boiled  dinner.  When  you  have  skimmed  it  well, 
putin  a little  cold  water,  which  will  throw  up  the 
rest  of  it.  If  let  alone,  it  soon  boils  down  and 
sticks  to  the  meat,  which,  instead  of  looking 
white  and  healthful,  will  have  a coarse  and  un- 
inviting appearance. 

Many  cooks  put  in  milk  to  make  what  they 
boil  look  white,  but  this  does  more  harm  than 
good  ; others  wrap  the  meat  in  a cloth  ; but  if  it  is 
well  skimmed  it  will  have  a much  more  delicate 
appearance  than  when  it  is  muffled  up. 

Put  the  meat  into  cold  water  in  the  pro- 
portion of  about  a quart  to  every  pound  of  meat ; 
it  should  remain  covered  during  the  whole  pro- 
cess of  boiling,  but  only  just  so.  Water  beyond 
what  is  absolutely  necessary  renders  the  meat 
less  savoury  and  weakens  the  broth. 

The  water  should  be  gradually  heated  accord- 
ing to  the  thickness,  &c.  of  the  article  boiled; 
for  instance,  a leg  of  mutton  of  10  lbs.  weight 


should  be  placed  over  a moderate  fire,  which  will 
gradually  heat  the  water  without  causing  it  to 
boil,  for  about  forty  minutes.  If  the  water 
boils  much  sooner,  the  meat  will  be  hardened, 
and  shrink  up  as  if  it  were  scorched.  Reckon  the 
time  from  its  first  coming  to  a boil  ; the  slower  it 
boils,the  tenderer,  the  plumper,  and  whiter  it  will 
be.  For  those  who  choose  their  food  thoroughly 
cooked,  twenty  minutes  to  a pound  will  not  be 
found  too  much  for  gentle  simmering  by  the  side  of 
the  fire.  Fresh  killed  meat  will  take  much  longer 
time  boiling  than  that  which  has  been  kept  till  what 
the  butchers  call  ripe  ; if  it  be  fresh  killed  it  will 
be  tough  and  hard  if  stewed  ever  so  long,  and 
ever  so  gently.  The  size  of  the  boiling  pots 
should  be  adapted  to  what  they  are  to  contain  ; 
in  small  families  we  recommend  block  tin  sauce- 
pans, &c.  as  lightest  and  safest,  taking  care  that 
the  covers  fit  close,  otherwise  the  introduction  of 
smoke  may  be  the  means  of  giving  the  meat  a 
bad  taste.  Beef  and  mutton  a little  underdone  is 
not  a great  fault,  but  lamb,  pork,  and  veal  are  un- 
eatable and  truly  unwholesome,  if  not  thoroughly 
boiled.  Take  care  of  the  liquor  in  which  poultry 
or  meat  has  been  boiled,  as  an  addition  of  peas, 
herbs,  &c.  will  convert  it  into  a nourishing  soup. 

TO  BAKE  MEATS,  &C. 

This  is  one  of  the  cheapest  and  most  conve- 
nient w'ays  of  dressing  a dinner  in  small  families, 
and  although  the  general  superiority  of  roasting 
must  be  allowed,  still  certain  joints  and  dishes, 
such  as  legs  and  loins  of  pork,  legs  and  shoulders 
of  mutton  and  fillets  of  veal,  will  bake  to  great 
advantage,  if  the  meat  be  good.  Besides  those 
joints  above  mentioned,  we  shall  enumerate  a few 
baked  dishes  which  may  be  particularly  recom- 
I mended. 

I V pig  when  sent  to  the  baker  prepared  for 
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baking,  should  have  its  ears  and  tail  covered  with 
buttered  paper,  and  a bit  of  butter  tied  up  in  a 
piece  of  linen  to  baste  the  back  will),  otherwise 
it  will  be  apt  to  blister.  If  well  baked  it  is  con- 
sidered equal  to  a roasted  one. 

A goose  prepared  the  same  as  for  roasting,  or 
a duck  placed  upon  a stand  and  turned,  as  soon 
as  one  side  is  done,  upon  the  other,  are  equally 
good. 

A buttock  of  beef , prepared  as  follows,  is  par- 
ticularly fine  : after  it  has  been  put  in  salt  about 
a week,  let  it  be  well  washed  and  put  into  a 
brown  earthen  pan  with  a pint  of  water;  cover 
the  pan  tight  over  with  2 or  3 thicknesses  of  cap 
paper,  and  give  it  four  or  five  hours  in  a moderate- 
ly heated  oven. 

A hum,  if  not  too  old,  put  in  soak  for  an  hour, 
taken  out  and  baked  in  a moderately  heated  oven, 
cuts  fuller  of  gravy,  and  of  a finer  flavour,  than 
a boiled  one. 

Cud  fisli,  haddock,  and  mackarel,  should  have  a 
dust  of  flour  and  some  bits  of  butter  spread  over 
them.  Eels  when  large  and  stuffed,  herrings 
and  sprats,  are  put  in  a brown  pan,  with  vinegar 
and  a little  spice,  and  tied  over  with  paper. 

A hare,  prepared  the  same  as  for  roasting, 
with  a few  bits  of  butter  and  a little  milk  put 
into  the  dish  and  basted  several  times,  will  be 
found  nearly  equal  to  roasting:  in  the  same  man- 
ner legs  and  shins  of  beef  will  be  equally  good 
with  proper  vegetable  seasoning. 

TO  HOAST  MEATS,  SiC. 

The  first  thing  requisite  for  roasting  is  to  have 
a strong  steady  fire,  or  a clear  brisk  one,  accord- 
ing to  the  size  and  weight  of  the  joint  that  is  put 
down  to  the  spit.  A cook  who  does  not  attend 
to  this,  will  prove  herself  totally  incompetent  to 
roast  victuals  properly.  All  roasting  should  be 
done  open  to  the  air,  to  ventilate  the  meat  from 
its  gross  fumes,  otherwi-e  it  becomes  baked  in- 
stead of  roasted.  The  joint  should  be  put  down 
at  such  a distance  from  the  fire  as  to  imbibe  the 
heat  rather  quickly,  otherwise  its  plumpness  and 


good  quality  will  be  gradually  dried  up,  tnd  it 
will  turn  shrivelly,  and  look  meagre.  When  the  i 
meat  is  first  put  down,  it  is  necessary  to  see  that  4 

it  balances  well  on  the  spit,  otherwi-e  the  process  w 

of  cooking  w ill  be  very  troublesome.  When  it  is 
warm,  begin  to  baste  it  well,  which  prevents  the  tb 
nutritive  juices  escaping;  and,  if  required,  addi-  b 
tional  dripping  must  be  used  for  that  purpose. 

As  to  sprinkling  with  salt  while  roasting,  most  a 
able  cooks  dispense  with  it,  as  the  penetrating 
particles  of  the  salt  have  a tendency  to  draw 
out  the  animal  juices ; however,  a little  salt 
thrown  on  when  first  laid  down,  is  sometimes 
necessary,  with  strong  meats.  When  the  smoke 
draws  towards  the  fire,  and  the  dropping  of  the 
clear  gravy  begins,  it  is  a sure  sign  that  the  joint 
is  nearly  done.  Then  take  oft’  the  paper,  baste 
well,  and  dredge  it  with  flour,  which  brings  op 
that  beautiful  brownness  which  makes  roasted 
meats  look  so  inviting. 

With  regard  to  the  time  necessary  for  roasting 
various  meats,  it  will  vary  according  to  the  dif- 
ferent sorts,  the  time  it  has  been  kept,  and  the 
temperature  of  the  weather.  In  summer,  20 
minutes  may  be  reckoned  equal  to  half  an  hour 
in  winter.  A good  skreeti  to  keep  off  the  chilling 
currents  of  air,  is  essentially  useful.  The  old 
housewife’s  rule  is  to  allow  rather  more  than  a 
quarter  of  an  hour  to  each  pound,  and  in  most 
instances  it  proves  practically  correct. 

In  roasting  mutton  or  lamb,  the  loin,  the  chine, 
and  the  saddle,  must  have  the  skin  raised,  and 
skewered  on  ; and  when  nearly  done,  take  oft  this 
skin,  and  baste  and  flour  to  froth  it  up. 

Veal  requires  roasting  brown,  and  if  a fillet  or 
loin,  be  sure  to  paper  the  fat,  that  as  little  of 
it  may  be  lost  as  possible.  When  nearly  done, 
baste  it  with  butter,  and  dredge  with  flour. 

Pork  should  be  well  done.  When  roasting  a 
loin,  cut.  the  skin  across  with  a sharp  knife,  other 
wise  the  crack  ling  is  very  awkward  to  manage. 
Stuff  the  knuckle  part  with  sage  and  onion,  and 
skewer  it  up.  Put  a little  drawn  gravy  in  the 
dish,  and  serve  it  up  w ith  apple  sauce  in  a turene. 
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A spare-nb  should  be  basted  with  a little  butter, 
a little  dust  of  flour,  and  some  sage  and  onions 
shred  small.  Apple  sauce  is  the  only  one  which 
suits  this  difh. 

Wild,  fowls  require  a clear  brisk  fire,  and 
should* be  roasted  till  they  are  of  a light  brown, 
but  not  too  much  ; yet  it  is  a common  fault  to 
roast  them  till  the  gravy  runs  out,  thereby  losing 
their  fine  flavour. 

Tame  fowls  require  more  roasting,  as  the  heat 
is  longer  iu  penetrating  : they  should  be  often 
basted,  in  order  to  keep  up  a strong  froth,  and 
to  improve  their  plumpness. 

Pigs  and  Geese  should  be  thoroughly  roasted 
before  a good  fire,  and  turned  quickly. 

Hares,  and  Rabbits  require  time  and  care,  espe- 
cially to  have  the  ends  sufficiently  done,  and  to 
remedy  that  raw  discolouring  at  the  neck,  &c. 
which  proves  often  so  objectionable  at  table. 

TO  REGULATE  TIME  IN  COOKERY. 

Mutton. 

A leg  of  8 lhs.  will  require  two  hours  and  a 
half. 

A chine  or  saddle  of  10  or  11  lbs.  two  hours 
and  a half. 

A shoulder,  of  7 lbs.  one  hour  and  a half. 

A loin  of  7 lbs.  one  hour  and  three-quarters. 

A neck  and  breast,  about  the  same  time  as  a 
loin. 

Beef. 

The  sur-loin  of  15  lbs.  from  three  hours  and 
three-quarters  to  four  hours. 

Ribs  of  beef , from  15  to  20  lbs.  will  take  three 
hours  to  three  hours  and  a half. 

Veal. 

A fillet,  from  12  to  16  lbs.  will  take  from  four  to 
five  hours,  at  a good  fire. 

A loin,  upon  the  average,  will  take  three  hours. 

A shoulder,  from  three  hours  to  three  hours  and 
a half. 


A neck,  two  hours. 

A breast,  from  an  hour  and  a half  to  tw  >■  hours. 

Lamb. 

Hind  quarter  of  8 lbs.  will  take  from  an  hour 
and  three-quarters,  to  two  hours. 

Fore-quarter  ot  10  lbs.  about  two  hours. 

Leg  of  5 lbs.  from  an  hour  and  a quarter,'  to  an 
hour  and  a half. 

Shoulder,  or  breast,  with  a quick  fire,  an  hour. 

Pork. 

A Leg  of  8 los.  will  require  about  three  hours. 

Griskin,  an  hour  and  a half. 

A spare-rib  of  8 or  9 lbs.  will  take  from  two 
hours  and  a half  to  three  hours,  to  roast  it 
thoroughly. 

A bald  spare-rib  of  8 lbs.  an  hour  and  a quarter. 

A loin  of  5 lbs.  if  very  fat,  from  two  hours  to 
two  hours  and  a half. 

A sucking  pig,  of  three  weeks,  old,  about  an 
hour  and  a half. 

Poultry. 

A very  large  turkey  will  require  about  three 
hours  ; one  of  10  lbs.  two  hours  ; a small  one  an 
hour  and  a half. 

A full-grown  fowl,  an  hour  and  a quarter ; a 
moderate  sized  one,  an  hour. 

A pullet,  from  half  an  hour  to  40  minutes. 

A goose,  full  grown,  from  an  hour  and  a half  to 
two  hours. 

A green  goose,  40  minutes. 

A duck,  full  size,  from  SO  to  50  minutes. 

Venison. 

A buck  liauncli  which  weighs  from  20  to  25  lbs. 
will  take  about  four  hours  and  a half  roasting : 
one  from  12  to  18  lbs.  will  take  three  hours  and 
a quarter. 

TO  BROIL. 

This  culinary  branch  is  very  confined,  but  ex- 
cellent as  respects  chops  or  steaks  ; to  cook  which 
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in  perfection,  the  fire  should  be  clear  and  brisk, 
and  the  gridiron  set  on  itslanting,to  prevent  the  fat 
dropping  in  it.  In  addition,  quick  and  frequent 
turning  will  ensure  good  flavour  in  the  taste  of 
the  article  cooked. 

TO  FRY  MEATS,  &C. 

Be  always  careful  to  keep  the  frying-pan 
clean,  and  see  that  it  is  properly  tinned.  When 
frying  any  sort  offish,  first  dry  them  in  a cloth, 
and  then  flour  them.  Put  into  the  pan  plenty  of 
dripping,  or  hog’s  lard,  and  let  it  be  boiling  hot 
before  putting  in  the  fish.  Butter  is  not  so  good 
for  the  purpose,  as  it  is  apt  to  burn  and  blacken, 
and  make  them  soft.  When  they  are  fried,  put 
them  in  a dish,  or  hair  sieve,  to  drain,  before  they 
are  sent  to  table.  Olive  oil  is  the  best  article  for 
frying,  but  it  is  very  expensive,  and  bad  oil  spoils 
every  thing  that  is  dressed  with  it.  Steaks  and 
chops  should  be  put  in  when  the  liquor  is  hot,  and 
done  quickly,  of  a light  brown,  and  turned  often. 
Sausages  should  be  done  gradually,  which  will 
prevent  their  bursting. 

TO  MAKE  A SAVORY  DISH  OF  VEAL. 

Cut  some  large  scollops  from  a leg  of  veal, 
spread  them  on  a dresser,  dip  them  in  rich  egg 
batter  ; season  them  with  cloves,  mace,  nutmeg, and 
pepper  beaten  fine  ; make  force-meat  with  some 
of  the  veal,  some  beef  suet,  oysters  chopped, 
sweet  herbs  shred  fine;  strew  all  these  over  the 
coilops,  roll  and  tie  them  up,  put  them  on  skewers 
and  roast  them.  To  the  rest  of  the  force-meat, 
add  two  raw  eggs,  roll  them  in  balls,  and  fry 
them.  Put  them  into  the  dish  with  the  meat 
when  roasted  ; and  make  the  sauce  with  strong 
broth,  an  anchovy,  or  a shalot,  a little  white 
wine,  and  some  spice.  Let  it  stew,  and  thicken 
it  with  a piece  of  butter  rolled  in  flour.  Pour 
the  sauce  into  the  dish,  lay  the  meat  in  with  the 
force-meat  balls,  and  garnish  with  lemon. 

TO  DRESS  A FOWL  WITH  THE  FLAVOUR  OF  GAME. 

Cut  the  meat  of  a long-kept  rabbit  into  thin 


slices;  lay  them  on  a dish,  and  season  them  with 
pepper  and  salt,  chopped  parsley,  chibol,  sha- 
lots,  and  a little  fine  oil  ; split  a fowl  at  the  back, 
bone  it  all  to  the  legs  and  wings,  stuff  it  with 
this,  then  sew  it  up,  and  give  it  its  natural  form  ; 
brace  it  with  slices  of  yeal  and  ham,  covered 
over  with  slices  of  bacon  ; soak  it  about  a quarter 
of  an  hour,  then  add  a glass  of  white  wine,  a little 
broth,  a faggot,  pepper,  and  salt ; when  done, 
sift  and  skim  the  sauce,  add  a little  cullis,  and 
serve  up  the  fowl. 

TO  MAKE  ARTIFICIAL  EGGS  AND  BACON. 

Make  clear  blancmange  in  a white  dish,  cut  it 
into  rounds  with  the  top  of  a tea-cup,  and  lay  them 
on  the  dish  on  which  it  is  to  be  served  ; make  yellow 
Dutch  flummery,  run  it  into  a small  tea-cup,  in 
the  form  of  the  yolk  of  an  egg,  and  place 
one  on  each  round  of  the  blancmange.  Cut 
six  straight  pieces  of  blancmange,  on  which  lay 
three  streaks  of  preserved  damsons,  and  serve 
all  on  the  same  dish. 

TO  MAKE  VEAL  CAKE. 

Take  the  best  end  of  a breast  of  veal,  bone 
and  cut  it  in  three  pieces  ; take  the  yolks  out  of 
eight  eggs  boiled  hard,  and  slice  the  whites,  the 
yolks  to  be  cut  through  the  middle,  two  anchovies, 
a good  deal  of  parsley  chopped  fine,  and  some 
lean  ham  cut  in  thin  slices;  all  these  to  be 
well  seasoned  separately  with  Cayenne,  blaek 
pepper,  salt,  and  a little  nutmeg ; have  ready 
a mug,  the  size  of  the  intended  cake,  with  a 
little  butter  rubbed  on  it,  put  a layer  of  veal 
on  the  bottom,  then  a layer  of  egg  and  parsley, 
and  bam  to  fancy ; repeat  it  tell  all  is  in,  lay 
the  bones  on  tin*  top,  and  let  it  be  baked  three 
or  four  hours ; then  take  off  the  bones,  and  press 
down  the  cake  till  quite  cold.  The  mug  must 
be  dipped  into  warm  water,  and  the  cake  turned 
out  with  great  care,  that  the  jelly  ma.y  not  be 
broken  which  hangs  round  it. 
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PORTUGUESE  METHOD  OF  DRESSING  A LOIN  OF 
PORK. 

Steep  it  during  an  entire  week  in  red  wine, 
(claret  in  preference)  with  a strong  infusion  of 
garlick  and  a little  spice;  then  sprinkle  it  witli 
fine  herbs,  envelope  it  in  bay  leaves,  and  bake  it 
along  with  Seville  oranges  piquets  degirofle. 

TO  MAKE  DRY  DEVILS. 

These  are  usually  composed  of  the  broiled  legs 
and  gizzards  of  poultry,  tish  bones,  or  biscuits, 
sauce  piquante.  Mix  equal  parts  of  fine  salts 
Cayenne  pepper,  and  currie  powder,  with  double 
the  quantity  of  powder  of  truffles  : dissect  a 
brace  of  woodcocks  rather  under  roasted,  split 
the  heads,  subdivide  the  wings,  &e.  &c.  and 
powder  the  whole  gently  over  with  the  mixture: 
crush  the  trail  and  brains  along  with  the  yolk  of 
a hard  boiled  egg,  a small  portion  of  pounded 
mace,  the  grated  peel  of  half  a lemon,  and  half  a 
spoonful  of  soy,  until  the  ingredients  be  brought 
to  the  consistence  of  a fine  paste  ; then  add  a 
table  spoonful  of  catsup,  a full  wine  glass  of 
Madeira,  and  the  juice  of  two  Seville  oranges; 
throw  the  sauce,  along  with  the  birds,  into  a 
stew-dish,  to  be  heated  with  spirit  of  wine 
— cover  close  up— light  the  lamp — and  keep 
gently  simmering,  and  occasionally  stirring,  until 
the  flesh  has  imbibed  the  greater  part  of  the 
liquid.  When  it  is  completely  saturated,  pour  in 
a small  quantity  of  salad  oil,  stir  all  once  more 
well  together,  put  out  the  light,  and  serve  itiound 
instantly. 

TO  MAKE  AN  OLIO. 

Boil  in  a broth  pot,  a fowl,  a partridge,  a small 
leg  of  mutton,  five  or  six  pounds  of  large  slices  of 
beef,  and  a knuckle  of  veal ; soak  all  these  without 
broth  for  some  time,  turn  the  meat  to  give  it  a 
good  colour,  and  add  boiling  water:  when  it  has 
boiled  about  an  hour,  add  all  sorts  of  best  broth 
herbs  ; this  broth,  when  good,  is  of  a fine  brown 
colour. 


TO  POT  LEG  OF  BEEF. 

Boil  a leg  of  beef  till  the  meat  will  come  off 
the  bone  easily  ; then  mix  it  with  a cow  heel, 
previously  cut  into  thin  pieces,  and  season  the 
whole  with  salt  and  spice  : add  a little  of  the 
liquor  in  which  the  leg  of  beef  was  boiled,  put  it 
into  a cheese-vat  or  cullender,  or  some  other 
vessel  that  will  let  the  liquor  run  off;  place  a very 
heavy  weight  over  it,  mid  it  will  be  ready  for  use 
in  a day  or  two.  It  may  be  kept  in  souse  made 
of  bran  boiled  in  water,  with  the  addition  of  a 
little  vinegar. 

TO  POT  BEEF. 

Cut  it  small,  add  to  it  some  melted  butter,  S? 
anchovies  boned  and  washed,  and  a little  of  the  best 
pepper,  beat  fine.  Put  them  into  a marble  mortar, 
and  beat  them  well  together  till  the  meat  is  yellow ; 
put  it  into  pots  and  cover  with  clarified  butter. 

TO  POT  EELS. 

Cut  them  in  pieces  about  four  inches  long, 
season  with  a little  beaten  mace,  nutmeg,  pepper, 
salt,  and  a little  sal  prunella,  beaten  fine.  Lay  them 
in  a pan  and  pour  as  much  clarified  butter  over  as 
will  cover  it.  Bake  half  an  hour  in  a quick  oven, 
till  properly  done.  Then  lay  them  on  a coarse 
cloth  to  drain ; when  quite  cold,  season  them 
again  the  same  wmy.  Then  take  off  (he  butter  they 
were  baked  in  clear  from  the  gravy  of  the  tish, 
and  set  them  in  a dish  before  the  fire. 

When  melted,  pour  the  butter  over  them  and 
put  by  for  use. 

TO  MAKE  BOLOGNA  SAUSAGES. 

Take  a pound  of  beef  suet,  a pound  of  pork, 
a pound  of  bacon  fat  and  lean,  and  a pound  of 
beef  and  veal.  Cut  them  very  small.  Take  a 
handful  of  sage  leaves  chopped  fine,  with  a few 
sweet  herbs.  Season  pretty  high  with  pepper 
and  salt,  take  a large  well-cleaned  gut  ami  fill  it. 
Set  on  a saucepan  of  water,  and  when  it  boils, 
put  it  in,  first  pricking  it  to  prevent  its  bursting. 
Boil  it  one  hour. 
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TO  MAKE  OXFORD  SAUSAGES. 

Take  one  pound  of  young  pork,  fat  and  clean, 
without  skin  or  gristle,  1 pound  of  beef  suet, 
chopped  fine  together  ; put  in  { a pound  of  grat- 
ed bread,  half  the  peel  of  a lemon  shred,  a nutmeg 
grated,  6 sage  leaves  chopped  fine,  a tea-spoonful 
of  pepper,  and  2 of  salt,  some  thyme,  savory, 
and  marjoram,  shred  fine.  Mix  well  together 
and  put  it  close  down  in  a pan  till  used.  Roll 
them  out  the  size  of  common  sausages,  and  fry 
them  in  fresh  butter  of  a fine  brown,  or  broil 
them  over  a clear  fire,  and  send  them  to  table 
hot 


TO  MAKE  EPPING  SAUSAGES. 

Take  6 pounds  of  young  pork,  quite  free  from 
snin,  gristle,  or  fat;  cut  it  small,  and  beat  it  fine 
in  a mortar.  Chop  6 pounds  of  beef  suet  very 
fine,  shred  a handful  of  sage  leaves  fine,  spread 
the  meat  on  a clean  dresser,  and  shake  the 
sage  over  it.  Shred  the  rind  of  a lemon  very 
fine,  and  throw  it  with  sweet  herbs  on  the  meat. 
Grate  two  nutmegs,  to  which  put  a spoonful  of 
pepper,  and  a large  spoonful  of  salt.  Throw  the 
suet  over,  and  mix  all  well  together.  Put  it 
down  close  in  the  pot,  and  when  used,  roll  it 
up  with  as  much  egg  as  will  make  it  smooth. 

TO  MAKE  SAVALOYS. 

Take  3 pounds  of  young  pork  free  from  bone 
and  skin  ; salt  it  with  an  ounce  of  salt-petre,  and 
a pound  of  common  salt  for  two  days;  chop  it 
fine  ; put  in  3 tea-spoonsful  of  pepper  ; a dozen 
sage  leaves  chopped  fine,  and  a pound  of  grated 
bread  ; mix  it  well,  fill  the  guts,  and  bake  them 
half  an  hour  in  a slack  oven : they  are  good 
either  hot  or  cold. 

TO  MAKE  BEEF  A LA  MODE. 

Take  11  pounds  of  the  mouse  buttock,  or  clod 
of  beef,  cut  it  into  pieces  of  3 or  4 ounces  each  ; 
put  2 or  3 large  onions,  and  2 ounces  of  beef 
dripping  into  a large  deep  stew  pan  ; as  soon  as 
it  is  quite  hot,  fiour  the  meat,  and  put:  it  into  the 


stew  pan  ; fill  it  sufficiently  to  cover  the  contents 
with  water,  and  stir  it  continually  with  a wooden 
spoon  ; when  it  has  been  on  a quarter  of  an  hour, 
dredge  it  with  flour,  and  keep  doin»  so  till  it  has 
been  stirred  as  much  as  will  thicken  it ; then 
cover  it  with  boiling  w ater.  Skim  it  when  it  boils, 
and  put  in  1 drachm  of  black  ground  pepper,  2 of 
allspice,  and  4 bay  leaves;  set  the  pan  by  the 
side  of  the  fire  to  stew  slowly  about  four  hours. 
This  is  at  once  a savoury  and  economical  dish. 

TO  MAKE  A FRENCH  STEW  OF  GREEN  PEAS  AND 
BACON. 

Cut  about  a quarter  of  a pound  of  fresh  bacon  f 
into  thin  slices;  soak  it  on  the  fire  in  a stew-pan  ; 
until  it  is  almost  done  ; then  put  about  a quart  of  i 
peas  to  it,  a good  bit  of  butter,  a faggot  of  pars-  e 
ley,  and  2 spoonsful  of  catsup;  simmer  on  a slow 
fire  and  reduce  the  sauce  : take  out  the  faggot 
and  serve  the  rest  together. 

TO  MAKE  MOCK  BRAWN. 

Take  the  head  and  belly  piece  of  a young 
porker,  well  salt-petred  ; split  the  head  and  boil  it; 
take  out  the  bones  and  cut  it  to  pieces  ; then  take 
four  ox  feet  boiled  tender,  and  cut  them  in  thin 
pieces;  lay  them  in  the  belly  piece  with  theheadcut 
small  ; roll  it  up  tight  with  sheet  tin,  and  boil  it 
four  or  five  hours.  When  it  comes  out  set  it  up 
on  one  end,  put  a trencher  ou  it  within  the  tin, 
press  it  down  with  a large  weight,  and  let  it 
stand  all  night.  1 he  next  morning  take  it  out  of 
the  tin  and  bind  it  with  a fillet,  put  it  into  cold  j 
salt  and  water,  and  it  will  befit  for  use ; it  will  j'; 
keep  a long  time,  if  fresh  salt  and  water  aie  put  ' 
into  it  every  four  days. 

TO  MAKE  DR.  KITCHENER’S  PUDDING# 


Beat  tip  the  yolks  and  whites  of  three  eggs, 
strain  them  through  a sieve,  and  gradually  add  to 
them  about  a quarter  of  a pint  of  milk.  Stir  these 
well  together ; mix  in  a mortar,  two  ounces  of 
moist  sugar,  and  as  much  grated  nutmeg  as  will 
lie  on  a sixpence;  stir  these  into  the  eggs  and 
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milk. — Then  put  in  four  ounces  of  flour,  and  beat 
it  into  a smooth  batter;  stir  in,  gradually,  eight 
ounces  of  very  tine  chopped  suet,  and  three  oun- 
ces of  bread  crumbs — mix  all  thoroughly  together, 
at  least  half  an  hour  before  putting  the  pudding 
ii.to  the  pot.  Put  it  into  an  earthenware  mould 
that  is  well  buttered,  and  tie  a pudding  cloth 
over  it. 

NOTTINGHAM  PUDDING. 

Peel  six  good  apples  ; take  out  the  cores  with 
t the  point  of  a small  knife,  but  be  sure  to  leave  the 
apples  whole;  fill  up  where  the  core  was  taken 
from  with  sugar,  place  them  in  a pie  dish,  and 
I pour  over  them  a nice  light  batter,  prepared  as 
for  batter  pudding,  and  bake  them  an  hour  in  a 
i moderate  oven. 

TO  MAKE  A EASTING  DAY’S  DISH. 

Boil  eggs  very  hard,  and  cut  a little  from  the 
thirk  ends.  Fry  them  in  a pan,  and  take  care  to 
keep  them  continually  in  motion  , then  place  them 
in  the  dish,  pour  over  them  some  good  fish  or 
herb  gravy,  and  garnish  with  lemon. 

TO  DRESS  A MILITARY  OMEI.ETTE. 

Make  a ragout  of  stewed  sorrel,  with  a 
little  parmesan  cheese,  rasped  and  mixed  with 
bread  crumbs;  make  two  omelettes  put  this 
ragout  between,  and  garnish  the  dish  round  with 
fried  bread,  standing  up  like  a paste  border  ; 
which  m iy  be  done  by  clipping  the  edge  of  each 
bit  in  whites  of  eggs  to  make  them  stick  ; pour  a 
little  melted  butter  over  it,  and  strew  bread 
crumbs  and  parmesan  cheese  as  before ; give 
colour  in  the  oven,  or  with  a hot  shovel. 

TO  MAKE  AN  ONION  OMELETTE. 

Fry  two  or  three  sliced  onions  in  butter  till 
they  are  cpiite  done,  add  two  yolks  of  eggs,  and  a 
little  chopped  parsley  ; make  two  small  omelettes 
without  salt,  pul  the  onions  and  a few  fillets  of 
anchovies  upon  them,  and  roll  them  lengthways  ; 
have  some  pieces  of  bread  cut  like  toast  and  fried 
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in  butter;  cut  the  omeletes  according  to  the  size 
of  the  bread,  and  place  them  thereon  ; pour  a 
little  melted  butter  over,  and  strew  them  with 
bread  crumbs  and  rasped  parmesan  cheese  : give 
them  a good  colour  in  the  oven,  or  with  a salaman- 
der; serve  what  sauce  you  please. 

French  Method. 

The  eggs  should  be  beaten  with  a spoon,  white 
and  yolk  together  ; and  a small  quantity  of  pars- 
ley and  young  onions,  minced,  should  be  stirred 
among  the  butter,  before  it  is  poured  iuto  the 
frying-pan. 

Another  Omelette. 

The  eggs  being  beaten,  are  to  be  seasoned 
with  salt  and  pepper,  and  then  fried  in  butter 
made  boiling  hot  ; when  done, the  gravy  is  to  be 
poured  on,  and  the  whole  stewed  with  chives  and 
parsley  shred  small  ; when  one  side  is  fried 
enough,  it  is  to  be  turned  on  the  other. 

TO  MAKE  YORKSHIRE  PUDDING. 

This  nice  dish  is  usually  baked  under  mpat, 
and  is  thus  made.  Beat  four  large  spoonsful  of 
flour,  eggs,  and  a little  salt  for  fifteen  minutes. 
Then  put  to  them,  three  pints  of  milk,  and  mix 
them  well  together.  Then  butter  a dripping-pan, 
and  set  it  under  beef,  mutton,  or  veal,  while 
roasting.  When  it  is  brown,  cut  it  into  square 
pieces,  and  turn  it  over;  and  when  the  under  side 
is  browned  also,  send  it  to  the  table  on  a dish. 

DUTCH  PUDDING. 

Cut  a round  piece  out  of  the  bottom  of  a Dutch 
loaf,  and  put  that  and  the  piece  that  was  cut  out 
into  a quart  of  cold  new  milk,  in  the  evening,  and 
let  it  stand  all  night.  If  the  milk  is  all  soaked  up 
by  the  morning,  add  some  more.  Put  the  piece 
into  the  bottom  again,  tie  the  loaf  up  in  a cloth, 
and  boil  it  an  hour.  Eat  it  with  sugar,  or  with 
melted  butter,  white  wine,  and  sugar  sauce. 

TO  M AKE  A DISH  OF  FRUMENTY. 

Boil  an  approved  quantity  of  wheat;  when 
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soft,  pour  off  the  water,  and  keep  it  for  use  as  it 
is  wanted.  The  method  of  using  it  is,  to  put  milk 
to  make  it  of  an  agreeable  thickness  ; then  warm- 
ing it,  adding  some  sugar  and  nutmeg. 

TO  MAKE  A WINDSOR  PUDDING. 

Shred  half  a pound  of  suet  very  fine,  grate  into 
it  half  a pound  of  French  roll,  a little  nutmeg, 
and  the  rind  of  a lemon.  Add  to  these,  half  a 
pound  of  chopped  apple,  half  a pound  of  currants, 
clean  washed  and  dried,  half  a pound  of  jar  rai- 
sins, stoned  and  chopped,  a glass  of  rich  sweet 
wine,  and  five  eggs  beaten  with  a little  salt.  Mix 
all  thoroughly  together,  and  boil  it  in  a basin  or 
mould,  for  three  hours.  Sift  fine  sugar  over  it 
when  sent  to  table,  and  pour  white  wine  sauce 
into  the  dish. 

A CHESHIRE  PUDDING. 

Make  a crust  as  for  a fruit  pudding,4  roll  it  out 
to  fourteen  or  fifteen  inches  in  length,  and  eight 
or  nine  in  width;  spread  with  raspberry  jam 
or  any  other  preserve  of  a similar  kind,  and 
roll  it  up  in  the  manner  of  a collared  eel.  Wrap 
a cloth  round  it  two  or  three  times,  and  tie  it 
tight  at  each  end.  Two  hours  and  a quarter  will 
boil  it. 

TO  MAKE  A PLAIN  PUDDING. 

Weigh  three  quarters  of  a pound  of  any  odd 
scraps  of  bread,  whether  crust  or  crumb,  cut 
them  small,  and  pour  on  them  a pint  and  a half 
of  boiling  water,  to  soak  them  well.  Let  it  stand 
till  the  water  is  cool,  then  press  it  out,  and  mash 
the  bread  smooth  with  the  back  of  a spoon.  Add 
to  it,  a tea  spoonful  of  beaten  ginger,  some  moist 
sugar,  and  three  quarters  of  a pound  of  currants. 
Mix  all  well  together,  and  lay  it  in  a pan  well 
buttered.  Flatten  it  down  with  a spoon,  and  lay 
some  pieces  of  butter  on  the  fop.  Bake  it  in  a 
moderate  oven,  and  serve  it  hot.  When  cold,  it 
will  turn  out  of  the  pan,  and  eat  like  good  plain 
cheese  cakes. 


A PATNA  RICE  PUDDING. 

Wash  a quarter  of  a pound  of  whole  rice,  dry  it 
in  a cloth  and  beat  it  to  a powder.  Set  it  upon 
the  fire  with  a pint  and  a half  of  new  milk,  till  it 
thickens,  but  do  not  let  it  boil ; pour  it  out,  and 
let  it  stand  to  cool.  Add  to  it,  some  cinnamon, 
nutmeg,  and  mace,  pounded,  sugar  to  the  taste, 
half  a pound  of  suet  shred  very  small,  and  eight 
eggs  well  beaten  with  some  salt.  Put  to  it,  either 
half  a pound  of  currants,  clean  washed  and  dried 
by  the  fire,  or  some  candied  lemon,  citron,  or 
orange  peel.  Bake  it  half  an  hour  with  a puff 
crust  under  it. 

A BAKED  POTATO  PUDDING. 

Mix  twelve  ounces  of  potatoes  boiled,  skimmed, 
and  mashed,  one  ounce  of  suet,  quarter  of  a pint 
of  milk,  and  one  ounce  of  cheese  grated  fine  ; add 
as  much  boiling  w ater  as  is  necessary  to  produce  a 
due  consistence,  and  bake  it  in  an  earthen  pan. 

TO  MAKE  RASPBERRY  DUMPLINGS. 

Make  a puff  paste,  and  roll  it  out.  Spread  ras- 
berry  jam,  and  make  it  into  dumplines.  Boil 
them  an  hour ; pour  melted  butter  into  a dish, 
and  strew  grated  sugar  over  it. 

TO  MAKE  RASPBERRY  AND  CREAM  TARTS. 

Roll  out  thin  puff  paste,  lay  it  in  a palty-pan  ; 
put  in  raspberries,  and  strew  fine  sugar  over 
them.  Put  on  a lid,  and  when  baked,  cut  it 
open,  and  put  in  half  a pint  of  cream,  the  yolks 
of  two  eggs  well  beaten,  and  a little  sugar. 

TO  MAKE  MARROW  PUDDING. 

Grate  a penny  loaf  into  crumbs,  pour  on  them 
a pint  of  boiling  hot  cream.  Cut  very  thin  a 
pound  of  beef  marrow,  beat  four  eggs  well,  and 
then  put  in  a glass  of  brandy,  with  sugar  and  nut- 
meg to  taste.  Mix  them  all  well  together, 
and  either  boil  or  bake  it  for  three  quarters  of  an 
hour  will  do  it.  Cut  two  ounces  of  citron  very 
thin,  and,  when  served  up,  stick  them  all  over  it 


COOKERY. 


TO  MAKE  OLDBURY  PUDDING. 

Beat  four  eggs  very  well,  liave  ready  a pint 
basin  floured  and  buttered,  pour  in  the  eggs,  and 
rfill  it  up  with  new  milk  previously  boiled,  with 
two  laurel  leaves,  a-nd  when  cold,  beat  them  to- 
gether; put  a white  paper  over  the  basin,  cover 
with  a cloth,  and  boil  it  twenty  minutes.  Send  it 
up  with  wine  and  butter  sauce. 

QUINCE  PUDDING. 

Scald  the  quinces  tender,  pare  them  thin, 
sciape  off  the  pulp,  mix  with  sugar  very  sweet, 
»and  add  a little  ginger  and  cinnamon.  To  a pint 
of  cream  put  three  or  four  yolks  of  esgs,  and  stir 
it  into  the  quinces  till  they  are  of  a good  tliick- 
cness.  Butter  the  dish,  pour  it  in,  and  bake  it. 

TANSY  PUDDING. 

Blanch  and  pound  a quarter  of  a pound  of  Jor- 
dan almond*;  put  them  into  a stew  pan,  add  a 
.gill  of  the  syrup  of  roses,  the  crumb  of  a French 
roll,  some  giated  nutmeg,  half  a glass  of  brandy, 
two  table  spoonsful  of  tansy  juice,  three  ounces 
of  fresh  blitter,  and  some  slices  of  citron.  Pour 
over  it  a pint  and  a half  of  boiling  cream,  or  milk, 
sweeten,  and  when  cold,  mix  it;  add  the  juice  of 
a lemon,  and  eight  eggs  beaten.  It  may  be  either 
tboiled  or  baked. 

LEMON  PUDDING. 

Cutoff  the  rind  of  three  lemons,  boil  them  ten- 
der, pound  them  in  a mortar,  and  mix  them  with 
a quarter  of  a pound  of  Naples  biscuits,  boiled 
np  in  a qnart  of  milk  or  cream  ; beat  up  twelve 
yolks  and  six  whites  of  eggs.  Melt  a quarter  of 
a pound  of  fresh  butter,  and  put  in  half  a pound 
of  snear,  and  a little  orange-flower  water.  Mix 
i all  well  together,  stir  it  over  the  fire,  till  thick, 
and  squeeze  in  the  juice  of  half  a lemon.  Put 
puff  paste  round  the  dish,  then  pour  in  the 
pudding;  cut  candied  sweet  meats  and  strew  over, 
and  bake  it  for  three  quarters  of  an  hour. 

to  make  a PEitrconn  PIE. 

Take  half  a dozen  partridges,  and  dispose  of 
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their  legs  in  the  same  manner  as  is  done  with 
chickens,  when  intended  to  be  boiled.  Season 
them  well  with  pepper,  salt,  a small  quantity  of 
cloves  and  mace  beaten  fine.  Cut  two  pounds 
of  lean  veal,  and  one  pound  of  fat  bacon  in- 
to small  bits,  and  put  them  into  a stew-pan  with 
half  a pound  of  butter,  together  with  some  sha- 
lots,  parsley,  and  thyme,  all  chopped  together. 
Stew  these  till  the  meat  appear  sufficiently  ten- 
der. Then  season  it  in  the  same  manner  as 
directed  for  the  partridges.  Strain  and  pound 
the  meat  in  a mortar  till  it  is  perfectly  smooth, 
then  mix  the  pulp  in  some  of  the  liquor  in  which 
it  lias  been  stewed.  The  pie-crust  being  raised, 
and  ready  to  receive  the  partridges,  put  them 
in,  with  the  above-mentioned  force-meat  over 
them,  and  over  that  lay  some  thin  slices  of  ba- 
con. Cover  the  pie  with  a thick  lid,  and  be  sure 
to  close  it  well  at  the  sides,  to  prevent  the  gravy 
from  boiling^  out  at  the  place  where  disjoining  is 
made,  which  would  occasion  the  partridges  to  eat 
dry.  This  sized  pie  will  require  three  hours 
baking,  but  be  careful  not  to  put  it  in  a fierce  heat- 
ed oven.  A pound  of  fresh  truffles  w ill  add  con- 
siderably to  the  merits  of  this  excellent  pie. 

TO  MAKE  A PUFF  PASTE. 

Take  a quarter  of  a peck  of  flour,  and  rub  it  into 
a pound  of  bnttervery  fine.  Make  it  up  into  a 
light  paste  with  cold  water,  just  stiff  enough  to 
w'ork  it  up.  Then  lay  it  out  about  as  thick  as  a 
crown  piece  ; put  a layer  of  butter  all  over,  then 
sprinkle  on  a little  flour,  double  it  up,  and  roll  it 
out  again.  Double  and  roll  it  with  layers  of  but- 
ter, three  times,  and  it  will  befit  for  use. 

TO  MAKE  A SHORT  CRUST. 

Put  six  ounces  of  butter  to  eight  ounces  of 
flour,  and  work  them  well  together;  then  mix  it 
up  with  as  little  water  as  possible,  so  as  to  have 
it  a stiffish  pa^te;  then  roll  it  out  thin  for  use. 

TO  MAKE  A GOOD  PASTE  FOR  LARGE  PIES. 

Put  to  a peck  of  flour  three  eggs,  then  put  in 
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half  a pound  of  suet,  a pound  and  a half  of  butter 
and  suet,  and  as  much  of  the  liquor  as  will  make 
it  a good  light  crust.  Work  it  up  well  aud  roll  it 
out. 

Another  Method. 

Take  a peck  of  flour,  and  six  pounds  of  butter, 
boiled  in  a gallon  of  water  ; then  skim  it  otf  into 
the  flour,  with  as  little  of  the  liquor  as  possible. 
Work  it  up  well  into  a paste,  pull  it  into  pieces 
till  cold,  then  make  it  into  the  desired  form. 


grate  in  some  nutmeg,  and  sweeten  it  to  taste  ; 
next  pour  in  halt  a pint  of  sack.  Keep  stirring 
it,  when  it  will  be  fit  for  table. 

TO  MAKE  ALE  POSSET 

Take  a small  piece  of  white  bread,  put  it  into 
a pint  of  milk,  and  set  it  over  the  fire.  Then  put 
some  nutmeg  and  sugar  into  a pint  of  ale,  warm 
it,  aud  when  the  milk  boils,  pour  it  upon  the  ale. 
Let  it  stand  a few  minutes  to  clear. 


TO  MAKE  PASTE  FOP.  TARTS. 

Put  an  ounce  of  loaf  sugar,  beat  and  sifted,  to 
one  pound  of  fine  flour.  Make  it  into  a stiff 
paste,  with  a gill  of  boiling  cream,  and  three 
ounces  of  butter.  Work  it  well,  and  roll  it  very 
thin. 

TO  KEEP  POTATOES  FOR  SEA  PROVISIONS. 

Slice  them  and  bake  them  slowly  and  they  will 
keep  and  form  good  flour  for  years. 

TO  USE  HERRINGS  ECONOMICALLY. 

The  best  method  of  using  salted  herrings  with 
potatoes  is,  to  parboil  the  potatoes  without  their 
skins,  then  boil  them  with  the  herrings  thorough- 
ly, and  put  them  on  a dish,  when  they  will  form 
a most  excellent  flavoured  meal. 

TO  MAKE  A SACK  POSSET. 

Beat  up  the  yolks  and  whites  of  15  eggs,  strain 
them,  and  then  put  three  quarters  of  a pound  of 
white  sugar  in  a pint  of  Canary,  and  mix  it  with 
the  eggs  in  a basin.  Set  it  over  a chafing  dish  of 
coals,  and  keep  continually  stirring  it  until  it  is 
quite  hot.  Next  grate  some  nutmeg  in  a quart  of 
milk,  boil  it,  and  then  pour  it  into  the  eggs  and 
wine  ; while  pouring,  hold  the  hand  very  high, 
and  let  another  person  keep  stirring  the  posset, 
which  renders  it  smooth,  and  full  bodied  to  the 
taste. 

Another  Method. 

Take  four  Naples  biscuits,  and  crumble  them 
into  a quart  of  new  milk,  when  it  boils  a little, 


TO  MAKE  GREEN  GOOSEBERRY  CHEESE. 

'fake  6 lbs.  of  unripe  rough  gooseberries,  cut 
off  the  blossoms  and  stems,  and  put  them  in  cold 
water  for  an  hour  or  two  ; then  take  them  out, 
bruise  them  in  a marble  mortar,  and  put  them 
into  a brass  pan  or  kettle,  over  a clear  fire,  stirring 
them  till  tender : then  add  4f  lbs.  of  lump  sugar 
pounded,  and  boil  it  till  very  thick,  and  of  a fine 
green  colour,  stirring  it  all  the  time. 

TO  STEAM  POTATOES. 

Put  them  clean  washed,  with  tiieir  skins  on, 
into  a steam  saucepan,  and  let  the  water  tinder 
them  be  about  half  boiling,  let  them  continue  to 
boil  rather  quickly,  until  they  are  done;  if  the 
water  once  relaxes  from  its  heat,  the  goodness  of  the 
potato  is  sure  to  be  affected,  and  to  become  sod- 
dened,  let  the  quality  be  ever  so  good.  A too  pre- 
cipitate boiling  is  equally  disadvantageous  ; as  the 
nigher  parts  to  the  surface,  of  the  root  begin  to 
crack  and  open,  while  the  centre  part  continues 
unheated  and  undccomposed. 

TO  MAKE  POTATO  BREAD. 

Boil  the  potatoes  not  quite  so  soft  as  common, 
then  dry  them  a short  time  on  the  fire,  peel  them 
while  hot,  and  pound  them  as  fine  as  possible, 
next  put  a small  quantity  of  pearl  ash  to  new 
yeast  ; whilst  it  is  working  briskly,  add  as 
much  rye,  nteal,  or  flour,  as  can  be  worked  in. 
Mix  the  whole  well  together,  but  do  not  add  any 
water  to  it.  After  the  dough  is  thus  prepared, 
let  it  stand  an  hour  and  a half  or  two  hours  before 
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it  is  put  into  the  oven  ; observe  it  will  not  require 
: so  long  baking  as  regular  flour  bread. 

Another  Method. 

Take  5 pounds  of  dried  potato  starch,  and 
5 pounds  of  the  pulp;  dissolve  a suitable  quantity 
of  leaven  or  yeast  in  warm  water,  the  mixture  being 
exactly  made  the  night  before;  let  it  be  all 
night  in  a kneading  trough,  well  covered  and  kept 
iwarm  until  the  next  day — this  is  the  second 
leaven — then  add  5 pounds  more  of  starch,  and  the 
•same  quantity  of  pulp,  and  knead  it  well ; the 
i water  must  be  in  the  proportion  of  a fifth  part, 
that  is,  upon  20  pounds  of  paste  there  must  be  5 
pounde  of  water,  which  is  to  be  used  as  hot  as  pos- 
sible. 

TO  USE  FROSTED  POTATOES. 

If  much  frozen  lay  them  in  cold  water,  and  to 
each  peck  of  potatoes  take  a quarter  of  an 
ounce  of  salt-petre  dissolved  in  water,  which 
mix  with  the  fluid  in  which  they  are  boiled  ; if 
the  potatoes  are  so  frozen  as  to  be  quite  unfit  for 
nourishment  they  will  make  starch,  and  will  yield 
more  flour  than  if  unfermented  by  the  icy  power. 
:This  flour,  with  an  equal  quantity  of  wheat  flour, 
•some  butter,  sugar,  a little  balm,  and  a few  cur- 
rants, makes  excellent  bread  for  tea.  If  formed 
into  small  cakes,  and  put  into  a slow  oven,  it  will 
.keep  a month. 


SOUPS,  8fc. 

TO  MAKE  A TUREEN  OF  SOUP  FLEMISH  FASHION. 

Scald  half  a dozen  of  turkey  pinions,  four 
■sheep’s  rumps,  and  \ a pound  or  more  of  pickled 
pork  ; then  tie  up  each  sort  together,  scald  also  a 
-good  savoy  cut  into  quarters  and  tied  ; put  them 
altogether  into  a pan  with  good  broth,  a faggot  ol 
sweet  herbs,  parsley,  green  shalots,  3 cloves,  pep- 
per and  salt ; boil  slowly  ; when  done,  drain  the 
meat ; put  it  into  the  tureen,  and  serve  a good 
igravy  sauce  with  it. 


TO  MAKE  A TUREEN  OF  HODGE-PODGE  OF  DiF 
FEltENT  SORTS. 

Take  either  a brisket  of  beef,  mutton,  steaks, 
whole  pigeons,  rabbits  cut  in  quarters,  veal,  or 
poultry;  boil  a longtime  over  a slow  fire  in  a 
short  liquid,  with  some  onions,  carrots,  parsnips, 
tulips,  celery,  a faggot  of  parsley,  green  shalots, 

1 clove  of  garlick,  3 of  spices,  a laurel  leaf, 
thyme,  a little  basil,  large  thick  sausages,  and 
thin  broth  or  water  ; when  done,  drain  t he  meat, 
and  place  it  upon  a dish  intermixed  with  roots, 
sift  and  skim  the  sauce,  reduce  some  of  it  to  a 
glaze,  if  desired  ; glaze  the  meat  with  it,  then  add 
some  gravy  on  the  same  stew-pan,  and  broth 
sufficient  to  make  sauce  enough  with  pepper  and 
salt:  sift  it  in  a sieve,  and  serve  upon  the  meat. 
If  brisket  of  beef  is  used,  let  it  be  half  done 
before  putting  in  the  roots,  which  should  be 
scalded  first,  as  it  makes  the  broth  more  palat- 
able. 

TO  MAKE  PORTABLE  SOUP. 

Cut  into  small  pieces  3 large  legs  of  veal  ; 1 of 
beef,  and  the  lean  part  of  a ham  : lay  the  meat  in 
a large  cauldron,  with  a quarter  of  a pound  of 
butter  at  the  bottom,  4 ounces  of  anchovies  ; and 

2 ounces  of  mace.  Cut  small  6 heads  of  clean 
washed  celery,  freed  from  green  leaves,  and  put 
them  into  the  cauldron,  with  3 large  carrots  cut 
thin.  Cover  all  close,  and  set  it  oil  a moderate 
fire.  When  the  gravy  begins  to  draw,  keep  taking 
it  off  till  it  is  all  extracted.  Then  cover  the 
meat  with  water,  let  it  boil  gently  for  four  hours, 
then  strain  it  through  a hair  sieve  into  a clean 
pan,  till  it  is  reduced  to  one  third.  Strain  the 
'grrvy  drawn  from  the  meat  into  a pan,  and  let  it 
boil  gently,  until  it  be  of  a glutinous  con- 
sistence. Take  care  and  skim  off  all  the  fat  as  it 
rises.  Watch  it  when  it  is  nearly  done,  that  it 
does  not  burn ; next  season  it  with  Cayenne  pep- 
per, and  pour  it  on  flat  earthen  dishes,  a quarter 
of  an  inch  thick.  Let  it  stand  till  the  next  day, 
and  then  cut  it  out  by  round  tins  larger  than  a 
crown  piece.  Set  the  cakes  in  dishes  in  the  sun 
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to  dry,  and  turn  them  often.  When  fully  dried, 
put  them  into  a tin  box  with  a piece  of  clean 
white  paper  between  each,  and  keep  them  in  a 
dry  place.  If  made  in  frosty  weather  it  will  soon 
become  solid.  This  kind  of  soup  is  exceedingly 
convenient  for  private  families,  for  by  putting  one 
of  the  cakes  in  a saucepan  with  about  a pint  of 
water,  and  a little  salt,  a bason  of  good  broth  may 
bemade  in  afew  minutes.  It  will  likewise  make  an 
excellent  gravy  for  roast  turkeys,  fowls,  and  game. 

TO  MAKE  CURRY. 

Take  the  skin  off  two  chickens;  carve,  wash 
and  dry  them  ; put  them  in  a stewpan  with  a tea- 
cupful of  water,  salt,  and  a few  onions,  and  stew 
them  with  a few  green  peas,  or  the  egg  plant, 
till  tender;  then  take  a lump  of  butter,  the  size 
of  a pigeon’s  egg,  a little  mace,  Cayenne  pepper 
to  taste,  a tea-spoonful  each  of  fresh  turme- 
ric and  cardamoms,  pounded  with  a shalot  in  a 
marble  mortar;  roll  these  ingredients  with  a little 
flour  in  the  butter,  and  dissolve  them  in  the  stew. 
If  the  curry  is  to  be  brown,  it  must  be  fried  a 
little  before  the  curry-ball  is  added  to  the  gravy. 

TO  MAKE  SOUP  MAIGRE. 

Take  of  veal,  beef  cut  into  small  pieces,  and 
scrag  of  mutton,  1 pound  each  ; put  them  into  a 
saucepan  with  2 quarts  of  water  ; put  into  a clean 
cloth,  1 ounce  of  barley,  an  onion,  a small  bundle 
of  sweet  herbs,  3 or  4 heads  of  celery  cut  small,  a 
little  mace,  2 or  3 cloves,  3 turnips  pared  and 
cut  in  two,  a large  carrot  cut  into  small  pieces, 
and  a young  lettuce.  Cover  the  pot  close,  and 
let  it  stew  very  gently  for  six  hours.  Then  take 
out  the  spice,  sweet  herbs,  and  onion,  and  pour 
all  into  a soup  dish,  seasoned  with  salt. 

TO  MAKE  MOCK  TURTLE  SOUP. 

Scald  a calf’s  head  with  the  skin  on,  and  takeoff 
the  horny  part,  which  cut  into  two-inch  square 
pieces  ; clean  and  dry  them  well  in  a cloth,  and 
put  them  into  a stew  pan,  with  4 quarts  of  water 
made  as  follows  ; — Take  6 or  7 pounds  of  beef, 


a calf’s  foot,  a shank  of  ham,  an  onion,  2 carrotsi  f| 
a turnip,  a head  of  celery,  some  cloves,  and 
whole  pepper,  a bunch  of  sweet  herbs,  a little 
lemon  peel,  and  a few  truffles.  Put  these  into  8 
quarts  of  water,  and  stew  them  gently  till  the 
liquid  is  reduced  one  half ; then  strain  it  offand  put  | 
it  into  the  stew  pan,  with  the  horny  parts  of  the 
calf’s  head.  Add  some  knotted  marjoram,  sa*  I 
voury,  thyme,  parsley  chopped  small,  with  some 
cloves  and  mace  pounded,  a little  Cayenne  pep-  | 
per,  some  green  onions,  a shalot  cut  fine,  a few  | 
chopped  mushrooms,  and  half  a pint  of  Madeira  I 
wine.  Stew  these  gently  till  the  soup  is  reduced 
to  two  quarts,  then  heat  a little  broth  ; mix  some  § 
flour,  smoothing  it  with  theyolks  of  two  eggs,  and 
stir  it  over  a gentle  fire  till  it  is  near  boiling. 
Add  this  to  the  soup  ; keep  stirring  as  you  pour  it  f 
in,  and  continue  stewing  for  another  hour.  When 
done,  squeeze  in  the  juice  of  half  a lemon,  half  an  I 
orange,  and  throw  in  some  boiled  force-meat  I 
balls.  Serve  it  up  in  a tureen  hot.  This  soup  is  j 
deliciously  gratifying  and  nutritive. 

TO  MAKE  ASPARAGUS  SOUP. 

Put  a small  broiled  bone  to  a pint  and  a half  a 
of  peas,  and  water  in  proportion,  a root  of  ce-  1 
lery,  a small  bunch  of  sweet  herbs,  a large  onion,  n 
Cayenne  pepper  and  salt  to  taste  ; boil  it  : 
briskly  for  five  hours,  strain  and  pulp  it ; then  a 
add  a little  spinach  juice  and  asparagus  boiled  and  1 
cut  into  small  pieces.  A tea-spoonful  of  walnut  fl 
soy,  and  a tea-spoonful  of  mushroom  catsup,  |E 
answers  as  well  as  the  bone. 

TO  MAKE  CXBLET  SOUP. 

Take  4 pounds  of  gravy  beef,  2 pounds  of  u 
scrag  of  mutton,  and  2 pounds  of  scrag  of  veal ; II 
boil  them  in  2 gallons  of  water,  stew  them  gently  Ifj 
till  it  begins  to  taste  well,  pour  it  out  and  let  it  1 
stand  till  cold  ; skim  off  all  the  fat.  Take  2 pair  i 
of  giblets  well  scaled,  put  them  to  the  broth,  and  j 
simmer  them  till  they  are  very  tender.  Take 
them  out  and  strain  the  soup  through  a cloth, 

Put  a piece  of  butter  rolled  in  flour  into  the  J 
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ftpw  pan,  with  some  fine  chopped  parsley,  chives, 
a little  penny  royal,  and  sweet  marjoram.  Place 
the  soup  over  a slow  fire,  put  in  the  giblets, 
fried  butter,  herbs,  a little  Madeira  wine,  some 
salt,  and  Cayenne  pepper ; when  the  herbs  are 
teuder,  send  the  soup  and  giblets  intermixed  to 
table.  This  forms  a very  savoury  dish. 

tVHITi  SOUP. 

Stew  a knuckle  of  real  and  a scrag  of  mutton 
three  or  four  hours,  with  spice  ; strain  it ; blanch 
\ a pound  of  sweet  almonds,  beat  them  with  a 
spoonful  or  two  of  cream  to  prevent  their  oiling  ; 
put  them  with  a pint  of  ci earn  into  the  soup,  stir 
it,  and  give  it  a boil;  strain  it  through  a cloth, 
squeeze  the  almonds  as  dry  as  possible,  heat  it 
again,  and  thicken  it  as  a custard  with  eggs  ; put 
a toasted  roll  in  the  tureen,  and  pour  the  soup 
over  it.  If  there  is  a breast  of  cold  fowl  or 
veal,  less  almonds  will  do  ; if  the  meat  be  stewed 
and  strained  the  day  before,  it  does  much  better. 

CHARITABLE  SOUP. 

Take  the  liquor  of  meat  boiled  the  day  before, 
with  the  bones  of  leg  and  shin  of  beef;  add  to 
the  liqnor  as  much  as  will  make  130  quarts,  also 
the  meat  of  10  stones  of  leg  and  shin  of  beef, 
and  2 ox  heads,  all  cut  in  pieces  ; add  2 hunches 
of  carrots,  4 hunches  of  turnips,  2 bunches  of 
leeks,  \ a peck  of  oni<  ns,  l bunch  of  celery,  \ a 
p unci  of  pepper,  and  some  salt.  Boi!  it  for  six 
hours.  Either  oatmeal  or  barley  may  be  put  in 
to  thicken  it,  if  thought  necessary.  This  sonp 
may  be  used  at  any  gentleman’s  table. 

TO  MAKE  VEAL  GRAVY  SOUP. 

Oamisli  the  bottom  of  the  stew-pan  with  thin 
pieces  of  lard,  then  a few  slices  of  ham,  slices  of 
veal  cntlet,  sliced  onions,  carrots,  parsnips,  cele- 
ry, a few  cloves  upon  the  meat,  and  a spoonful  of 
broth:  soak  it  on  the  fire  in  this  manner  till  the 
veal  throws  outitsjnice  ; then  put  it  on  a stronger 
fire,  till  the  meat  catches  to  the  bottom  of  the  pan, 
and  is  brought  to  a proper  colour : then  add 


315 

a sufficient  quantity  of  light  broth,  and  simmer  it 
on  a slow  fire  till  the  meat  is  thoroughly  done  ; 
add  a little  thyme  and  mushrooms.  Skim  and 
sift  it  dear  for  use. 

BEEF  GRAVY  SOUP. 

Cut  slices  of  lean  beef,  according  to  the  quanti- 
ty wanted,  which  place  in  a stew-pan,  upon  sliced 
onions  and  roots,  adding  two  spoonsful  of  fat 
broth  ; soak  this  on  a slow  fiie  for  half  an  hour, 
stirring  it  well ; when  it  catches  a proper  colour, 
add  thin  broth  made  of  suitable  herbs,  with  a lit- 
tle salt  over  it. 

A POOR  MAN’S  SOUP. 

Pick  a handful  of  paisley  leaves,  mince  them 
fine,  and  strew  over  a little  salt ; shred  six  green 
onions,  and  put  them  with  the  parsley  in  a sauce- 
boat. Add  three  table-spoonsful  of  oil  and  vine- 
gar,with  some  pepper  and  salt. 

A CHEAP  RICE  AND  MEAT  SOUP. 

Put  a pound  of  rice  and  a little  pepper  and 
broth  herbs,  into  two  quarts  of  water;  cover  them 
close,  and  simmer  very  softly;  put  in  a little  cin- 
namon, two  pounds  of  good  ox-clieek,  and  boil 
the  whole  till  the  goodness  is  incorporated  by  the 
liquor. 

Another  cheap  Soup. 

Take  an  ox  cheek,  two  pecks  of  potatoes,  a 
quarter  of  a peck  of  onions,  three  quarters  of  a 
pound  of  salt,  and  an  onnee  and  a half  of  pepper 
— to  be  boiled  in  ninety  pints  of  water,  on  a slow 
fire  until  reduced  to  sixty.  A pint  of  this  soup, 
with  a small  piece  of  meat,  is  a good  meal  for  a 
lieai  ty  working  man.  Some  of  every  vegetable, 
with  a few  herbs,  may  be  added. 

HERRING  SOUP. 

Take  eight  gallons  of  water,  and  mix  it  with  five 
pounds  of  barley-meal.  Boil  it  to  the  consistence 
of  a thick  jelly.  Season  it  with  salt,  pepper, 
vinegar,  sweet  herbs,  and,  to  give  it  a grati* 
P °z 
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tying  flavour,  add  the  meat  of  four 
pounded. 

TO  PREPARE  A NUTRITIOUS  SOUP. 

A pound  of  Scotch  bailey,  with  sufficient  time 
allowed  in  the  cooking,  will  make  a gallon  of 
water  into  a tolerable  pudding  consistency.  A 
pint  basin  filled  with  it  will  hold  a spoon  uptight, 
when  at  its  proper  degree  of  warmth  for  eating. 
Thoroughly  steeped,  it  will  produce  a rich  pulp, 
the  form  of  the  grains  being  nearly  lost.  Five 
hours’ exposure  in  a moderately  heated  oven,  will 
be  sufficient ; and  it  may  be  improved  by  an  hour 
or  two  more. 

Amongst  other  means  for  such  preparation, 
when  a baker’s  oven  has  been  emptied  of  its 
bread,  a pan  of  one  gallon  size  may  be  put  in  to 
steep  its  contents  during  the  preceding  night, 
and  then  renewing  the  usual  baking  in  the  morning. 
What  has  been  lost  by  evaporation,  may  be  re- 
newed by  the  addition  of  warm  water.  All  the 
seasoning  requisite  to  make  it  as  savory  as  plain 
family  dishes  generally  are,  will  be  about  three 
large  onions,  one  ounce  of  salt,  and  a quarter  of 
an  ounce  of  pepper.  This  seasoning  should  be 
put  in  before  sending  it  to  the  oven. 

TO  MAKE  JELLY  BROTH. 

Put  into  the  stew-pan,  slices  of  beef,  veal  fillet, 
a fowl,  and  one  or  two  partridges,  according  to 
the  quantity  required.  Put  it  on  the  fire  without 
liquid,  until  it  catches  a little,  and  add  the  meat 
now  and  then.  To  give  it  a proper  colour,  add 
some  good  clear  boiling  broth  and  scalded  roots 
as  carrots,  turnips,  parsnips,  parsley  roots,  celery, 
large  onions,  two  or  three  cloves,  a small  bii  of 
nutmeg  and  whole  pepper  ; boil  it  on  a slow  fire 
about  four  or  five  hours  with  attention  ; and  add 
a few  cloves  of  garlic  or  shalots,  and  a small  fag- 
got, or  bunch  of  parsley  and  thyme  tied  toge- 
ther. When  it  is  of  a good  yellow  colour,  sift  it ; 
it  serves  foi  sauces,  and  adds  strength  to  the  soups. 

TO  MAKE  COOLING  BROTH. 

The  herbs,  fruits,  seeds,  flowers,  or  roots 


which  are  employed  for  cooling  broth,  are  purs  L 
lain,  lettuces,  chervil,  leeks,  borage,  burnet,  sor- 
rel, garden  and  wild  endive,  bugloss,  hop-tops, 
cos  lettuces,  young  nettles,  cucumbers,  tops  of  | 
elder,  dandelion,  liver-wort,  fumitory,  beet- 
roots, &c.  Wash  and  chop  a proper  quantity, 
according  to  order,  and  boil  a short  time  in  » 
thin  veal  or  chicken  broth;  sift  and  keep  it  in  a 
cool  place.  Warm  it  for  use  without  boiling. 

TO  MAKE  COMMON  SAUCE. 

Soak  slices  of  veal,  ham,  onions,  parsnips,  two  | 
cloves  of  garlic,  two  heads  of  cloves,  then  add  | 
broth,  a glass  of  white  wine,  and  two  slices  of  le-  I 
mon  ; simmer  it  over  a slow  fire,  skim  it  well, 
and  sift  it ; add  three  cloves  of  rocambole,  bruised.  K 

SWEET  SAUCE. 

Mix  two  glasses  of  red  wine,  one  of  vinegar,  I 
three  spoonsful  of  cullis,  a bit  of  sugar,  one 
sliced  onion,  a little  cinnamon,  and  a laurel  leaf ; I 
boil  them  a quarter  of  an  hour. 

miser’s  sauce. 

Chop  five  or  six  large  onions,  mix  a little  ver-  a 
juice,  or  vinegar,  popper,  salt,  and  a little  butter ; 
serve  it  up  either  warm  or  cold. 

pontiff’s  sauce. 

Soak  slices  of  veal,  ham,  sliced  onions,  carrots,  11 
parsnips,  and  a white  head  of  celery  : add  a glass  ■ 
of  white  wine,  as  much  good  broth,  a clove  of  U 
garlic,  four  shalots,  one  clove,  a little  coriander,  IB 
and  twoslicesof  peeled  lemons.  Boil  on  a slowfire  j 
till  the  meat  is  done ; skim  it  and  sift  in  a sieve  ; jl 
add  a little  catsup,  and  a small  quantity  of  fine  In 
chopped  parsley,  just  before  it  is  used 

housewife's  sauce. 

Take  some  of  the  above  sauce  sifted  without  la 
gravy,  add  a bit  of  butter  rolled  in  flour,  and  m 
chopped  chervil : use  it  when  warm. 

parson’s  sauce. 

Chop  lemon-peel  very  fine,  with  two  or  three  * 
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pickled  cucumbers,  a bit  of  butter,  salt,  and 
coarse  pepper  ; a little  (lour,  with  two  spoonsful 
of  catsup,  and  stew  it  on  the  fire  without  boiling. 

nun’s  sauce. 

Put  slices  of  veal  and  ham,  in  a stew  pan,  with 
a spoonful  of  oil,  two  mushrooms,  a faggot  of 
parsley,  a clove  of  garlic,  two  heads  of  cloves, 
half  a leaf  of  laurel  ; let  it  catch  a little  on  the 
fire  ; then  add  some  good  broth,  a little  gravy, 
and  some  white  wine  ; simmer  it  for  some  time, 
shim  it  well,  and  sift  in  a sieve.  When  ready,  add 
two  or  three  green  shalots,  and  a dozen  of  pista- 
chio-nuts, whole. 

admiral’s  sauce. 

Chop  an  anchovy,  capers,  and  seven  or  eight 
green  rocamboles;  simmer  them  on  the  fire  with  a 
little  salt,  pepper,  grated  nutmeg,  and  butter  rol- 
led in  Hour  ; when  ready,  add  a lemon,  squeezed. 

TO  MAKE  SAUCE  PIQUANTE. 

Pnt  a bit  of  butter  with  two  sliced  onions  into 
a stew-pan,  with  a carrot,  a parsnip,  a little 
thyme,  laurel,  basil,  two  doves,  two  shalots,  a 
clove  of  garlic,  and  some  parsley  ; turn  the  whole 
over  the  fire  until  it  be  well  coloured  ; then  shake 
in  some  flour,  and  moisten  it  with  some  broth, 
and  a spoonful  of  vinegar.  Let  it  boil  over  a 
slow  fire  : skim,  and  strain  it  through  a sieve. 
Season  it  with  salt  and  pepper,  and  serve  it  with 
any  dish  required  to  be  heightened. 

TO  MAKE  A DISH  OF  MACCAIIONI. 

Boil  four  ounces  of  maccaroni  till  it  is  quite 
tender,  then  lay  it  on  a sieve  to  drain,  and  put  it 
into  a stew-pan  with  about  a gill  of  cream,  and  a 
piece  of  butler  rolled  in  flour  : stew  it  five  mi- 
nntes,  and  pour  it  on  a plate.  Lay  Parmesan 
chpese  toasted,  all  over  it,  and  send  it  up  in  a 
water-plate. 

TO  MAKE  SAUCE  ITALIENNE. 

Put  a piece  of  butter  into  the  stew-pan,  with 
mushrooms,  onion,  parsley,  and  the  half  of  a laurel- 


leaf,  all  cut  fine  ; turn  the  whole  ovpi-  the  fire  some 
time,  and  shake  in  a little  flour  ; moisten  it  with 
a glass  of  white  wine,  and  ns  much  good  broth  ; 
add  salt,  pepper,  and  a little  mace;  beat  all  fine. 
Let  it  boil  half  an  hour  : then  skim  away  the  fat, 
and  serveit  up.  A fine  flavour  may  he  given  to  it 
whilst  boiling,  by  putting  in  a bunch  of  sweet 
herbs,  which  take  out  before  the  dish  is  served  up. 

NONPAREIL  SAUCE. 

Take  a slice  of  boiled  ham.  as  much  breast  of 
roasted  fowl,  a pickled  cucumber,  a hard  yolk  of 
an  egg,  one  anchovy,  a little  parsley,  and  a head 
of  shalot,  chopped  very  fine  ; boil  it  a moment  in 
good  catsup,  and  use  it  for  meat  or  fish. 

NIVERNOISE  SAUCE. 

Put  in  a small  stew-pan,  a couple  of  slices  of 
ham,  a clove  of  garlick,  two  cloves,  a laurel-leaf, 
sliced  onions,  and  roots  ; let  it  catch  the  fire  a 
little.  Then  add  a small  quantity  of  broth,  two 
spoonsful  of  catsup,  and  a spoonful  of  the  best 
vinegar.  Simmer  it  for  an  hour  on  the  side  of  a 
stove,  then  sift  it  in  a sieve,  and  serve  it  for  a 
liigh-llavoured  sauce. 

TO  MARE  GRAVY  CAKES. 

Chop  two  legs  of  beef  in  pieces,  put  tlipm  into 
a pot  of  water,  stew  it  over  a slow  fire  a day  and 
a night ; then  add  onions,  herbs,  and  spices 
as  for  gravy;  continue  stewing  it  till  the  meat  is 
off  the  bones,  and  the  gravy  quite  out;  then 
strain  the  liquor  into  a milk-pan,  to  which  quan- 
tity it  should  be  reduced  ; when  cold,  take  off 
the  fat,  put  it  into  a saucepan,  and  add  whatever 
is  required  to  flavour  it  ; simmer  it  on  a slow 
fire  till  reduced  to  about  twelve  saucers  two-third9 
full;  put  them  in  an  airy  place  till  as  dry  as  lea- 
ther, put  them  in  paper  bags,  and  keep  in  a dry 
place. 

TO  MAKE  general’s  SAUCE. 

To  make  this  sauce  properly,  infuse  all  the 
following  ingredients  for  twenty-four  hours,  on 
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ashes  in  an  earthen  pot,  if  possible,  which  must 
be  very  well  stopped  ; viz.  split  six  shalots,  a 
clove  of  garlic,  two  laurel  leaves,  thyme  and  ba- 
sil in  proportion,  trnffles,  tarragon  leaves,  half  an 
ounce  of  mustard  seed  bruised,  six  small  pieces 
of  Seville  orange  peel,  a quarter  of  an  ounce  of 
cloves,  as  much  mace,  half  an  ounce  of  long  pep- 
per, two  ounces  of  salt ; squeeze  in  a whole  lemon, 
and  add  half  a glass  of  verjuice,  five  spoonsful  of 
vinegar,  and  a pint  of  white  wine  ; let  it  settle, 
and  sift  it  very  clear.  This  may  be  kept,  bottled, 
a long  time,  and  it  will  serve  for  all  sorts  of  meat 
and  fish — but  it  must  be  used  in  moderation. 

bailor’s  sauce. 

Chop  a fowl’s  liver  with  two  or  three  shalots, 
and  a couple  of  truffles  or  mushrooms ; simmer 
these  in  a spoonful  of  oil,  two  or  three  spoonsful 
of  gravy,  a glass  of  white  wine,  a little  salt  and 
coarse  pepper  ; simmer  it  about  half  an  hour,  and 
skim  it  very  well  before  using. 

queen’s  sauce. 

Simmer  crumbs  of  bread  in  good  gravy,  until  it 
is  quite  thick,  take  it  off  the  fire,  and  add  a few 
sweet  almonds  pounded,  two  hard  yolks  of  eggs, 
and  a breast  of  fowl  roasted,  all  pounded  very 
fine;  boil  a sufficient  quantity  of  cream  to  your 
Gance,  and  sift  it  all  together,  then  add  pepper  and 
salt;  and  warm  it  without  boiling. 

CARACH  SAUCE. 

Take  three  cloves  of  garlick,  each  cut  in 
half,  half  an  ounce  of  Cayenne  pepper,  and  a spoon- 
ful or  two  each  of  Indian  soy  and  walnut  pickle  ; 
mix  it  in  a pint  of  vinegar,  with  as  much  cochi- 
neal as  will  colour  it. 

TO  MAKE  TOMATA  CATSCHUP. 

Boil  tomatas,  full  ripe,  in  their  juice,  to  nearly 
the  consistence  of  a pulp,  pass  them  through  a 
hair  sieve,  and  add  salt  to  the  taste.  Aromatize 
it  sufficiently  with  clove,  pepper,  and  nutmegs. 


Catsup  fur  Sea  store. 

Take  a gallon  of  strong  stale  beer,  a pound  A 
anchovies  washed  from  the  pickle,  the  same  of 
shalots  peeled  ; half  an  ounce  of  mace,  half  an 
ounce  of  cloves,  a quarter  of  an  ounce  of  whole 
pepper,  three  or  four  large  races  of  ginger,  and 
two  quarts  of  large  mushroom  flaps,  rubbed  to 
pieces.  Cover  these  close,  and  let  it  simmer  till 
half  wasted.  Then  strain  it  through  a flannel 
bag  ; let  it  stand  till  quite  cold,  and  then  bottle  it. 
This  may  be  carried  to  any  part  of  the  world ; 
and  a spoonful  of  it  to  a pound  of  fresh  butter 
melted,  will  make  a fine  fish  sauce,  or  will  supply 
the  place  of  gravy  sauce.  The  stronger  and 
staler  the  beer,  the  better  will  be  the  catsup. 

Another. 

Chop  tw'cnty-four  anchovies,  having  first  boned 
them  : Put  to  them  ten  shalots  cut  small,  and  a 
handful  of  scraped  horser  adish,  a quarter  of  an 
ounce  of  mace,  a quart  of  white  wine,  a pint  of 
water,  and  the  same  quantity  of  red  wine  ; a 
lemon  cut  into  slices,  half  a pint  of  anchovy  liquor, 
twelve  cloves,  and  the  same  number  of  pepper- 
corns. Boil  them  together  till  it  comes  to  a quart, 
then  strain  it  off,  cover  it  close  and  keep  it  in  a 
cold  dry  place.  Two  spoonsful  of  it  will  be  suffi- 
cient for  a pound  of  butter.  It  is  a good  sauce 
for  boiled  fowls,  or,  in  the  room  of  gravy,  lower- 
ing it  with  hot  water,  and  thickening  it  with  a 
piece  of  butter,  rolled  in  flour. 

TO  MAKE  FISH  SAUCE.  ’ 

Take  walnuts  at  the  season  for  pickling,  slice 
them  into  an  earthen  pan,  between  every  layer 
throw  a small  handful  of  salt,  stir  it  with  a wooden 
stirrer  every  day  fora  fortnight;  strain  the  liquor 
through  a coarse  cloth,  and  let  it  stand  to  settle; 
pour  off  the  clear,  and  boil  it  with  a pound  of 
anchovies  to  each  pint ; skim  it,  and  let  it  stand  to 
cool;  give  it  another  boil,  add  one  pint  of  led 
port,  and  one  of  best  white  wine  vinegar  to  each 
pint  of  liquor ; also  mace,  cloves,  and  nutmegs 
of  each,  half  a quarter  of  an  ounce,  some  flour 
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of  mustard,  sliced  horse  radish,  and  shalot,  or 
a clove  of  garlic  in  each  bottle. 

Keep  it  well  corked  with  a bladder  tied  over. 
The  spice  may  be  bruised  or  not,  as  desired, 
and  add  a little  whole  black,  or  Jamaica  pepper, 
as  thought  best. 

Another. 

Take  one  pound  of  anchovies,  a quart  of  claret, 
three  quarters  of  a pint  of  white-wine  vinegar, 
half  an  ounce  of  cloves  and  mace,  two  races  of 
ginger  sliced,  a little  black  pepper,  the  peel  of  a 
lemon,  a piece  of  horse-radish,  a large  onion,  a 
bunch  of  thyme  and  savory  ; set  all  these  over  a 
slow  fire  to  simmer  an  hour,  then  strain  it  through 
a sieve;  when  cold,  put  it  in  a bottle  with  the 
spice,  but  not  the  herbs.  To  a large  coffee-cupful 
cold,  put  a pound  of  butter;  stir  it  over  the  fire 
till  it  is  as  thick  as  cream  ; shake  the  bottle  when 
used,  and  put  no  water  to  the  butter. 

TO  MAKE  CREAM  SAUCE  FOR  A HARE. 

Run  the  cream  over  the  hare  or  vension  just 
before  frothing  it,  and  catch  it  in  a dish  ; boil  it 
up  with  the  yolks  of  two  eggs,  some  onion,  and  a 
piece  of  butter  rolled  in  Hour  and  salt.  Half  a 
pint  of  cream  is  the  proportion  for  two  eggs. 

TO  MAKE  RAGOUT  OF  ASPARAGUS. 

Scrape  one  hundred  of  grass  clean  ; put  them 
into  cold  water  ; cut  them  as  far  as  is  good  and 
green,  chop  small  two  heads  of  endive,  a young 
lettuce,  and  an  onion.  Put  a quarter  of  a pound 
of  butter  into  the  stew  pan,  and  when  it.  is  melt- 
ed, put  in  the  grass  with  the  other  articles. 
Shake  them  well,  and  when  they  have  stewed 
ten  minutes,  season  them  with  a little  pepper  and 
salt;  strew  in  a little  flour,  shake  them  about, 
and  then  pour  in  half  a pint  of  gravy.  Stew  tiie 
whole  till  the  sauce  is  very  good  and  thick,  and 
then  pour  all  into  the  dish.  Garnish  with  a few 
of  the  small  tops  of  the  grass. 

The  same  of  Mushrooms. 

Broil  on  a gridiron  some  large  peeled  niush- 
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rooms,  and  clean  off  the  inside ; when  the  outside  is 
brown,  put  them  into  a stew-pan  with  a sufficient 
quantity  of  water  to  cover  them  ; when  they  have 
stewed  ten  minutes,  put  to  them  a spoonful  of 
white  wine,  the  same  of  browning,  and  a little 
vinegar.  Thicken  it  with  butter  and  flour,  give 
a gentle  boil,  and  serve  it  up  with  sippets  round 
the  dish. 

Of  Artichoke  bottoms. 

Soak  them  in  warm  water  for  two  or  three 
hours,  changing  the  water  ; then  put  them  into 
the  stew  pan  with  some  good  gravy,  mushroom 
catsup,  or  powder.  Add  a little  Cayenne  pepper, 
and  salt  when  they  boil  ; thicken  them  with  a 
little  flour,  put  them  into  the  dish  with  sauce 
over  them,  and  serve  them  hot. 

Of  Calves’  Sweet-breads. 

Scald  two  or  three  sweet-breads,  cut  each  into 
three  or  four  pieces,  and  put  them  into  a stew 
pan  with  mushrooms,  butter,  and  a faggot  of 
sweet  herbs ; soak  these  together  a moment, 
then  add  broth  and  gravy;  simmer  on  a slow  fire, 
skim  the  sauce  well,  and  reduce  it ; season  with 
pepper,  salt,  and  lemon  juice  when  ready. 

Of  Roots. 

Cut  carrots  and  parsnips  to  the  length  of  a fin- 
ger, and  of  much  the  same  thickness  ; boil  them  till 
half  done  in  water,  put  them  into  a stew  pan  with 
small  hits  of  ham,  chopped  parsley,  and  shalots, 
pepper  and  salt,  a glass  of  wine  and  broth  ; let 
them  stew  slowly  until  the  broth  is  reduced 
pretty  thick,  and  add  the  squeeze  of  a lemon 
when  ready  to  serve.  For  maigre,  instead  of 
ham,  use  mushrooms,  and  make  a mixture  beat 
up  with  yolks  of  eggs  and  maigre  broth.  Celery 
is  done  much  tiie  same,  only  it  is  cut  smaller.  If 
these  roots  are  to  he  served  in  a boat  for  sauce,  boil 
them  tender  in  the  broth  pot,  or  in  water,  cut 
them  into  the  desired  length,  and  serve  with 
a good  gravy  or  white  sauce. 
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TO  MAKE  A KICH  PI.OM  CAKE. 

Take  one  pound  of  fresh  butter,  one  pound  of 
sugar,  one  pound  and  a half  of  flour,  two  pounds 
of  currants,  a glass  of  brandy,  one  pound  of 
sweatmeats,  two  ounces  of  sweet  almonds,  ten 
eggs.a  quarter  of  an  ounce  of  allspice,  and  a quar- 
ter of  an  ounce  of  cinnamon. 

Melt  the  butter  to  a cream,  and  put  In  the 
sugar.  Stir  it  till  quite  light,  adding  the  allspice, 
and  pounded  cinnamon  ; in  a quarter  of  an  hour 
take  the  yolks  of  the  eggs,  and  work  them  in, 
two  or  three  at  a time;  and  the  whites  of  the 
same  must  by  this  time  be  beaten  into  a strong 
snow  quite  ready  to  work  in  ; as  the  paste  must 
not  stand  to  chill  the  butter,  or  it  will  be  heavy, 
work  in  the  whites  gradually ; then  add  the  orange- 
peel,  lemon,  and  citron,  cut  in  tine  stripes,  and 
the  currants,  which  must  be  mixed  in  well,  w ith 
the  sweet  almonds.  Then  add  the  sifted  flour 
and  glass  of  brandy.  Bake  this  cake  in  a tin 
lioop  in  a hot  oven  for  three  hours,  and-  put 
twelve  sheets  of  paper  under  it  to  keep  it  fiom 
burning. 

A GOOD  PLAIN  CAKE. 

The  following  is  a receipt  for  making  a good 
plain  cake,  to  be  given  to  children,  at  breakfast, 
instead  of  buttered  bread. 

Take  as  much  dough  as  will  make  a quartern- 
loaf  (either  made  at  home,  or  procured  at  the 
baker’s),  work  into  this  a quarter  of  a pound  of 
butter,  a quarter  of  a pound  ot  moist  sugar,  and  a 
handful  of  caraw  ay  seeds.  When  well  worked  to- 
gether, pull  into  pieces  the  size  of  a golden  pip- 
pin, and  work  it  together  again.  This  must  be 
done  three  times,  or  it  will  be  in  lumps,  and  heavy 
when  baked. 

TO  MAKE  ICEING  FOR  CAKES. 

Put  one  pound  of  fine-sifted,  treble  refined  su- 
gar into  a basin,  and  the  whites  ot  three  new- 
laid  eggs  ; beat  the  sugar  and  eggs  up  well  with  a 


silver  spoon,  unti,  it  becomes  very  white  and 
thick;  dust  the  cake  o ’er  with  flour,  and  then 
brush  it  off,  by  way  cf  taking  the  grease  from  the 
outside,  which  prevents  the  iceing  from  running; 
put  it  on  smooth  with  a palette  knife,  and  garnish 
according  to  fancy  : any  ornaments  should  be 
put  on  immediately  ; for  if  the  iceing  gets  dry,  it 
will  not  ‘■lick  on. 

TO  MAKE  A RICH  SEED  CAKE. 

T ake  a pound  and  a quarter  of  flour  well  dried, 
a pound  of  butter,  a pound  of  loaf  sugar,  beat 
and  sifted,  eight  eggs  and  two  ounces  of  cara- 
way seeds,  one  grated  nutmeg,  and  its  w’eigbt  iu 
cinnamon.  Beqt  the  butter  into  a cream,  put 
in  the  sugar,  beat  the  whites  of  the  eggs  and  the 
yolks  separately,  then  mix  them  with  the  butter 
and  sugar.  Beat  in  the  flour,  spices,  and  seed,  I 
a little  before  sending  it  away.  Bake  it  two  I 
hours  in  a quick  oven. 

A PLAIN  POUND  CAKE. 

Beat  one  pound  of  butter  in  an  earthen  pan  I 
until  it  is  like  a fine  thick  cream,  then  beat  in 
nine  whole  eggs  till  quite  light.  Put  in  a glass  or 
brandy,  a little  lemon  peel,  shred  fine,  then  work  1 
in  a pound  and  a quarter  of  flour  ; put  it  into  the 
hoop  or  pan  and  bake  it  for  an  hour.  A pound 
plum  cake  is  made  the  same  with  putting  one 
pound  and  a half  of  clean  washed  cun  ints  and 
half  a pound  of  candied  lemon  peel. 

RATAFIA  CAKES. 

Beat  half  a pound  each,  of  sweet  and  bitter 
almonds  in  fine  orange,  rose,  or  ratafia  water, 
mix  half  a pound  of  fine  pounded  and  sifted  snear 
with  the  same,  add  the  whites  of  four  eggs  well 
beaten  to  it,  set  it  over  a moderate  fire  in  a pre- 
serving-pan. Stir  it  one  way  until  it  is  pretty  hot,  a 
and  when  a little  cool  form  it  into  small  rolls, 
and  cut  it  into  thin  cakes.  Shake  some  flour 
lightly  on  them,  give  each  a light  tap,  and  put 
them  on  sugar  papers,  sift  a little  sugar  on  them, 
and  put  them  into  a thorough  slack  oven. 
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TO  MAKE  WIGGS. 

Put  half  a piut  of  warm  milk,  to  three  quar- 
ters of  a pound  of  fine  flour  : mix  in  it  two  or 
three  spoonsful  of  light  yeast.  Cover  it  up,  and 
set  it  before  the  fire  an  hour  ; in  order  to  make  it 
rise.  Work  into  it  four  ounres  each,  of  sugar 
and  butter,  make  it  into  cakes,  or  wiggs,  with  as 
little  flour  as  possible,  and  a few  caraway  seeds, 
and  bake  them  quick. 

TO  MAKE  BATH  CAKES. 

Mix  well  together,  half  a pound  of  butter,  one 
pound  of  flour,  five  eggs,  and  a cupful  of  yeast. 
Set  the  whole  before  the  fire  to  rise,  which  effect- 
ed, add  a quarter  of  a pound  of  fine  powdered 
sugar,  an  ounce  of  caraways  well  mixed  in,  and 
roll  the  paste  out  into  little  cakes.  Bake  them 
on  tins. 

SHREWSBURY  CAKES. 

Mix  half  a pound  of  butter  well  beat  like 
cream,  and  the  same  weight  of  flour,  one  egg,  six 
ounces  of  beaten  and  sifted  loaf  sugar,  and  half 
an  ounce  of  caraway  seeds.  Form  these  into 
a paste,  roll  them  thin,  and  lay  them  in  sheets  of 
tin  j then  bake  them  in  a slow  oven. 

TO  MAKE  PORTUGAL  CAKES. 

Mix  into  a pound  of  fine  flour,  a pound  of  loaf 
sngar,  beat  and  sifted,  and  rub  it  into  a pound 
of  butter,  till  it  is  thick,  like  grated  white 
bread  ; then  put  to  it  two  spoonsful  of  rose- 
water, two  of  sack,  and  ten  eggs  : work  them 
well  with  a whisk,  and  put  in  eight  ounces  of  cur- 
rants. Butter  the  tin  pans,  fill  them  half  full, 
and  bake  tliem.  If  made  without  currants  they 
will  keep  a year. 

GINGER  CAKES  WITHOUT  BUTTER. 

Take  one  pound  of  sugar,  a quarter  of  a pound 
of  ginger,  a pint  of  water,  two  pounds  of  flour, 
and  eight  caps  of  orange  peel.  Pound  and  sift 
the  ginger,  and  add  a pint  of  water;  boil  it  five 
minutes,  then  let  it  stand  till  cold.  Pound  the 
preserved  orange  peel,  and  pass  it  through  a hair 


sieve;  put  the  flour  on  a pasteboard,  make  a 
wall,  and  put  in  the  orange  peel  and  ginger  with 
the  boiled  water;  mix  this  up  to  a paste  and  roll 
it  out ; prick  the  cakes  before  baking  them. 

SAVOY  CAKES. 

To  one  pound  of  fine  sifted  sugar,  put  the  yolks 
often  eegs,  (have  the  whites  in  a separate  pan,) 
and  set  it,  if  in  summer,  in  cold  water  : if  there  is 
any  ice  set  the  pan  on  it,  as  it  will  cause  the  eggs 
to  be  beat  finer.  Then  beat  the  yolks  and  sugar 
well  with  a wooden  spoon  for  20  minutes,  and 
put  in  the  rind  of  a lemon  grated  ; beat  up  the 
whites  with  a whisk,  until  they  become  quite  stiff 
and  white  as  snow.  Stir  them  into  the  batter  by 
degrees,  then  add  three  quarters  of  a pound  of 
well  dried  flour;  finally  put  it  in  a mould  in  a 
slack  oven  to  bake. 

SAFFRON  CAKES. 

Take  a quartern  of  fine  flour,  a pound  and 
a half  of  butter,  three  ounces  of  caraway-seeds, 
six  eggs,  well  beaten,  a quarter  of  an  ounce  of, 
well-beaten  cloves  and  mace,  a little  pounded 
cinnamon,  one  pound  of  sugar,  a little  rose-walef 
and  saffron,  a pint  and  a half  of  yea'-t,  and  a quart 
of  milk.  Mix  them  thus  : first  boil  the  milk  and 
butter,  then  skim  off  the  butter,  and  mix  it  with 
the  flour  and  a little  of  the  milk.  Stir  the  yeast 
into  the  rest  and  strain  it ; mix  it  with  the  flour, 
putin  the  eggs  and  spice,  rose-water,  tincture  of 
saffron,  sugar,  and  eggs.  Beat  it  all  well  up,  and 
bake  it  in  a hoop  or  pan  well  buttered.  Send 
it  to  a quick  oven,  and  an  hour  and  a half  will 
do  it. 

QUEEN  CAKES. 

Take  a pound  of  sugar,  beat  and  sift  it,  a 
pound  of  well  dried  flour,  a pound  of  butter,  eight 
eggs,  and  half  a pound  of  currants  washed  and 
picked;  grate  a nutmeg  and  an  equal  quantity  of 
mace  and  cinnamon,  work  the  butter  to  a cream, 
put  in  the  sugar,  beat  the  whiles  of  the  eggs 
20  minutes,  and  mix  them  with  the  butter  and 
sugar.  Then  beat  the  yolks  for  half  an  hour  and 
i*  3 
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put  them  to  the  butter.  Beat  the  whole  together, 
and  when  it  is  ready  for  the  oven,  put  in  the  flour, 
spices,  and  currants  ; sift  a little  sugar  over  them, 
and  bake  them  in  tins. 

RICE  CAKES. 

Beat  the  yolks  of  15  eggs  for  nearly  half  an  hour, 
with  a whisk,  mix  well  with  them  10  ounces  of  fine 
sifted  loaf  sugar,  put  in  half  a pound  of  ground 
rice,  a little  orange  water  or  brandy,  and  the 
rinds  of  two  lemons  grated,  then  add  the  whites 
of  seven  eggs  w'ell  beaten,  and  stir  the  whole  to- 
gether for  a quarter  of  an  hour.  But  them  into  a 
hoop  and  set  them  in  a quick  oven  for  half  an 
Lour,  when  they  will  be  properly  done. 

LEMON  CAKES. 

Take  one  pound  of  sugar,  three  quarters  of 
a pound  of  flour,  14  eggs,  two  table  spoonsful  of 
rose-water,  the  raspings  and  juice  of  four  lemons  ; 
when  the  yolks  are  well  beat  up  and  separated,  add 
the  powder  sugar,  the  lemon  raspings,  thejniceand 
the  rose-water;  beat  them  well  together  in  a pan 
with  a round  bottom,  till  it  becomes  quite  light, 
for  half  an  hour.  Put  the  paste  to  the  whites 
previously  well  whisked  about,  and  mix  it  very 
light.  When  well  mixed  sift  in  the  flour  and 
knead  it  in  with  the  paste,  as  light  as  possible  ; 
form  the  biscuits  and  bake  them  in  small  oval 
tins,  with  six  sheets  of  paper  under  them,  in  a 
moderate  heat.  Butter  the  tins  well  or  it  will 
prove  difficult  to  takeout  the  biscuits,  which  will 
be  exceedingly  nice  if  well  made.  Ice  them  pre- 
vious to  baking,  but  very  lightly  and  even. 

TO  MAKE  BANBURY  CAKES. 

Take  a pound  of  dough  made  for  white  bread, 
roll  it  out,  and  put  bits  of  butter  upon  the  same 
as  for  puff  paste,  till  a pound  of  the  same  has 
been  worked  in;  roll  it  out  very  thin,  then  cut  it 
into  bits  of  an  oval  size,  according  as  the  cakes 
are  wanted.  Mix  some  good  moist  sugar  with 
a little  brandy,  sufficient  to  wet  it,  then  mix 
some  clean  washed  currants  with  the  former,  put 


a little  upon  each  bit  of  paste,  close  them  np,  and 
put  the  side  that  is  closed  next  the  tin  they  are  to 
be  baked  upon.  Lay  them  separate,  and  bake 
them  moderately,  and  afterwards,  when  taken  out, 
sift  sugar  over  them.  Some  candied  peel  may  be 
added,  or  a few  drops  of  the  essence  of  lemon. 

ALMOND  CAKES 

Take  six  ounces  of  sweet  almonds,  half  a pound 
of  powdered  sugar,  seven  eggs,  six  ounces  of  flour, 
and  the  raspings  of  four  lemons.  Pound  the  al- 
monds very  fine,  with  whole  eggs,  add  the  sugar  and 
lemon  raspings,  and  mix  them  well  together  in  the 
mortar.  Take  it  out,  put  it  in  a basin  and  stir  it 
with  the  yolks  of  eggs,  till  it  is  as  white  as  a sponge 
paste  ; beat  up  the  whites  of  the  eggs  to  a strong 
snow,  mix  them  very  light  with  the  paste,  then 
take  the  flour  and  mix  it  as  light  as  possible  ; on 
this  the  goodness  of  the  paste  principally  depends, 
as  it  is  impossible  to  make  a good  cake  with  a 
heavy  paste  ; butter  the  mould  and  bake  in  a slack  1 
oven  for  an  hour,  with  ten  sheets  of  paper  uuder 
it  and  one  on  the  top. 

TO  MAKE  PI. AIN  GINGERBREAD. 

Mix  three  pounds  of  flour  with  four  ounces  of  I 
moist  sugar,  half  an  ounce  of  powdered  ginger,  I 
and  one  pound  and  a quarter  of  warm  treacle; 
melt  half  a pound  of  fresh  batter  in  it ; put  it  to  1 
the  flour  and  make  it  a paste  ; then  form  it  into 
nuts  or  cakes,  or  bake  it  in  one  cake. 

Ar.olhcr  Method. 

Mix  six  pounds  of  flour  with  two  ounces  of 
caraway  seeds,  two  ounces  of  ground  ginger, 
two  ounces  of  candied  orange  peel,  the  same  of 
candied  lemon  peel  cut  in  pieces,  a little  salt,  and 
six  ounces  of  moist  sugar  ; melt  one  pound  of 
fresh  butter  in  about  half  a pint  of  milk,  pour  it 
by  degrees  into  four  pounds  of  treacle,  stir  it  well 
together,  and  add  it,  a little  at  a time,  to  the 
flour  ; mix  it  thorouglily  ; make  it  into  a paste  ; 
roll  it  out  rather  thin,  and  cut  into  cakes  with  me 
top  of  a dredger  or  wine  glass;  put  them  on  flour- 
ed  tins,  and  bake  them  in  rather  a brisk  oven. 
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TO  WAKE  CREAM  CAKES. 

Beat  the  whites  of  nine  eggs  to  a stiff  froth, 
stir  it  gently  with  a spoon  lest  the  frotli  should 
fall,  and  to  every  white  of  an  egg  grate  the  rinds 
of  two  lemons  ; shake  in  gently  a spoonful  of 
double  refined  sugar  sifted  fine,  lay  a wet  sheet 
of  paper  on  a tin,  and  with  a spoon  drop  the  froth 
in  little  lumps  on  it  near  each  other.  Sift  a good 
quantity  of  sugar  over  them,  set  them  in  the  oven 
after  the’bread  is  out,  and  close  up  the  month  of 
it,  which  will  occasion  the  froth  to  rise.  As  soon 
as  they  are  coloured  they  will  be  sufficiently 
baked  ; lay  them  by  two  bottoms  together  on  a 
sieve,  and  dry  them  in  a cool  oven. 

TO  MAKE  CRUMPETS. 

Set  two  pounds  of  flour  with  a little  salt  before 
the  fire  till  quite  warm  ; then  mix  it  with  warm 
milk  and  water  till  it  is  as  stiff  as  it  can  be  stirred  ; 
let  the  milk  be  as  wrarm  as  it  can  be  borne  with 
the  finger,  put  a cupful  of  this  with  three  eggs  well 
beaten,  and  mixed  with  three  spoonsful  of  very 
thick  yeast  ^ then  put  this  to  the  batter  aud  beat 
them  all  well  together  in  a large  pan  or  bowl,  add 
as  much  milk  and  water  as  will  make  it  into  a 
thick  batter  ; cover  it  close  and  put  it  before  the 
fire  to  rise  ; put  a bit  of  butter  in  a piece  of  thin 
muslin,  tie  it  up,  and  rub  it  lightly  over  the  iron 
hearth  or  fryiug  pan  ; then  pour  on  a sufficient 
quantity  of  batter  at  a time  to  make  one  crumpet ; 
let  it  do  slowly,  and  it  will  be  very  light.  Bake 
them  all  the  same  way.  They  should  not  be 
brown,  but  of  a fine  yellow. 

TO  MAKE  MUFFINS. 

Mix  a quartern  of  fine  flour,  a pint  and  a half 
of  warm  milk  and  water,  with  a quarter  of  a pint 
of  good  yeast,  and  a little  salt ; stir  them  together 
for  a quarter  of  a hour,  then  strain  the  liquor  into 
a quarter  of  a peck  of  fine  flour  ; mix  the  dough 
well  and  set  it  to  rise  for  an  hour,  then  roll  it  up 
and  pull  it  into  small  pieces,  make  them  up  in  the 
hand  like  balls,  and  lay  a flannel  over  them  while 
rolling,  to  keep  them  warm.  The  dough  should 


be  closely  covered  up  the  whole  time  ; when  the 
whole  is  rolled  into  balls,  the  first  that  are  made 
will  he  ready  for  baking.  When  they  are  spread 
out  in  the  right  form  for  muffins,  lay  them  on  tins 
and  bake  them,  and  as  the  bottoms  begin  to 
change  colour  turn  them  on  the  other  side. 

TO  MAKE  COMMON  RUNS. 

Rub  four  ounces  of  butter  into  two  pounds  of 
flour,  a little  salt,  four  ounces  of  sugar,  a dessert 
spoonful  of  caraways,  and  a tea  spoonful  of 
ginger ; put  some  warm  milk  or  cream  to  four  table 
spoonsful  of  yeast ; mix  all  together  into  a paste, 
hut  not  too  stiff ; cover  it  over  and  set  it  before 
the  fire  an  hour  to  rise,  then  make  it  into  buns,  put 
them  on  a tin,  set  them  before  the  fire  for  a quar- 
ter of  an  hour,  cover  over  with  flannel,  then  brush 
them  with  very  warm  milk,  and  bake  them  of  a 
nice  brown  in  a moderate  oven. 

TO  MAKE  CROSS  BUNS. 

Put  two  pounds  and  a half  of  fine  flour  into  a 
wooden  bowl,  and  set  it  before  the  fire  to  warm  •, 
then  add  half  a pound  of  sifted  sugar,  some  cori- 
ander seed,  cinnamon  and  mace  powdered  fine  ; 
melt  half  a pound  of  butter  in  half  a pint  of  milk  : 
when  it  is  as  warm  as  it  can  bear  the  finger,  mix 
with  it  three  table  spoonsful  of  very  thick  yeast, 
and  a little  salt ; put  it  to  the  flour,  mix  it  to  a 
paste,  and  make  the  buns  as  directed  in  the  last 
receipt.  Put  a cross  on  the  top,  not  very  deep. 

TO  MAKE  RUSKS. 

Beat  up  seven  eggs,  mix  them  with  half  a pint 
of  warm  new  milk,  in  which  a quarter  of  a pound 
of  butter  has  been  melted,  add  a quarter  of  a pint 
of  yeast,  and  three  ounces  of  sugar  ; put  them 
gradually  into  as  much  flour  as  will  make  a light 
paste  nearly  as  thin  as  batter;  let  it  rise  before 
the  fire  half  an  hour,  add  more  flour  to  make  it  a 
little  stiller,  work  it  well  and  divide  it  into  small 
loaves,  or  cakes,  about  five  or  six  inches  wide, 
and  flatten  them.  When  baked  and  cold  put 
them  in  the  oven  to  brown  a little.  These  cakes 


324  UNIVERSAL  RECEIPT  BOOK. 


when  first  baked  are  very  good  buttered  for  tea, 
if  they  are  made  with  caraway  seeds  they  eat 
very  nice  cold. 

TO  MAKE  ORANGE  CUSTAROS. 

Boi!  very  tender  the  rind  of  half  a Seville 
orange,  and  beat  it  in  a mortar  until  it  is  very 
fine  ; put  to  it  a spoonful  of  (he  best  brandy,  the 
juice  of  a Seville  orange,  four  ounces  of  loaf 
sugar,  and  the  yolk  of  four  eggs.  Beat  them  all 
together  for  ten  minutes,  and  then  pour  in  by 
degrees  a pint  of  boiling  cream  ; beat  them  until 
cold,  then  put  them  in  custard  cups,  in  a dish  ot 
hot  water  ; let  them  stand  till  they  are  set,  then 
take  them  out  and  stick  preserved  orange  peel  on 
the  top;  this  foims  a fine  flavoured  dish,  and  may 
be  served  up  hot  or  cold. 

BAKED  CUSTARDS. 

Boil  a pint  of  cream  with  some  mace  and  cin- 
namon, and  when  it  is  cold,  take  four  yolks  of  eggs, 
a little  rosewater,  sack,  nutmeg,  and  si  gar,  to 
taste;  mix  them  well  and  bake  them. 

RICE  CUSTARDS. 

Put  a blade  of  mace,  and  a quartered  nutmeg 
into  a quart  of  cream  ; boil  and  strain  it,  and  add 
to  it  some  boiled  rice  and  a little  brandy.  Sweeten 
it  to  ta'-te,  stir  it  till  it  thickens,  and  serve  it  up  in 
cups  or  iu  a dish  ; it  may  be  used  either  hot  or 
cold. 

ALMOND  CUSTARDS. 

Blanch  a quarter  of  a pound  of  almonds,  beat 
them  very  fine,  and  then  put  them  into  a pint  ot 
cream,  with  two  spoonsful  of  rose  water  ; sweeten 
it,  and  put  in  the  yolks  of  four  eggs;  stir  them 
well  together  till  it  becomes  thick,  and  then  pour 
it  into  cups. 

LEMON  CUSTARDS. 

Take  half  a pound  of  double  refined  sugar,  the 
juice  of  two  lemons,  the  rind  of  one  pared  very 
thin,  the  iimer  rind  of  one  boiled  tender  and  rub- 


bed through  a sieve,  and  a pint  of  white  wine; 
boil  them  for  some  time,  then  take  out  the  peel 
and  a little  of  the  liquor  ; strain  them  into  the 
dish,  stir  them  well  together  and  set  them  to  cool. 

TO  MAKE  ALMOND  TARTS. 

Blanch  and  beat  fine  some  almonds,  with  a little 
white  wine  and  some  sugar,  (a  pound  of  sucar  to 
a pound  of  almonds,)  grated  bread,  nutmeg, 
cream,  and  the  juice  of  spinach,  to  colour  the 
almonds.  Bake  it  in  a gentle  oven,  and  when 
done,  thicken  with  candied  orange  peel  or  citron. 

GREEN  ALMOND  TARTS. 

Pull  the  almonds  from  the  tree  before  they  shell, 
scrape  ofF  the  down,  and  put  them  into  a pan 
with  cold  spring  water;  then  put  them  into  a skil- 
let with  more  spring  water  ; set  it  on  a slow  fire, 
and  let  it  remain  till  it  simmers,  ('hange  the  water 
twice,  and  let  them  remain  in  the  last  till  tender, 
then  take  them  out  and  dry  them  well  in  a cloth. 
Make  a syrup  with  double  refined  sugar,  put  them 
into  it  and  let  them  simmer  ; do  the  same  the 
next  day,  put  them  into  a stone  jar,  and  cover 
them  very  close,  for  if  ihe  least  air  comes  to 
them  they  will  turn  black  ; the  yellower  they  are 
before  they  are  taken  out  of  the  water,  the  greener 
they  wdll  be  after  they  are  done.  Put  them  into 
the  crust,  cover  them  with  syrup,  lay  on  the  lid, 
and  bake  them  in  a moderate  oven. 

TO  MAKE  ORANGE  OR  LEMON  PIE. 

Rub  six  oranges  or  lemons  with  salt,  and  put 
them  into  water,  with  a handful  of  salt,  for  two 
days.  Put  every  day  fresh  water  without  salt, 
for  a fortnight.  Boil  them  tender,  cut  them  into 
half  quarters,  cornerways,  quite  thin  : boil  six 
pippins  pared,  cored,  and  quartered,  in  a pint  of 
water  till  they  break,  then  put  the  liquor  to  the 
oranges  or  lemons,  with  baif  the  pulp  of  the  pip- 
pins well  broken,  and  a pound  of  sugar;  boil 
them  a quarter  of  an  hour,  then  put  them  into  a 
pot  and  squeeze  in  two  spoonsful  of  the  juice  of 
either  orange  or  lemon,  according  to  the  kind  of 
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tart ; put  puff  paste,  very  thin,  into  shallow  pat- 
ty-pans. Take  a brush,  and  rub  them  over  with 
melted  butter,  sift  double  refined  sugar  over  them, 
which  will  form  a pretty  iceing,  and  bake  them. 

TO  MAKE  ORANGE  TARTS. 

Grate  a little  of  the  outside  of  a Seville  orange, 
squeeze  the  juice  into  a dish,  put  the  peel  into 
water,  and  chaDgc  it  often  for  four  days,  then  put 
it  into  a saucepan  of  boiling  water  on  the  fire  ; 
change  the  water  twice  to  take  out  the  bitterness, 
and  when  tender,  wipe  and  beat  them  fine  in  a 
mortar;  boil  their  weight  in  double  refined  sugar 
into  a syrup,  and  skim  it,  then  put  in  the  pulp  and 
boil  all  together  till  clear;  when  cold  put  it  into 
the  tarts,  and  squeeze  in  the  juice,  and  bake  them 
iu  a quick  oven.  Conserve  of  orange  makes  good 
tarts. 

ORANGE  PUFFS. 

Pare  off  the  rinds  from  Seville  oranges,  then  rub 
them  with  salt,  let  them  lie  twenty-four  hours  in 
water,  boil  them  in  four  changes  of  water,  make  the 
first  salt,  drain  and  beat  them  to  a pulp  ; bruise  in  the 
pieces  of  all  that  are  pared,  make  it  very  sweet  with 
loaf  sugar,  and  boil  it  till  thick;  let  it  stand  till 
cold,  and  then  put  it  into  the  paste. 

TO  MAKE  ENGLISH  MACAROONS. 

One  pound  of  sweet  almonds,  t pound  and  a 
qnarter  of  sugar,  6 whites  of  eggs,  and  the  rasp- 
ings of  two  lemons.  Pound  the  almonds  very 
fine  with  6 whites  of  eggs,  feel  the  almonds,  and 
if  ihey  are  free  from  lumps,  they  will  do  ; then 
add  the  powdered  sugar,  and  mix  it  well  with  the 
lemon  raspings.  Dress  them  in  wafer  paper  of 
the  required  shape  ; bake  them  in  a moderate 
heat,  then  let  them  stand  till  cold,  cut  the  wafer 
paper  round  them,  but  leave  it  on  the  bottoms. 

TO  MAKE  FANCY  BISCUITS. 

Take  1 ponnd  of  almonds,  l pound  of  sugar, 
and  some  orange  flower  water.  Pound  the  al- 
monds very  fine,  and  sprinkle  them  with  orange 


flower  water ; when  they  are  perfectly  smooth  to  the 
touch,  put  them  in  a small  pan,  with  flour  sifted 
through  a silk  sieve  ; put  the  pan  on  a slow  fire,  and 
dry  the  paste  till  it  does  not  stirk  to  the  fingers  ; 
move  it  well  from  the  bottom  to  prevent  its  burn- 
ing ; then  take  it  off,  and  toll  it  into  small  round 
fillets,  to  make  knots,  rings,  &c.,  and  cut  it 
into  various  shapes  ; make  a iceing  of  different 
colours,  dip  one  side  of  them  in  it,  and  set  them 
on  wire  gratings  to  drain.  They  may  be  varied 
by  strewing  over  them  coloured  pistachios,  or 
coloured  almonds,  according  to  fancy. 

SPONGE  BISCUITS. 

Beat  the  yolks  of  1 2 eggs  for  half  an  nour  ; then 
put  in  a pound  and  a half  of  beaten  sifted  sugar, 
and  whisk  it  till  it  rises  in  bubbles ; beat  the 
whites  to  a strong  froth,  and  whisk  them  well 
with  the  sugar  and  yolks,  work  in  14  ounces  of 
flour,  with  the  rinds  of  2 lemons  grated.  Bake 
them  in  tin  moulds  buttered,  in  a quick  oven,  for 
an  hour  ; before  they  are  baked,  sift  a little  fine 
sugar  over  them. 

TO  MAKE  FINE  CHEESECAKES. 

Put  a pint  of  warm  cream  into  a saucepan  over 
the  fire,  and  when  it  is  warm,  add  to  it  5 quarts 
of  new  milk.  Then  put  in  some  rennet,  stir.it, 
and  when  it  is  turned,  put  the  curd  into  a linen 
cloth  or  bag.  Let  the  whey  drain  from  it,  but  do 
not  squeeze  it  too  much.  Put  it  into  a mortar, 
and  pound  it  as  fine  as  butter.  Add  \ a pound 
of  sweet  almonds  blanched,  \ a pound  of  ma- 
caroons, or  Naples  biscuit.  Then  add  nine  well 
beaten  yolks  of  eggs,  a grated  nutmeg,  a little 
rose  or  orange  water,  and  { a pound  of  tine 
sugar.  Mix  all  well  together. 

ALMOND  CHEESECAKES. 

Put  4 ounces  of  blanched  sweet  almonds  into 
cold  water,  and  beat  them  in  a marble  mortar  or 
wooden  bowl,  with  some  rose  water.  Put  to  i* 
t ounces  of  sugar,  and  the  yolks  of  four  cgg« 
eat  fine.  Work  it  till  it  becomes  white  and 
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frothy,  and  then  make  a rich  pnff  paste  as  follows . 
Take  $ a pound  of  flour,  and  ^ of  a pound  of  but- 
ter; rub  a little  of  the  butter  into  the  flour,  mix  it 
stiff  with  a little  cold  water,  and  then  roll  out 
the  paste.  Strew  on  a little  flour  ar.a  lay  over 
it  in  thin  bits  l-3d  of  the  butter,  throw  a little 
more  flour  over  the  bottom,  and  do  the  like  three 
different  times.  Put  the  paste  into  the  tins, 
grate  sugar  over  them,  and  bake  them  gently. 

BREAD  CHEESECAKES. 

Slice  a penny  loaf  as  thin  as  possible,  pour  on 
it  a pint  of  boiling  cream,  and  let  it  stand  two 
hours.  Beat  together  8 eggs,  § a pound  of  but- 
ter, and  a grated  nutmeg  : mix  them  into  the 
cream  and  bread  with  * a pound  of  currants  well 
washed  and  dried,  and  a spoonful  of  white  wine 
or  brandy.  Bake  them  in  patty  pans,  on  a raised 
crust. 

RICE  CHEESECAKES. 

Boil  4 ounces  of  rice  till  it  is  tender,  and  then 
put  it  into  a sieve  to  drain  ; mix  with  it  4 eggs 
well  beaten  up,  \ a pound  of  butter,  |a  pint  of 
cream,  6 ounces  of  sugar,  a nutmeg  grated,  a glass 
of  brandy,  or  ratafia  water.  Beat  them  all  well 
together,  then  put  them  into  raised  crusts,  and 
bake  them  in  a moderate  oven. 

TO  MAKE  APPLE  CAKES. 

Take  half  a quartern  of  dough,  roll  it  out  thin  ; 
spread  equally  over  it  5 ounces  each  of  coffee 
and  sugar,  a little  nutmeg  or  all-pice,  and  2 ounces 
of  butter ; then  fold  and  roll  it  again  two  or  three 
times,  to  mix  well  the  ingredients.  Afterwards 
roll  it  out  thin,  and  spread  over  it  4 rather  large 
apples,  pared,  cored,  and  chopped  small ; fold  it 
up,  and  roll  until  mixed.  Let  it  stand  to  rise 
alter.  Half  a pound  of  butter  may  be  added. 

TO  MAKE  BLANCMANGE. 

Put  into  1 quart  of  water  an  ounce  of  isinglass, 
and  let  it  boil  till  it  is  reduced  to  a pint;  then 
put  in  the  whites  of  4 eggs  with  2 spoonsful  ot 


rice  water,  and  sweeten  it  to  taste  Run  it 
through  a jelly  bag,  and  then  put  to  it  2 ounces 
of  sweet,  and  1 ounce  of  bitter  almonds.  Scald 
them  in  the  jelly,  and  then  run  them  through  a 
hair  sieve.  Put  it  into  a china  bowl,  and  the 
next  day  turn  it  out.  Garnish  with  flowers  or 
green  leaves,  and  stick  all  over  the  top  blanched 
almonds  cut  lengthways. 

CLEAR  BLANCMANGE. 

Skim  off  the  fat,  and  strain  a quart  of  strong 
calf’s  foot  jelly,  add  to  the  same  the  whites  of 
4 eggs  well  beaten,  set  it  over  the  fire  and  stir  it 
till  it  boils.  Then  pour  it  into  a jelly  bag,  and 
run  it  through  several  times  till  it  is  clear.  Beat 
an  ounce  each  of  sweet  and  bitter  almonds 
to  a paste  with  a spoonful  of  rose  water  strained 
through  a cloth.  Then  mix  it  with  the  jelly,  and 
add  to  it  o spoonsful  of  very  good  cream.  Set  it 
again  over  the  fire  and  stir  it  till  it  almost  boils. 
Pour  it  into  a bowl.;  then  stir  it  often  till  almost 
cold  ; and  then  fill  the  moulds. 


CONFECTIONARY. 

TO  PREPARE  SUGAR  FOR  CANDYING. 

The  fir-jt  process  is  clarifying,  which  is  done 
thus.  Break  the  white  of  an  egg  into  a preserv- 
ing pan  ; put  to  it  4 quarts  of  water,  and  beat  it 
with  a whisk  to  a froth.  Then  put  in  12  pounds  of 
sugar,  mix  all  together,  and  set  it  over  the  fire. 
When  it  boils  put  in  a little  cold  water,  and  pro- 
ceed as  often  as  necessary,  till  the  scum  rises  thick 
on  the  top.  Then  remove  it  from  the  fire,  and 
when  it  is  settled,  take  off  the  skunr,  and  pass  it 
through  a straining  bag.  Tf  the  sugar  should  not 
appear  very  fine,  boil  it  again  before  straining 
it. 

TO  CANDY  SUGAR. 

After  having  completed  the  above  first  process, 
put  what  quantity  is  wanted  over  the  fire,  and 
boil  it  till  it.  is  smooth  enough.  This  is  known  by 
dipping  the  skimmer  iuto  the  sugar,  and  touching 
it  between  the  forefinger  and  thumb;  and  imnie' 
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diately  on  opening  them  a small  thread  will  be 
observed  drawn  between,  which  will  crystallize  and 
break,  and  remain  in  a drop  on  the  thumb, 
which  will  be  a sign  of  its  gaining  some  degree  of 
smoothness.  Boil  it  again,  and  it  v/ill  draw'  into 
a larger  string;  it  is  now  called  bloom  sugar,  and 
must  be  boiled  longer  than  in  the  former  process. 
To  try  its  forwardness,  dip  again  the  skimmer 
shaking  off  the  sugar  into  the  pan  ; then  blow 
with  the  month  strongly  through  the  holes,  and 
if  certain  bladders  go  through,  it  has  acquired 
the  second  degree;  to  prove  if  the  liquid  has 
arrived  at  the  state  called  feathered,  sugar,  re-dip  the 
skimmer,  and  shake  it  over  the  pan,  then  give  it  a 
sudden  flirt  behind,  and  the  sugar  will  fly  off  like 
feathers. 

It  now  arrives  to  the  state  called  crackled 
sugar,  to  obtain  which  the  mass  must  be  boiled 
longer  than  in  the  preceding  degree ; then  dip 
a stick  in  it,  and  put  it  directly  into  a pan  of 
cold  water,  draw  otf  the  sugar  which  hangs  to 
the  stick  in  the  water,  and  if  it  turns  hard 
and  snaps,  it  has  acquired  the  proper  degree 
of  crystallization,  if  otherwise,  boil  it  again  until 
it  acquites  that  brittleness. 

The  last  stage  of  refining  this  article  is  cal- 
led carmel  sugar,  to  obtain  which  it  must  be 
boiled  longer  than  in  any  of  the  preceding  me- 
thods ; prove  it  by  dipping  a stick  first  into 
the  sngar,  and  then  into  cold  water,  and  the 
moment  it  touches  the  latter,  it  will,  if  matured 
snap  like  glass.  Be  careful  that  the  fire  is  not 
too  fierce,  as  by  flaming  up  the  sides  of  the  pan, 
it  will  burn,  discolour,  and  spoil  the  sngar. 

French  Method . 

I’nt  into  a pan  syrup  enough  of  clarified  sugar 
to  fill  the  moulds  ; boil  it  until  it  comes  to 
tl.e  state  called  small  ft alher,  skim  it  well ; take 
the  pan  from  the  fire,  and  pour  it  into  a small 
quantity  of  spirit  of  wine,  sufficient  to  make  it 
sparkle;  let  it  rest  till  the  skin,  which  is  the 
Candy,  rises  on  the  surface  ; take  it  off  with  a 
skimmer,  and  pour  it  directly  into  the  mould  ; 


which  keep  in  the  stove  at  90  degrees  heat  for 
eight  days  : then  strain  the  candy  by  a hole,  slant- 
ing the  mould  on  a bason  or  pan,  to  receive  the 
drainings;  let  it  drain  till  it  is  perfectly  dry,  then 
loosen  the  paper  by  moistening  it  with  warm  wa- 
ter : warm  it  all  round  near  the  fire,  and  turn  the 
candy  by  striking  it  hard  on  the  table.  Put  it  on 
a sieve  in  the  stove,  to  fini-h  drying  it ; but  do 
not  touch  it  while  there,  and  keep  up  an  equal 
heat,  otherwise  there  will  be  only  a masli  instead 
of  a candy.  Spirit  of  wine  will  take  off  grease, 
and  not  affect  the  candy,  as  it  soon  evapo- 
rates. 

TO  MAKE  BARLEY  SUGAR. 

Take  a quantity  of  clarified  sugar  in  that  state 
that  on  dipping  the  finger  into  the  pan  the  sugar 
which  adheres  to  it  will  break  with  a slight  noise  ; 
this  is  called  crack.  When  the  sngar  is  near  this, 
put  in  two  or  three  drops  of  lemon  juice,  or  a 
little  vinegar  to  prevent  its  graining.  When  it 
has  come  to  the  crack,  fake  it  off  instantly,  and 
dip  the  pan  into  cold  water,  to  prevent  its 
burning  ; let  it  stand  a little,  and  then  pour  it  on 
a marble  which  must  be  previously  rubbed  with 
oil.  Cut  the  sugar  into  small  pieces,  when  it  will 
be  ready  for  use.  One  drop  of  citron  will  flavomi 
a considerable  quantity. 

TO  MAKE  BON-BONS. 

Provide  leaden  moulds,  which  must  be  of 
various  shapes,  and  be  oiled  with  oil  of  sweet 
almonds.  Take  a quantity  of  brown  sugar  syrup 
in  the  propoition  to  their  size,  in  that  state  called 
a blow,  which  may  be  known  by  dipping  the 
skimmer  into  the  sugar,  shaking  it,  and  blowing 
through  the  boles,  when  parts  of  light  may  be 
seen  ; add  a drop  of  any  esteemed  essence.  If 
the  lion-ltons  arc  preferred  white,  when  the  sugar 
has  cooled  a little,  stir  it  round  the  pan  till  it 
grains,  and  shines  on  the  surface  ; then  pour  it 
into  a funnel  and  fill  the  little  moulds,  when  it 
will  take  a proper  form  and  harden  : as  soon  as 
it  is  cold  take  it  from  the  moulds;  dry  it  two  or 
three  days,  and  put  it  upon  paper,  If  the  tiou- 
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bons  are  required  to  be  coloured,  add  the  colour 
just  as  the  sugar  is  ready  to  be  taken  off  the  tire. 

TO  CANDY  GINGER. 

Put  1 ounce  of  race  ginger  grated  fine,  a pound 
of  loaf  sugar  beat  fine,  into  a preserving  pan, 
with  as  much  water  as  will  dissolve  the  sugar. 
Stir  them  well  together  over  a slow  fire  till  the 
sugar  begins  to  boil.  Then  stir  in  another  pound 
of  sugar,  beat  fine,  and  keep  stirring  it  till  it 
grows  thick.  Then  take  it  off  the  fire,  and  drop 
it  in  cakes  upon  earthen  dishes.  Set  them  in  a 
warm  place  to  dry,  when  they  will  become  hard 
and  brittle,  and  look  white. 

TO  CANDY  HOREHOUND. 

Boil  it  in  water  until  the  juice  is  extracted  : then 
boil  a sufficient  quantity  of  sugar  to  a great 
height,  and  add  the  juice  to  it.  Stir  it  writh 
a spoon  against  the  sides  of  the  sugar  pan,  till  it 
begins  to  grow  thick,  then  pour  it  out  into  a 
paper  case  that  is  dusted  with  fine  sugar,  and  cut 
it  into  squares  ; dry  the  horehound,  and  put 
it  into  the  sugar  finely  powdered  and  sifted. 

TO  MAKE  WHITE  SUGAR  CANDY, 

Sugar  crystallized  by  the  saturated  syrup  being 
left  in  a very  warm  place  from  90  to  100  degrees 
Fahrenheit,  and  the  shooting  promoted  by  placing 
sticks,  or  a net  of  threads  at  small  distances 
from  each  other  in  the  liquor,  it  is  also  deposited 
from  compound  syrup,  and  does  not  retain  any 
of  the  foreign  substances  with  which  loaded. 

TO  CLARIFY  LOAF  SUGAR. 

Break  the  same  into  a copper  pan,  which  will 
hold  i-3d  more,  put  half  a pint  of  water  to  each 
pound  of  sugar,  mix  one  white  of  egg  to  every 
6 pounds ; when  it  rises  in  boiling,  throw'  in  a 
little  cold  water,  which  must  be  kept  ready  in 
case  it  should  boil  over;  skim  it  the  fourth 
time  of  rising  ; continue  to  throw  in  a little  cold 
water  each  time  till  the  scum  ceases  to  rise,  and 
strain  it  through  a sieve,  cloth,  or  flanuel  bag. 


Save  the  scum,  which  when  a certain  quantity  is 
taken  off,  may  be  clarified.  The  latter  skimming 
will  do  to  add  to  fermented  wines. 

TO  CLARIFY  COARSE  BROWN  SUGAR. 

Put  50  pounds  of  coarse  brown  sugar  into  a 
pan,  which  will  contain  l-3d  more,  pour  in  20 
pints  of  water,  well  mixed  with  5 whites  of  eggs; 
pound  5 pounds  of  small  charcoal,  mix  it  in  the  pan 
while  on  the  tire,  and  boil  it  till  it  looks  as  black 
as  ink.  If  it  rises  too  fast,  add  cold  water,  strain 
it  through  a bag,  and  though  at  first  it  wiil  be 
black,  continue  to  strain  it  until  it  becomes  quite 
clear  ; which  may  be  seen  by  putting  the  syrup 
in  a glass.  Put  it  back  until  it  comes  out  as  fine 
as  clarified  loaf  sugar. 

TO  IMPROVE  AND  INCREASE  SUGAR. 

To  5 pounds  of  coarse  brown  sugar,  add  1 
pound  of  flour,  and  there  will  be  obtained  6 pounds 
of  sugar  worth  10  per  cent,  more  in  colour  and 
quality. 

STARCH  SUGAR. 

Mix  100  parts  of  starch  with  200  of  water, 
and  add  to  it  gradually  another  200  of  water 
previously  mixed  with  one  of  oil  of  vitriol,  and 
brought  to* a boiling  heat  in  a tinned  copper 
vessel  ; keep  the  mixture  boiling  for  thirty-six 
hours,  and  occasionally  add  water  to  keep  up  the 
original  quantity,  then  add  some  powdered  char- 
coal and  also  some  chalk  to  get  rid  of  the  acid  ; 
strain  and  evaporate  it  by  a gentle  heat  to  the 
consistence  of  a syrup,  and  set  by  to  crystallize. 

BIRCH  SUGAR. 

Wound  the  trees  in  the  spring  of  the  year 
by  boring  a hole  under  a large  arm  of  the  tree 
quite  through  the  wood  as  far  as  the  bark  of  the 
opposite  side;  collect  the  sap  which  flows  from 
the  wound,  and  evaporate  it  to  a proper,  consist- 
ence ; these  are  the  native  sugars  of  cold  coun- 
tries. and  might  be  made  in  England  foi'  all  the 
purposes  of  home  consumption. 
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7 O MAKE  PEAR  SUGAR. 

It  is  obtained  by  expressing  the  juice,  adding 
chalk  to  remove  the  superabundant  acid,  and 
evaporating  it  to  a due  consistence  ; it  does  not 
crystallize,  and  is  a kind  of  white  treacle.  One 
hundred  weight  of  apples  yields  about  84  pounds 
of  this  juice,  which  will  produce  nearly  12  pounds 
of  this  substance. 

TO  MAKE  GRAPE  SUGAR. 

The  brown  sugar  obtained  from  grapes  by  the 
usual  process,  being  previously  freed  from  the 
acids,  and  sulphate  of  lime,  that  existed  in  the 
original  juice,  yields  by  refining  75  per  cent,  of 
a white  glanular  sugar,  24  of  a kind  of  treacle 
with  a little  gum,  and  some  malate  of  lime. 

TO  CANDY  ORANGE  PEEL. 

Soak  the  peels  in  cold  water,  which  change 
frequently  till  they  lose  their  bitterness  ; then  put 
them  into  syrup  till  they  become  soft  and  trans- 
parent. Then  they  are  to  be  taken  out  and 
drained. 

LEMON  PEEL. 

This  is  made  by  boiling  lemon-peel  with  sugar, 
and  then  exposing  to  the  air  until  the  sugar 
crystallizes.  « 

TO  COLOUR  CANDIED  SUGAR. 

Red. 

Boil  an  ounce  of  cochineal  in  half  a pint  of 
water  for  5 minutes,  add  an  ounce  of  cream  of 
tartar,  half  an  ounce  of  pounded  alum,  and  boil 
them  on  a slow  fire  10  minutes  ; if  it  shews  the 
colonr  clear  on  white  paper,  it  is  sufficient.  Add 
two  ounces  of  sugar,  and  bottle  it  for  use. 

Blue. 

Put  a little  warm  water  in  a plate,  and  rtib  an 
indigo-stone  in  it  till  the  colour  has  come  to  the 
tint  required. 

Yellow. 

Rub  witn  some  water  a little  gamboge  on  a 
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plate,  or  infuse  the  heart  of  a yellow  lily  flower, 
with  milk-warm  water. 

Green. 

Boil  the  leaves  of  spinach  about  a minute  in  a 
little  water,  and,  when  strained,  bottle  the  li- 
quor for  use.  In  colouring  refined  sugars,  taste 
and  fancy  must  guide. 

TO  MAKE  DEVICES  IN  SUGAR 

Steep  gum-tragacanth  in  rose-water,  and  with 
double  refined  sugar  make  it  into  a paste,  and 
colour  and  mould  it  to  fancy. 

TO  MAKE  VYKIPT  SYLLABUB. 

Rub  a lump  of  loaf  sugar  on  the  outside  of  a 
lemon,  and  put  it  into  a pint  of  thick  cream,  and 
sweeten  it  to  taste.  Squeeze  in  the  juice  of  a 
lemon,  and  add  a glass  of  Maderia  wine,  or  French 
brandy.  Mill  it  to  a froth  with  a chocolate  mill, 
take  off  the  froth  as  it  rises,  and  lay  it  in  a hair 
sieve.  Fill  one  half  of  the  glass  with  red  wine, 
then  lay  the  froth  as  high  as  possible,  but  take 
care  that  it  is  well  drained  in  the  sieve,  other- 
wise it  will  mix  with  the  wine,  and  the  syllabub 
be  spoiled. 

TO  MAKE  A SOLID  SYLL  ABUB 

To  a quart  of  rich  cream  put  a quart  of  w hite 
wine,  thejuicc  of  two  lemons,  with  the  rind  of 
one  grated,  and  sweeten  it  to  taste.  Whip  it 
up  well  and  take  off  the  froth  as  it  rises.  Put 
it  upon  a hair  sieve,  and  let  it  stand  in  a cool 
place  till  the  next  day.  Then  half  fill  the  glasses 
with  the  scum,  and  heap  up  the  froth  as  high  as 
possible.  The  bottom  will  look  clear  and  it  will 
keep  several  days. 

TO  MAKE  SNOW  BALLS. 

Pare  and  take  out  the  cores  of  live  large  baking 
apples,  and  fill  the  holes  with  orange  or  quince 
marmalade.  Then  take  some  good  hot  paste,  roll 
the  apples  in  it,  and  make  the  crust  of  an 
equal  thickness ; put  them  in  a tin  dripping  pan, 
bake  them  in  a moderate  oven,  and  when  taken 
out,  make  icciug  for  them;  let  the  same  be  a 
quarter  of  an  inch  thick,  and  set  them  a good 
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distance  from  the  fire  until  they  become  harden- 
ed, but  be  cautious  that  they  are  not  browned. 

TO  MAKE  CAPILLAIRE. 

Mix  six  eggs  well  beat  up,  with  fourteen 
pounds  of  loaf  sugar,  and  three  pounds  of  coarse 
sugar.  Put  them  into  three  quarts  of  water, 
boil  it  twice,  skim  it  well,  and  add  a quarter  of 
a pint  of  orange-flower  water  ; strain  it  through  a 
jelly-bag,  anil  put  it  into  bottles  for  use.  A 
spoonful  or  two  of  this  syrup  put  into  a draught 
of  eithei  cold  or  warm  water,  makes  it  drink  ex- 
ceedingly pleasant. 

TO  MAKE  CONFECTIONARY  DROPS. 

Take  double  refined  sugar,  pound  and  sift  it 
through  a hair-sieve,  not  too  fine  ; then  sift  it 
through  a silk  sieve,  to  take  out  all  the  fine  dust, 
which  would  destroy  the  beauty  of  the  drop.  Put 
the  sugar  into  a clean  pan,  and  moisten  it  with 
any  favourite  aromatic;  if  rosewater,  pour  it 
in  slowly,  stirring  it  with  a paddle,  which  the 
sugar  will  fall  from,  as  soon  as  it  is  moist  enough, 
without  sticking.  Colour  it  with  a small  qtian 
tity  of  liquid  carmine,  or  any  other  colour,  ground 
fine.  Take  a small  pan  with  a lip,  fill  it  three 
parts  wdtli  paste,  place  it  on  a small  stove,  the 
half  hole  being  of  the  size  of  the  pan,  and  stir  the 
sugar  with  a little  ivory  or  bone  handle,  until  it 
becomes  liquid.  When  it  almost  boils,  take  it 
from  the  fire  and  continue  to  stir  it : if  it  be  too 
moist,  take  a little  of  the  powdered  sugar,  and 
add  a spoonful  to  the  paste,  and  stir  it  till  it  is  of 
such  a consistence  as  to  run  without  too  much 
extension.  Have  a tin  plate,  very  clean  and 
smooth  ; take  the  little  pan  in  the  left  hand,  and 
hold  in  the  right  a bit  of  iron,  copper,  or  silver 
wire,  four  inches  long,  to  takeoff  the  drop  from 
the  lip  of  the  pan,  and  let  it  fall  regularly  on  the 
tin  plate;  two  hours  afterwards,  take  off  the 
drops  with  the  blade  of  a knife. 

TO  MAKE  CHOCOLATE  DROPS. 

Scrape  the  chocolate  to  powder,  and  put  an 


ounce  to  each  pound  of  sugar ; moisten  the  paste 
with  clear  water,  work  it  as  above,  only  take 
care  to  use  all  the  paste  prepared,  as,  if  it  be  put 
on  the  fire  a second  time,  it  greases,  and  the  drop 
is  not  of  the  proper  thickness. 

TO  MAKE  ORANGE- FLOWER  DROPS. 

These  are  made  as  the  sugar  drops,  only  using 
orange  flower  water,  or,  instead  of  it,  use  the  es- 
sence of  uaroli,  which  is  the  essential  oil  of  that 
flower. 

COFFEE  DROPS. 

An  ounce  of  coffee/  to  a pound  of  sugar  will 
form  a strong  decoction  : when  cleared,  use  it  to 
moislen  the  sugar,  and  then  make  the  drops  as 
above. 

PEPPERMINT  DROPS. 

The  only  requisites  to  make  these  are,  extreme, 
cleanliness,  the  finest  sugar,  and  a few  drops  of 
the  essence  of  peppermint. 

CLOVE  DROPS. 

These  are  made  as  the  cinnamon  drops,  the 
cloves  being  pounded,  or  the  essence  used.  Good 
cloves  should  be  black,  heavy,  of  a pungent  smell, 
hot  to  the  taste,  and  full  of  oil. 

GINGER  DROPS. 

Pound  and  sift  through  a silk  sieve  the  required 
quantity  of  ginger,  according  to  the  strength  want- 
ed, and  add  it  to  the  sugar  with  clear  water. 
China  ginger  is  the  best,  being  aromatic  as  well 
as  hot  and  sharp  tasted. 

TO  MAKE  LIQUORICE  LOZENGES. 

Take  of  extract  of  liquorice, 

double  refined  sugar,  each  10  oz. 
tragacanth,  powdered,  3 oz. 

Powder  them  thoroughly,  and  make  them  into 
lozenges  with  rose-water. 

These  are  agreeable  pectorals,  and  may  be 
used  at  pleasure  in  tickling  coughs.  The  above 
receipt  is  the  easiest  and  best  mode  of  making 
these  lozenges-  Kefincd  extract  of  liquorice 
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should  he  used  : and  it  is  easily  powdered  in  the 
cold,  after  it  has  been  laid  for  some  days  in  a 
dry  and  rather  warm  place. 

TO  MAKE  EXTR  ACT  OF  LIQUORICE. 

The  liquorice  root  is  to  be  boiled  in  eight  times 
its  weight  of  water,  to  one  half ; the  liquor  is  then 
to  be  expressed,  and,  after  the  fa-ces  have  sub- 
sided, to  be  filtered  ; it  is  then  to  be  evaporated, 
with  a heat  between  200°  and  212°,  until  it  be- 
comes thickish  ; and,  lastly,  it  is  to  be  evaporated 
with  a heat  less  than  200<-,  and  frequently  stirred, 
until  it  acquire  a consistence  proper  for  forming 
pills.  This  is  made  into  little  pastilles,  or  flat 
cakes,  often  bearing  the  impression  of  the  places 
where  they  are  made  ; and  a bit  now  and  then 
put  into  the  mouth,  takes  off  the  tickling  of  a 
cough.  It  should  be  sucked  to  make  it  pleasant, 
as  much  of  the  juice  taken  at  a time  is  unpleasant. 

TO  PREPARE  LIQUORICE  JUICE. 

Take  up  the  roots  in  July  ; clean  them  per- 
fectly as  soon  as  out  of  the  earth,  then  hang  them 
up  in  the  air,  till  nearly  dry  ; after  this  cut  them 
into  thin  slices,  and  boil  them  in  water  till  the  de- 
coction is  extremely  strong  ; then  press  it  hard 
ont  to  obtain  all  the  juice  from  the  roots.  This 
decoction  is  left  to  settle  a little,  and  when  it  has 
deposited  its  coarser  parts,  pour  it  off  into  vessels, 
evaporate  it  over  a fire,  strong  first,  but  mild  af- 
terwards, till  it  becomes  of  a thick  consistence  ; 
then  let  the  fire  go  out,  and  when  the  extract  is 
cool,  take  out  large  parcels  of  it  at  a time,  and 
work  them  well  with  the  hand’s,  forming  them  into 
cylindric  masses,  which  cut  into  such  lengths  as 
required,  roll  them  over  half-dried  bay-leaves, 
which  adhere  to  their  surfaces,  and  leave  them 
exposed  to  the  sun,  till  perfccily  dried.  Great 
nicety  is  to  be  observed  at  the  end  of  the  evapo- 
ration, to  get  the  extract  to  a proper  consistence 
withoutletting  it  burn. 

REFINED  LIQUORICE. 

Tiiat  description  of  article  which  is  vend- 
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ed  in  thin,  rounded,  and  glazed  pieces,  about 
the  thickness  of  a crow’s  /uill,  is  entirely  pre- 
pared in  this  country.  The  whole  process  con- 
sists in  evaporating  the  liquorice-ball  anew,  and 
purify  ing  it  by  rest,  with  the  help  of  isinglass, &c. 

TO  CANDY  ORANGE  MARMALADE. 

Cut  the  clearest  Seville  oranges  into  two,  take 
out  all  the  juice  and  pulp  into  a basin,  and  pick 
all  the  skins  and  seeds  out  of  it.  Boil  the  rinds  in 
hard  water  till  they  become  tender,  and  change 
the  water  two  or  three  times  while  they  are  boil- 
ing. Then  pound  them  in  a marble  mortar,  and 
add  to  it  the  juice  and  pulp  ; put  them  next  into  a 
preserving  pan  with  double  their  weight  in  loaf 
sugar,  and  set  it  over  a slow  fire.  Boil  it  rather 
more  than  half  an  hour,  put  it  into  pots  : cover 
it  with  brandy  paper,  and  tie  it  close  down. 

TO  MAKE  TRANSPARENT  MARMALADE. 

Cut  very  pale  Seville  oranges  into  quarters; 
take  out  the  pulp,  put  it  into  a basin,  and  pick 
out  the  skins  and  seeds.  Put  the  peels  into  a lit- 
tle salt  and  water,  and  let  them  stand  all  night, 
then  boil  them  in  a good  quantity  of  spring  water 
until  they  are  tender  ; cut  them  in  very  thin  slices, 
and  put  them  into  the  pulp.  To  every  pound  of 
marmalade  put  one  pound  and  a half  of  double  re- 
fined beaten  sugar;  boil  them  together  gently  for 
20  minutes  ; if  they  are  not  transparent,  boil  them 
a few  minutes  longer.  Stir  it  gently  all  the  time, 
and  take  care  not  to  break  the  slices.  When  it  is 
cold,  put  it  into  jelly  and  sweetmeat  glasses  tied 
down  tight. 

BARBERRY  MARMALADE. 

Mash  the  barberries  in  a little  water,  on  a waun 
stove ; pass  them  through  a Jiair  sieve  with  a 
paddle;  weigh  the  pulp  and  put  it  back  on  the 
fire;  reduce  it  to  one  half,  clarify  a pound  of 
sugar  and  boil  it  well ; put  in  the  pulp,  and  boil 
it  together  for  a few  minutes. 

QUINCE  MARMALADE. 

Take  quinces  that  are  quite  ripe,  p arc  and  tut 
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them  in  quarters,  take  out  the  cores,  put  them  in 
a stew-pan  with  spring  water,  nearly  enough  to 
cover  them,  keep  them  closely  covered  and  let 
them  stew  gently  till  they  are  quite  soft  and  red, 
then  mash  and  rub  them  through  a hair  sieve. 
Put  them  in  a pan  over  a gentle  fire,  with  as 
much  thick  clarified  sugar  as  the  weight  of  the 
quinces;  boil  them  an  hour  and  stir  the  whole 
time  with  a wooden  spoon  to  prevent  its  sticking: 
put  it  into  pots  and  when  cold  tie  them  down. 

TO  MAKE  SCOTCH  MARMALADE. 

Take  of  the  juice  of  Seville  oranges,  2 pints, 
yellow  honey,  2lbs. 

Boil  to  a proper  consistence. 

TO  MAKE  HARTSHORN  JELLY. 

Boil  half  a pound  of  hartshorn  in  three  quarts 
of  water  over  a gentle  fire  till  it  becomes  a jelly; 
when  a little  hangs  on  a spoon  it  is  done  enough. 
Strain  it  hot,  put  it  into  a well-tinned  saucepan, 
and  add  to  it  half  a pint  of  Rhenish  wine,  and  a 
quarter  of  a pound  of  loaf  sugar.  Beat  the  whites 
of  four  eggs  or  more  to  a froth,  stir  it  sufficiently 
for  the  whites  to  mix  well  with  the  jelly,  and 
pour  it  in  as  if  cooling  it.  Boil  it  two  or  three 
minutes,  then  put  in  the  juice  of  four  lemons, 
and  let  it  boil  two  minutes  longer.  When  it  is 
finely  curdled  and  of  a pure  white,  pour  it  into 
a swan-skin  jelly  bag  over  a China  basin,  and 
pour  it  back  again  until  it  becomes  as  clear  as 
rock  water  ; set  a very  clean  China  basin  under, 
fill  the  glasses,  put  some  thin  lemon  rind  into 
the  basin,  and  when  the  jelly  is  all  run  out  of  the 
bag,  with  a clean  spoon  fill  the  rest  of  the  glasses, 
and  they  will  look  of  a fine  amber  colour.  Put 
in  lemon  and  sugar  agreeable  to  the  palate. 

TO  MAKE  WHIPT  CREAM. 

Mix  the  whites  of  eight  eggs,  a quart  of  thick 
cream,  and  half  a pint  of  sack,  sweeten  them  to 
taste  with  double  refined  sugar.  It  may  be  per- 
fumed with  a little  musk  or  ambergris  tied  in  a 
rag  and  steeped  in  a little  cream.  Whip  it  up 


with  a whisk,  and  some  lemon-peel  tied  in  the 
middle  of  the  whisk.  Then  lay  the  froth  with 
a spoon  in  the  glasses,  or  basins.  _ 

TO  MAKE  PISTACHIO  CREAM. 

Beat  half  a pound  of  pistachio  nut  kernels  in  a 
mortar  with  a spoonful  of  brandy.  Put  them  into 
a pan  with  a pint  of  good  cream  and  the  yolks  of 
two  eggs  beaten  fine.  Stir  it  gently  over  the  fire 
till  it  grows  thick,  and  then  put  it  into  a China 
soup  plate.  When  it  is  cold  stick  it  over  with 
small  pieces  of  the  nuts,  and  send  it  to  table. 

TO  MAKE  ICE  CREAM. 

To  a pound  of  any  preserved  fruit  add  a quart 
of  good  cream,  squeeze  the  juice  of  two  lemons 
into  it  and  some  sugar  to  taste.  Let  the  whole 
be  rubbed  through  a fine  hair  sieve,  and  if  rasp- 
berry, strawberry,  or  any  red  fruit,  add  a little 
cochineal  to  heighten  the  colour : have  the  freez- 
ing pot  nice  and  clean  ; put  the  cream  into  it  and 
cover  it ; then  put  it  into  the  tub  with  ice  beat 
small,  and  some  salt ; turn  the  freezing  pot  quick, 
and  as  the  cream  sticks  to  the  sides,  scrape  it 
down  with  an  ice-spoon,  and  so  on  till  it  is  frozen. 
The  more  the  cream  is  worked  to  the  side  with 
the  spoon,  the  smoother  and  better  flavoured  it 
will  be.  After  it  is  well  frozen,  take  it  out  and 
put  it  into  ice  shapes  with  salt  and  ice;  then  care- 
fully wash  the  shapes  for  fear  of  any  salt  adher- 
ing to  them  ; dip  them  in  lukewarm  water  and 
send  them  to  table. 

Another  Method. 

Bruise  two  pottles  of  strawberries  in  a basin 
with  half  a pint  of  good  cream,  a little  currant 
jelly,  and  some  cold  clarified  sugar  ; rub  this  well 
through  the  tammy,  and  put  it  in  an  ice  pot  well 
covered ; then  set  it  in  a tub  of  broken  ice 
with  plenty  of  salt;  when  it  grow's  thick  about 
the  sides,  stir  it  with  a spoon,  and  cover  it 
close  again  till  11  is  perfectly  frozen'  through  ; 
cover  it  well  with  ice  and  salt  both  under  and 
over,  and  when  it  is  frozen  change  it  into  a 
mould  and  cover  well  with  ice.  Sweeten  a lit- 
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tie  plain  cream  with  sngiir  and  orange  flower 
water,  and  treat  it  the  same;  likewise  any  other 
fruit,  without  cream,  may  be  mixed  as  above. 
This  is  called  water  ice. 

TO  MAKE  CURRANT  JELLY. 

Take  the  juice  of  red  currants,  lib. 
sugar,  6 oz. 

Boil  down. 

Another  Method. 

Take  the  juice  of  red  currants,  and 
white  sugar,  equal  quantities. 

Stir  it  gently  and  smoothly  for  three  hours,  put  it 
into  glasses,  and  in  three  days  it  will  concrete 
into  a firm  jelly. 

BLACK  CURRANT  JELLY. 

Put  to  ten  quarts  of  ripe  dry  black  currants, 
one  quart  of  water  ; put  them  in  a large  stew-pot, 
tie  paper  close  over  them,  and  set  them  for  two 
hours  in  a cool  oven.  Squeeze  them  through  a 
fine  cloth,  and  'add  to  every  quart  of  juice  a 
pound  and  a half  of  loaf  sugar  broken  into  small 
pieces.  Stir  it  till  the  sugar  is  melted,  when  it 
boils  skim  it  quite  clean.  Boil  it  pretty  quick 
over  a clear  fire,  till  it  jellies,  which  is  known  by 
dipping  a skimmer  into  the  jelly  and  holding  it  in 
the  air  ; when  it  hangs  to  the  spoon  in  a drop,  it  is 
done.  If  the  jelly  is  boiled  too  long  it  will  lose  its 
flavour  and  shrink  very  much.  Pour  it  into  pots, 
cover  them  with  brandy  papers,  and  keep  them  in 
a dry  place.  Red  and  white  jellies  are  made  in 
the  same  way. 

APPLE  JELLY. 

Take  of  apple  juice  strained,  4 lbs. 
sugar,  one  pound. 

Boil  to  a jelly. 

STRAWBERRY  JELLY. 

Take  of  the  juice  of  strawberries,  4lbs, 
sugar,  2\bs. 

Boil  down. 

GOOSEBERRY  JELLY. 

Dissolve  sugar  in  ab)u:  half  its  weight  of 
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water,  and  boil : it  will  be  nearly  solid  when 
cold  ; to  this  syrup  add  an  equal  weight  of  goose- 
berry juice,  and  give  it  a boil,  but  not  long,  for 
otherwise  it  will  not  fix. 

RASPBERRY  CREAM. 

Rub  a quart  of  raspberries  through  a hair 
sieve,  and  take  out  the  seeds,  and  mix  it  well 
with  cream  ; sweeten  it  with  sugar  to  your  taste, 
then  put  it  into  a stone  jug,  and  raise  a froth 
with  a chocolate  mill.  As  the  froth  rises,  take- 
it  off  with  a spoon,  and  lay  it  upon  a hair  sieve. 
When  there  is  as  much  froth  as  wanted,  put 
what  cream  remains  in  a deep  China  dish, 
and  pour  the  frothed  cream  upou  it,  as  high  as 
it  will  lie  on. 

RASPBERRY  JAM. 

Mash  a quantity  of  fine  ripe  dry  raspberries, 
strew  on  them  their  own  weight  of  loaf  sugar, 
and  half  their  weight  of  white  currant  juice. 
Boil  them  half  an  hour  over  a clear  slow  fire, 
skim  them  well,  and  put  them  into  pots  or  glass- 
es; tie  them  down  with  brandy  papers,  and  keep 
them  dry.  Strew  on  tile  sugar  as  quick  as  possi- 
ble after  the  berries  are  gathered,  and  in  order 
to  preserve  their  flavour,  they  must  not  stand 
long  before  boiling  them. 

STRAWBERRY  JAM. 

Bruise  very  fine  some  scarlet  strawberries, 
gathered  wdien  quite  ripe,  and  put  to  them  a lit- 
tle juice  of  red  currants.  Beat  and  sift  their 
weight  in  sugar,  strew  it  over  them,  and  put 
them  into  a preserving  pan.  Set  them  over  a 
clear  slow  fire,  skim  them,  then  boil  them  20 
minutes,  and  put  them  into  glasses. 

TO  MAKE  RASPBERRY  PASTE. 

Mash  a quart  of  raspberries,  strain  one  half 
and  put  the  juice  to  the  other  half;  boil  them  a 
quarter  of  an  hour,  put  to  them  a pint  of  red  cur- 
rant juice,  and  let  them  boil  all  together,  till  the 
raspberries  arc  done  enough.  Then  put  a pound 
and  a half  of  double  refined  sugar  into  a clean  pan. 
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with  as  much  water  as  will  dissolve  it ; boil  it  to  a 
sugar  again  ; then  put  in  the  raspberries  and 
juice,  scald  and  pour  them  into  glasses.  Put  them 
into  a stove  to  dry,  and  turn  them  when  necessary. 

TO  MAKE  DAMSON  CHEESE. 

Boil  the  fruit  in  a sufficient  quantity  of  water 
to  cover  it ; strain  the  pulp  through  a very  coarse 
sieve  ; to  each  pound  add  four  ounces  of  sugar. 
Boil  till  it  begins  to  candy  on  the  sides,  then  pour 
it  into  tin  moulds.  Other  kinds  of  plums  may  be 
treated  in  the  same  way,  as  also  cherries,  and 
several  kinds  of  fruit. 

AN  OMELETTE  SOUFFLE. 

Put  two  ounces  of  the  powder  of  chesnutsinto 
a skillet,  then  add  two  yolks  of  new  laid  eggs, 
and  dilute  the  whole  with  a little  cream,  or  even 
a lit  t le  water ; when  this  is  done,  and  the  ingredients 
well  mixed,  leaving  no  lumps,  add  a bit  of  the 
best  fresh  butter,  about  the  size  of  an  egg,  and  an 
equal  quantity  of  powdered  sugar;  then  put  the 
skillet  on  the  fire,  and  keep  stirring  the  contents ; 
when  the  cream  is  fixed  and  thick  enough  to  ad- 
here to  the  spoon,  let  it  bubble  up  once  or  twice, 
and  take  it  from  the  fire  ; then  add  a third  white 
of  an  egg  to  those  you  have  already  set  aside,  and 
whip  them  to  the  consistency  of  snow  : then  amal- 
gamate the  whipped  whites  of  eggs  and  the  cream, 
stirring  them  with  a light  and  equal  hand,  pour 
the  contents  into  a deep  dish,  sift  over  with  double 
refined  sugar,  and  place  the  dish  on  a stove  with 
a fire  over  it  as  well  as  under,  and  in  a quarter  of 
an  hour  the  cream  will  rise  like  an  omelette  sou  ffle ; 
as  soon  as  it  rises  about  four  inches  it  is  fit  to 
serve  up. 

TO  MAKE  ORGEAT  PASTE. 

Blanch  and  pound  three  quarters  of  a pound  of 
sweet,  and  a quarter  of  a pound  of  bitter  almonds  ; 
pound  them  in  a mortar,  and  wet  them  sufficiently 
with  orange  flower  water,  that  they  may  not  oil 
When  they  are  pounded  fine,  add  three  quarters  of 
a pound  of  fine  powdered  sugar  to  them,  and  mix 


the  whole  in  a stiff  paste,  which  put  into  pots  for 
use.  It  will  keep  six  months;  when  wanted  to  be 
used,  take  a piece  about  the  size  of  an  egg,  and 
mix  it  with  half  a pint  of  water,  and  squeeze  it 
through  a napkin. 

PATE  DE  GUIMAUVE. 

Take  of  decoction  of  marshmallow  roots,  4 oz. 
water,  l gallon. 

Boil  4 pints  and  strain  ; then  add  gum  arabic, 
half  a pound,  refined  sugar,  2 lbs.  Evaporate  to 
an  extract,  then  take  from  the  fire,  stir  it  quickly 
with  the  whites  of  twelve  eggs,  previously  beaten 
to  a froth  : then  add,  while  stirring,  half  an  oz. 
of  orange-flower  water. 

Another. 

Take  of  very  white  gum  arabic,  and  white 
sugar,  each  lbs.  with  a sufficient  quantity  of 
boiling  water.  Dissolve,  strain,  and  evaporate 
without  boiling,  to  the  consistence  of  honey: 
beat  up  the  white  of  six  eggs  with  four  drachms 
of  orange  flower  water,  which  mix  gradually  with 
the  paste,  and  evaporate  over  a slow  fire,  stirring 
it  continually  till  it  will  not  stick  to  the  fingeis  . 
it  should  be  very  light,  spongy,  and  extremely 
white. 

PATE  DE  JUJUBES. 

Take  of  raisius  stoned,  1 lb. 
currants  picked, 
jujubes,  opened,  each  4 oz. 
water,  a sufficient  quantity. 

Boil ; strain  with  expression,  add  sugar,  2§  lbs. 
gum  arabic,  2|  lbs.  previously  made  into  a mu- 
cilage with  some  water,  and  strain  ; evaporate 
gently,  pour  into  moulds,  finish  by  drying  in  a 
stove,  and  then  divide  it. 


PICKLING. 

Tins  branch  of  domestic  economy  comprises  a 
great  variety  of  articles,  which  are  essentially 


PICKLING 


necessary  to  tiie  convenience  of  families.  It  is  at 
the  same  time  too  prevalent  a practice  to  make 
use  of  brass  utensils  to  give  pickle  a fine  colour. 
This  pernicious  custom  is  easily  avoided  by  heat- 
ing the  liquor  and  keeping  it  in  a proper  degree 
of  warmth  before  it  is  poured  upon  the  pickle. 
Stone  jars  are  the  best  adapted  for  sound  keeping. 
Pickles  should  never  be  handled  with  the  fingers, 
but  by  a spoon  kept  for  the  purpose. 

TO  PICKLE  ONIONS. 

Put  a sufficient  quantity  into  salt  and  water  for 
nine  days,  observing  to  change  the  water  every 
day  ; next  put  them  into  jars  and  pour  fresh  boiling 
salt  and  water  over  them,  cover  them  close  up  till 
they  are  cold,  then  make  a second  decoction  of  salt 
and  water,  and  pour  it  on  boiling.  When  it  is  cold 
drain  the  onions  on  a hair  sieve,  and  put  them  in- 
to wide-mouthed  bottles  ; fiil  them  up  with  distilled 
vinegar  ; put  into  every  bottle  a slice  or  two  of 
ginger, a blade  of  mace,  and  a tea-spoonful  of  sweet 
oil,  which  will  keep  the  onions  white.  Cork  them 
well  up  in  a dry  place. 

To  MAKE  SAUR  KRAUT. 

Take  a large  strong  wooden  vessel,  or  cask,  re- 
sembling a salt-beef  cask,  and  capable  of  con- 
taining as  much  as  is  sufficient  for  the  winter’s 
consumption  of  a family.  Gradually  break  down 
or  chop  the  cabbages  (deprived  of  outside  green 
leaves,)  into  very  small  pieces  ; begin  with  one  or 
two  cabbages  at  the  bottom  of  the  cask,  and  add 
others  at  intervals,  pressing  them  by  means  of  a 
wootlen  spade,  against  the  side  of  the  cask,  until 
it  is  full.  Then  place  a heavy  weight  upon  the  top 
of  it,  and  allow  it  to'  stand  near  to  a warm  place, 
for  four  or  five  days.  I5y  this  time  it  will  have 
undergone  fermentation,  and  be  ready  for  use. 
Whilst  the  cabbages  are  passing  through  the  process 
of  fermentation,  a very  disagreeable  fetid,  acid 
smell  is  exhaled  from  them  ; now  remove  the  cask  to 
a cool  sitnation,  and  keep  it  always  covered  up. 
Strp'v  aniseeds  among  the  layers  of  the  cabbages 
during  its  preparation,  which  communicates  a 
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peculiar  flavour  to  the  Sattr  Kraut  at  an  after 
period. 

In  boiling  it  for  the  table,  two  hours  are  the 
period  for  it  to  be  ou  the  fire.  It  forms  an  excel- 
lent nutritious  and  antiscorbutic  food  for  winter 
use. 

TO  MAKE  FECCALILLI  . INDIAN  METHOD. 

This  consists  of  all  kinds  of  pickles  mixed  and 
put  into  one  large  jar — girkins,  sliced  encumbers, 
button  onions,  cauliflowers,  broken  in  pieces.  Salt 
them,  or  put  them  in  a large  hair  sieve  in  the  sun 
to  dry  for  three  days,  then  scald  them  in  vinegar 
a few  minutes;  when  cold  put  them  together. 
Cut  a large  white  cabbage  in  quarters,  with  the 
outside  leaves  taken  of}'  and  cut  fine,  salt  it,  and 
put  it  in  the  sun  to  dry  for  three  or  four  days  ; 
then  scald  it  in  vinegar,  the  same  as  cauliflower, 
carrots,  three  parts  boiled  in  vinegar  and  a little 
bay  salt  ; French  beans,  rack  samphire,  reddish 
pods,  and  masturebions,  all  go  through  the  same 
process  as  girkins,  capsicums,  &c.  To  one  gallon  of 
vinegar  put  four  ounces  of  ginger  bruised,  two 
ounces  of  whole  white  pepper,  two  ounces  of 
allspice,  half  an  ounce  of  chillies  bruised,  four 
ounces  of  turmeric,  one  pound  of  the  best  mus- 
tard, half  a pound  of  shalots,  one  ounce  of  garlic 
and  half  a pound  of  bay  salt.  The  vinegar,  spice 
and  other  ingredients,  except  the  mustard,  must 
boil  half  an  hour ; then  strain  it  into  a pan,  put 
the  mustard  into  a large  basin,  with  a little  vine- 
gar ; mix  it  quite  fine  and  free  from  lumps,  then  add 
more;  when  well  mixed  put  it  to  the  vinegar  just 
strained  off,  and  when  quite  cold  put  the  pickles 
into  a large  pan,  and  the  liquor  over  them  ; stir 
them  repeatedly  so  as  to  mix  them  all  ; finally, 
put  them  into  ajar,  and  tie  them  over  first  with  a 
bladder,  and  afterwards  with  leather.  The  cap- 
sicums want  no  preparation. 

TO  PICKLE  SAMPHIRE. 

Put  what  quantity  wanted  into  a clean  pan, 
throw  over  it  two  or  three  liandsftil  of  salt,  and 
cover  it  with  spring  water  for  twenty  four  hours} 
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next  put  it  into  n clean  saucepan,  throw  in  a 
handful  of  salt,  and  cover  it  with  good  vinegar. 
Close  the  pan  tight,  set  it  over  a slow  fire,  and 
let  it  stand  till  the  samphire  is  green  and  crisp  ; 
then  take  it  off  instantly,  for  should  it  remain  till 
it  is  soft,  it  will  be  totally  spoiled.  Put  it  into 
the  pickling  pot  and  cover  it  close,  when  it  is 
quite  cold  tie  it  down  with  a bladder  and  leather, 
and  set  it  by  for  use.  Samphire  may  be  preserved 
all  the  year  by  keeping  it  in  a very  strong  brine  of 
salt  and  water,  and  just  before  using  it,  put  it  for 
a few  minutes  into  some  of  the  best  vinegar. 

TO  PICKLE  MUSHROOMS. 

Put  the  smallest  that  can  be  got  into  spring  water, 
and  rub  them  with  a piece  of  new  flannel  dipped 
in  salt.  Throw  them  into  cold  water  as  they  are 
cleaned,  which  will  make  them  keep  their  colour  ; 
next  put  them  into  a saucepan  with  a handful  of 
salt  upon  them.  Cover  them  close  and  set  them 
over  the  fire  four  or  five  minutes,  or  till  the  heat 
draws  the  liquor  from  ihem  ; next  lay  them  betwixt 
two  dry  cloths  till  they  are  cold  ; put  them  into 
glass  bottles  and  fill  them  up  with  distilled  vinegar, 
with  a blade  of  mace,  and  a tea-spoonful  of  sweet 
oil  into  every  bottle  ; cork  them  up  close  and  set 
them  in  a dry  cool  place  ; as  a substitute  for  distil- 
led vinegar,  use  white  w'ine  vinegar,  or  ale.  Allegan 
will  do,  but  it  must  be  boiled  with  a little  mace, 
salt,  and  a few  slices  of  ginger,  and  it  must  be 
quite  cold  before  it  is  poured  upon  the  mush- 
rooms. 

Another  method. 

Bruise  a quantity  of  well-grown  flaps  of  mush- 
rooms with  the  hands,  and  then  strew  a fair  pro- 
portion of  salt  over  them;  let  them  stand  all 
night,  and  the  next  day  put  them  into  stew-pans  ; 
set  them  in  a quick  oven  tor  twelve  hours,  and 
strain  them  through  a hair  sieve.  To  every  gallon 
• if  liquor  put  ot  cloves,  Jamaica  black  pcppci, 
find  ginger,  one  ounce  each,  and  halt  a pound  of 
common  salt;  set  it  on  a slow  fire,  and  let  it  boil 
till  half  the  liquor  is  wasted  ; then  put  it  into  a 
clean  pot,  and  when  cold  bottle  it  for  use 


TO  PICKLE  CUCUMRERS. 

Let  them  be  as  free  from  spots  as  possible  ; take 
the  smallest  that  can  begot,  put  them  in  to  strong  salt 
and  water  for  nine  days,  till  they  become  yellow  ; 
stir  them  at  least  twice  a day;  should  they  be- 
come perfectly  yellow,  pour  the  water  off  and 
cover  them  with  plenty  of  vine  leaves.  Set 
the  water  over  the  fire,  and  when  it  boils,  pour 
it  over  them,  and  set  them  upon  the  earth  to  keep 
warm.  When  the  water  is  almost  cold  make 
it  boil  again,  and  pour  it  upon  them  ; proceed 
thus  till  they  are  of  a fine  green,  which  they 
will  be  in  four  or  five  ciines  ; keep  them  well 
covered  with  vine  leaves,  with  a cloth  and  dish 
over  the  top  to  keep  in  the  steam,  which  will  help 
to  green  them. 

When  they  are  greened  put  them  in  a hair  sieve 
to  drain,  and  then  to  every  two  quarts  of  white 
wine  vinegar  put  half  an  ounce  of  mace,  ten  or 
twelve  cloves,  an  ounce  of  ginger  cut  into  slices 
an  ounce  of  black  pepper,  and  a handful  of  salt. 
Boil  them  all  together,  for  five  minutes  ; pour  it 
hot  on  the  pickles,  and  tie  them  down  for  use. 
They  may  also  be  pickled' with  ale,  ale  vinegar, 
or  distilled  vinegar,  and  adding  three  or  four 
cloves  of  garlic  and  shalots. 

TO  PICKLE  WALNUTS  WHITE. 

Pare  green  walnuts  very  thin  till  the  white  ap- 
appears,  then  throw  them  into  spring  water  with  a 
handful  of  salt,  keep  them  under  water  six  hours, 
then  put  them  into  a stew-pan  to  simmer  five 
minutes,  but  do  not  let  them  boil  ; take  them  out 
and  put  them  in  cold  water  and  salt  they  must  be 
kept  quite  under  the  water  with  a board,  other 
wise  they  will  not  pickle  white,  then  lay  them  on 
a cloth  and  cover  them  with  another  to  dry; 
carefully  rub  them  with  a soft  cloth,  and  put  them 
into  the  jar,  w ith  some  blades  of  mace  and  nut- 
meg sliced  thin.  Mix  the  spice  between  the  nu?» 
and  pour  distilled  vinegar  over  them  ; when  the 
jar  is  full  of  nuts  pour  mutton  fat  over  them,  and 
tie  them  close  down  with  a bladder  and  leather 


PICKLING, 


TO  PICKLE  ARTIFICIAL  ANCHOVIES. 

To  a peck  of  sprats  put  two  pounds  of  salt, 
three  ounces  of  bay  salt,  one  pound  of  salt-petre, 
two  outices  of  prunella,  and  a few  grains  ot 
cochineal : pound  all  in  a mortar,  put  into  a stone 
pan  first  a layer  of  sprats,  and  then  one  of  the 
compound,  and  so  on  alternately  to  the  top.  Press 
them  down  hard  ; cover  them  close  for  six  months, 
and  they  will  be  fit  for  use,  and  will  really  pro- 
duce a most  excellent  flavoured  sauce. 

TO  PICKLE  SALMON. 

Boil  the  fish  gently  till  done,  and  then  take  it 
up,  strain  the  liquor,  add  bay  leaves,  pepper 
corns,  and  salt;  give  these  a bod,  and  when  cold 
add  the  best  vinegar  to  them  ; then  put  the  whole 
sufficiently  over  the  fish  to  cover  it,  and  let  it  re- 
i main  a month  at  least. 

TO  PRESERVE  FISH  BY  SUGAR. 

Fish  may  be  preserved  in  a dry  state,  and  per- 
fectly fresh,  by  means  of  sugar  alone,  and  eveu 
with  a very  small  quantity  of  it. 

Fresh  fish  may  be  kept  in  that  state  for  some 
days,  so  as  to  be  as  good  when  boiled  as  if  just 
caught.  If  dried,  and  kept  free  from  mouldiuess, 
there  seems  no  limit  to  their  preservation  ; and 
they  are  much  better  in  this  way  than  when  salt- 
ed. The  sugar  gives  no  disagreeable  taste. 

This  process  is  particularly  valuable  in  making 
what  is  called  kippered  salmon  ; and  the  fish  pre- 
served in  this  manner  are  far  superior  in  quality 
and  flavour  to  those  which  are  salted  or  smoked. 
If  desired,  as  much  salt  may  be  used  as  to  give 
the  taste  that  may  be  required  ; but  this  substance 
docs  not  conduce  to  their  preservation. 

In  the  preparation,  it  is  barely  necessary  to  open 
the  fish,  and  to  apply  the  sugar  to  the  muscular 
pans,  placing  it  in  a horizontal  position  for  two 
or  three  days,  that  this  substance  may  penetrate. 
After  this  it  may  be  dried ; and  it  is  only  further 
TUccessary  to  wipe  and  ventilate  it  occasionally, 
to  prevent  mouldiness. 

A table  spoonful  of  brown  sugar  is  sufficient 
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in  this  manner  for  a salmon  of  five  or  six  pounds 
weight ; and  if  salt  is  desired,  a tea-spoonful  or 
more  may  be  added.  Saltpetre  may  be  used  in- 
stead, in  the  same  proportion,  if  it  is  desired  to 
make  the  kipper  hard. 

TO  SALT  HAMS. 

For  three  hams  pound  and  mix  together,  half 
a peck  of  salt,  half  an  ounce  of  salt  prunella,  three 
ounces  of  salt-petre,  and  lour  pounds  of  coarse 
salt;  rub  the  hams  well  with  this,  and  lay  what  is 
to  spare  over  them,  let  them  lie  three  days,  then 
hang  them  up.  Take  the  pickle  in  which  the  hams 
were,  put  water  enough  to  cover  the  hams  with 
more  common  salt,  till  it  will  bear  an  egg,  then 
boil  and  skim  it  well,  put  it  in  the  salting  tub, 
and  the  next  morning  put  it  in  the  hams  ; keep 
them  down  the  same  as  pickled  pork;  in  a fort- 
night take  them  out  of  the  liquor,  rub  then  well 
with  brine,  and  hang  them  up  to  dry. 

TO  DRY  SALT  BEEF  AND  PORK. 

Lay  the  meat  on  a table  or  in  a tub  with  a dou- 
ble bottom,  that  the  brine  may  drain  off  as  fast  as 
it  forms,  rub  the  salt  well  in,  and  be  careful  to  ap- 
ply it  to  every  niche  ; afterwards  put  it  into  either 
of  the  above  utensils  ; when  it  must  be  frequently 
turned,  after  the  brine  has  ceased  running,  it 
must  be  quite  buried  in  salt,  and  kept  closely 
packed.  Mr  at  which  has  had  the  bones  taken 
out  is  the  best  for  salting.  In  some  places  the  salt- 
ted  meat  is  pressed  by  heavy  weights  or  a screw, 
to  extract  the  moisture  sooner. 

TO  PICKLE  IN  BRINE. 

A good  brine  is  made  of  bay  salt  and  w'ater, 
thoroughly  saturated,  so  that  some  of  the  salt 
remains  undissolved  ; into  this  brine  the  substances 
to  be  preserved  are  plunged,  and  kept  covered 
with  it.  Among  vegetables,  French  beans,  arti- 
chokes, olives,  and  the  different  sortsof  samphire, 
may  be  thus  preserved,  and  among  animals,  her- 
rings. 

To  Suit  bij  another  Method. 

Mix  brown  sugar,  bay  salt,  common  salt,  each 
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two  pounds,  salt-petre  eight  ounces,  water  two 
gallons ; this  pickle  gives  meats  a fine  red  colour, 
while  the  sugar  renders  them  mild  and  of  excel- 
lent flavour. — Large  quantities  are  to  be  managed 
by  the  above  proportions. 


TO  PRESERVE  FRUITS. 

Some  rules  are  necessary  to  be  observed  in  this 
branch  of  confectionary.  In  the  first  place,  ob- 
serve in  making  syrups  that  the  sugar  is  well 
pounded  and  dissolved,  before  it  is  placed  on  the 
fire,  otherwise  their  scum  will  not  rise  well,  nor 
the  fruit  obtain  its  fine  colour.  When  stone 
fruit  is  preserved,  cover  them  with  mutton  suet 
rendered,  to  exclude  the  air,  which  is  sure  ruin 
to  them.  All  wet  sweetmeats  must  be  kept  dry 
and  cool  to  preserve  them  from  mouldiness  and 
damp.  Dip  a piece  of  writing  paper  in  brandy, 
lay  it  close  to  the  sweetmeats,  cover  them  tight 
with  paper,  and  they  will  keep  well  for  any 
length  of  time  ; but  will  inevitably  spoil  without 
these  precautions. 

Another  Method. 

The  fruit,  if  succulent,  is  first  soaked  for  some 
hours  in  very  hard  water,  or  in  a weak  alum  wa- 
ter, to  harden  it,  and  then  to  be  drained  upon  the 
fruit,  either  prepared  or  not ; pour  syrup,  boiled 
to  a candy  height,  and  half  cold,  after  some  hours 
the  syrup,  weakened  by  the  sauce  of  the  ft  nit,  is 
to  be  poured  off',  re-boiled,  and  poured  on  again  ; 
and  this  repeat  several  times.  When  the  syrup  is 
judged  to  be  no  longer  weakened,  the  fruit  is  to 
be  taken  out  of  it,  and  well  drained. 

TO  BOTTLE  DAMSONS. 

Put  damsons,  before  they  are  too  ripe,  into 
wide-mouthed  bottles,  and  cork  them  down  tight ; 
then  put  them  into  a moderately  heated  oven, 
and  about  three  hours  more  will  do  them  ; observe 
that  the  oven  is  not  too  hot,  otherwise  it  will  make 
the  fruit  fly.  All  kinds  of  fruits  that  are  bottled 


may  be  done  in  the  same  way,  and  they  will 
keep  two  years;  after  they  are  done,  they  must 
be  put  away  with  the  mouth  downward,  in  a coo] 
place,  to  keep  them  from  fermenting, 

TO  PRESERVE  BARBERRIES. 

Set  an  equal  quantity  of  barberries  and  sugar 
in  a kettle  of  boiling  water,  till  the  sugar  is 
melted  and  the  barberries  quite  soft ; let  them 
remain  all  night.  Put  them  next  day  into  a pre- 
serving pan,  and  boil  them  fifteen  minutes,  then 
put  them  into  jars,  tie  them  close,  and  set  them  by 
for  use. 

TO  PRESERVE  GRAPES. 

Take  close  bunches,  whether  white  or  red,  not 
too  ripe,  and  lay  them  in  ajar.  Putto  them  a 
quarter  of  a pound  of  sugar  candy,  and  fill  the  jar 
w ith  common  brandy.  Tie  them  up  close  with  a 
bladder,  aud  set  them  in  a dry  place. 

TO  DRY  CHERRIES. 

Having  stoned  the  desired  quantity  of  morello 
cherries,  put  a pound  and  a quarter  of  fine 
sugar  to  every  pound  ; beat  and  sift  it  over  the 
cherries,  and  let  them  stand  all  night.  Take 
them  out  of  their  sugar,  and  to  every  pound  of 
sugar,  put  two  spoonsful  of  water.  Boil  and 
skim  it  well,  and  then  put  in  the  cherries  ; boil  the 
sugar  over  them,  and  next  morning  strain  them, 
and  to  every  pound  of  syrup  put  half  a pound 
more  sugar  ; boil  it  till  it  is  a little  thicker,  then  B 
put  in  the  cherries  and  let  them  boil  gently. 
The  next  day  strain  them,  put  them  in  a stove,  I 
and  turn  them  every  day  till  they  are  dry. 

TO  CLARIFY  HONEY. 

The  best  kind  is  clatified  by  merely  meltinzit 
in  a water  bath,  and  taking  off  the  scum  ; the  mid- 
dling kind  by  dissolving  it  in  water,  adding  the 
white  of  an  egg  to  each  pint  of  the  solution  ; and 
boiling  it  down  to  its  original  consistence,  skim- 
ming it  from  time  to  time.  The  inferior  kind 
requires  solution  in  water,  boiling  the  solution  ( 
with  one  pound  of  charcoal,-  to  25  pounds  of 
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honey,  adding,  when  an  excess  of  acid  is  appre- 
hended, a small  quantity  of  chalk  or  oyster  shell 
powder;  next  by  straining  it  several  times  through 
flannel,  and  reducing  the  solution  to  its  original 
consistence  by  evaporation. 

TO  PRESERVE  CANDIED  ORANGE  FLOWERS. 

Free  them  from  their  cups,  stamina,  and  pistils, 
put  four  ounces  into  one  pound  of  sugar  boiled  to 
a candy  height,  and  poured  on  a slab,  so  as  to  be 
formed  into  cakes. 

TO  PRESERVE  SEEDS  IN  HONEY  FOR  VEGETA- 
TION. 

Seeds  of  fruits,  or  thin  stalk  strips,  may  be 
preserved  by  being  put  into  honey  ; and  on  being 
taken  out,  washed,  and  planted,  they  will  vegetate 
kindly. 

TO  PRESERVE  FRUITS  IN  BRANDY  OR  OTHER 
SPIRITS. 

Gather  plums,  apricots,  cherries,  peaches,  and 
other  juicy  fruits,  before  they  are  perfectly  ripe, 
and  soak  them  for  some  hours  in  hard,  or  alum 
water,  to  make  them  firm  ; as  the  moisture  of  the 
fruit  weakens  the  spirit,  it  ought  to  be  strong, 
therefore,  add  five  ounces  of  sugar  to  each  quart 
of  spirit. 

TO  PRESERVE  SEVILLE  ORANGES  WHOLE. 

Cut  a hole  at  the  stem  end  of  the  oranges,  the 
size  of  sixpence,  take  out  all  ihe  pulp,  put  the 
oranges  into  cold  water,  for  two  days,  changing 
it  twice  a day ; boil  them  rather  more  than  an 
hour,  but  do  not  cover  them,  as  it  will  spoil  the 
colour  ; have  ready  a good  syrup,  into  which  pul 
the  oranges,  and  boil  them  till  they  look  clear  ; 
then  take  out  the  seeds,  skins,  &c.  from  the  pulp 
first  taken  out  of  the  oranges,  and  add  to  it  one  of 
the  whole  oranges,  previously  boiled,  with  an 
eqnal  weight  of  sugar  to  it  and  the  pulp  ; boil  this 
together  till  it  looks  clear  over  a slow  fire,  and 
when  cold  fill  tne  oranges  with  this  marmalade, 
a&J  put  on  the  tops;  covei  them  with  syrup,  and 


put  brandy  paper  on  the  top  of  the  jar.  It  is 
better  to  take  out  the  inside  at  first,  to  preserve 
the  fine  flavour  of  the  juice  and  pulp,  which 
would  be  injured  by  boiling  in  the  water 

TO  PRESERVE  CUCUMBERS  AND  MELONS. 

Take  large  cucumbers,  green,  and  free  from 
seed,  put  them  in  a jar  of  strong  salt  and  water, 
with  vine  leaves  on  the  top,  set  them  by  the  fire 
side  till  they  are  yellow  ; then  wash  and  set  them 
over  a slow  fire  in  alum  and  water,  coveied  with 
vine  leaves,  let  them  boil  till  they  become  green 
take  them  off,  and  let  them  stand  in  the  liquor 
till  cold  ; then  quarter  them,  and  take  out  the 
seed  and  pulp  ; put  them  in  cold  spring  water, 
changing  it  twice  a day  for  three  days.  Have 
ready  a syrup  made  thus  : to  one  pound  of  loaf 
sugar,  half  an  ounce  of  ginger  bruised,  with  as 
much  water  as  will  wet  it ; when  it  is  quite  free 
from  scum,  put  in,  when  boiling,  the  rind  of  a 
lemon  and  juice;  when  quite  cold,  pour  the  sy- 
rup on  the  melons.  If  the  syrup  is  too  thin, 
after  standing  two  or  three  days,  boil  it  again, 
and  add  a little  more  sugar.  A spoonful  of  rum, 
gives  it  the  VVest-Indian  flavour.  Girkins  may 
be  done  the  same  way.  One  ounce  of  alum,  when 
pounded,  is  sufficient  for  a dozen  melons  of  a 
middling  size. 

TO  PRESERVE  STRAWBERRIES  WHOLE. 

Take  an  equal  weight  of  fruit  and  double-refi- 
ned sugar,  lay  the  former  in  a large  dish,  and 
sprinkle  half  the  sugar  in  fine  powder ; give 
a gentle  shake  to  the  dish,  that  the  sugar  may 
touch  the  under  side  of  the  fruit.  Next  day  make 
a thin  syrup  with  the  remainder  of  the  sugar  ; 
and  allow'  one  pint  of  red  currant  juice,  to  every 
three  pounds  of  strawberries ; in  this  simmer 
them  Until  sufficiently  jellied.  Choose  the  largest 
scarlets,  not  dead  ripe. 

TO  PRESERVE  APRICOTS. 

Infuse  young  apricots  before  their  stones  be- 
come  hard,  into  a pan  of  cold  spring  water,  with 

U % 


UNIVERSAL  RECEIPT  BOOK. 


340 

plenty  of  vine  leaves  ; set  them  over  a slow  fire 
until  they  are  quite  yellow,  then  take  them  out 
and  rub  them  with  a flannel  and  salt  to  fake  off 
the  lint ; put  them  into  the  pan  to  the  same  water 
and  leaves,  cover  them  close  at  a distance  from 
the  fire,  until  they  are  a tine  light  green,  then 
pick  out  all  the  bad  ones.  Boil  the  best  gently 
two  or  three  times  in  a thin  syrup,  and  let  them 
be  quite  cold  each  time  before  you  boil  them. 
When  they  look  plump  and  clear,  make  a syrup 
of  double  refined  sugar,  but  not  too  thick ; give 
your  apricots  a gentle  boil  in  it,  and  then  put 
them  into  the  pots  or  glasses,  dip  a paper  in  bran- 
by,  lay  it  over  them,  tie  them  close,  and  keep 
them  in  a dry  place. 

TO  MAKE  CANDIED  ANGELICA. 

The  stalks  are  to  be  boiled  for  a quarter  of  an 
hour  in  water,  to  take  away  their  bitterness,  and 
some  of  the  strong  scent ; they  are  then  to  be  put 
into  syrup,  boiled  to  a full  candied  height,  and  kept 
on  the  fire  until  they  appear  quite  dry,  and  then 
taken  out  and  drained. 


CANDIED  ERYNGO, 

Is  prepared  nearly  in  the  same  manner  as  can- 
died angelica,  but  the  roots  are  only  slit,  and 
washed  three  or  four  times  in  cold  water,  bs  fore 
they  are  put  into  the  syrup. 

TO  KEEP  GOOSEBERRIES. 

Put  an  ounce  ofroche  alum  beat  very  fine,  into 
a large  pan  of  boiling  hard  water ; place  a 
few  gooseberries  at  the  bottom  of  a hair  sieve, 
and  hold  them  in  the  water  till  they  turn  white. 
Then  take  out  the  sieve,  and  spread  the  gooseber- 
ries between  two  cloths  ; put  more  into  the  sieve, 
then  repeat  it,  till  they  are  all  done  : Put  the  wa- 
ter into  a glazed  pot  until  the  next  day,  then  put 
the  gooseberries  into  wide-mouthed  bottles  ; pick 
out  all  the  cracked  and  broken  ones,  pour  the 
water  clear  out  of  the  pot,  and  fill  the  bottles 
with  it,  cork  them  loosely  and  let  them  stand  a 
fortnight.  If  they  rise  to  the  corks,  draw  them  out 
and  let  them  stand  two  or  three  days  uncorked, 
then  cork  them  close  again. 


PERFUMERY  AND  COSMETICS. 


TO  MAKE  BAG  DE  COLOGNE. 

Take  of  essence  de  bergamotte,  3 oz. 

Neroli,  drachms, 

cedrat,  2 do. 

lemon,  3 do. 

oil  of  rosemary,  1 do. 

spirit  of  wine,  12  lbs. 

rosemary,  3 £ do. 

eau  de  melisse  de  Cannes  2 $ do. 

Mix.  Distil  in  balneum  maricc,  and  keep  it  in  a 
cold  cellar  or  ice-house  for  some  time.  It  is  used 
as  a cosmetic  and  made  with  sugar  into  a ratafia. 


TO  MAKE  EAU  DE  MELISSE  DES  CARMES 
Take  of  dried  balm  leaves,  4 oz. 
dried  lemon-peel,  2 do. 
nutmegs,  and 

coriander  seeds,  each,  1 oz. 
cloves,  cinnamon,  and 
dried  angelica  roots,  each,  4 drachms, 
spirit  of  wine,  2 lbs. 
brandy,  2 do. 

Steep  and  distil  in  balneum  maria , re-distil,  and 
• keep  for  some  time  in  a cold  cellar 
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Original  Receipt  far  the  Same, 

Take  of  spirit  of  balm,  8 pints, 
lemon  peel,  4 do. 
nutmegs,  and 

coriander  seeds,  each,  2 do. 
rosemary,  marjoram, 
thyme,  hyssop, 
cinnamon,  sage, 
aniseed,  cloves, 
angelica  roots,  each  1 pint. 

Mix,  disth  aud  keep  it  for  a year  in  an  ice- 
house. 

This  is  the  original  receipt  of  the  barefooted 
Carmelites,  now  in  possession  of  the  company  of 
apothecaries  of  Paris,  who  sell  a vast  quantity  of 
this  celebrated  water. 

TO  MAKE  EAU  BE  BOUQUET. 

Take  of  sweet-scented  honey  water,  1 oz. 
eau  sans  pareille,  1 § do. 
essence  de  jasmin,  5 drachms, 
syrup  of  cloves,  and 
spirit  of  violets,  each,  4 drachms, 
calamus  aromaticns, 
long-rooted  cyperus, 
lavender,  each,  2 do. 
essence  of  neroli,  1 scruple. 

Mix.  Some  add  a few  grains  of  musk  and  am- 
bergris : it  is  sweet  scented,  and  also  made  into 
a ratafia  with  sugar. 

TO  MAKE  ESSENCE  DE  JASMIN. 

The  flowers  are  stratified  with  wool  or  cotton, 
impregnated  with  oil  of  helm,  or  nut  oil,  in  an 
earthen  vessel,  closely  covered,  and  kept  forsome 
lime  in  a warm  bath  ; this  is  repeated  with  fresh 
flowtr>,  until  the  oil  is  well  scented  ; the  wool,  &c. 
is  then  put  into  a sufficient  quantity  of  spirit  of 
wine,  and  distilled  Jn  balneum  maria. 

TO  MAKE  THE  BEST  HONEY  WATER. 

Take  of  coriander  seeds,  a pound,  cassia,  four 
en.  cloves,  and  gum  benzoin,  each,  2 oz.  oil  of 


rhodium,  essence  of  lemon,  essence  of  bergamot, 
and  oil  of  lavender,  each,  1 drachm,  lectified 
spiiit  of  wine,  20  pints,  rose  water,  2 quarts,  nut- 
meg water,  1 quart,  musk  and  ambergris,  each, 
twelve  grains.  Distil  in  a water  bath  to  dryness. 

Another  Method. 

Put  2 drachms  each,  of  tincture  of  ambergris, 
and  tincture  of  musk,  in  a quart  of  rectified  spirit 
of  wine,  and  half  a pint  of  water  ; filter  and  put  it 
sip  in  small  bottles. 

TO  MAKE  OTTAR  OF  ROSES. 

The  Royal  Society  of  Edinburgh  received  from 
Dr.  Monro  thefollowing  account  of  the  manner  in 
which  this  costly  perfume  is  prepared  in  the  east. 
Steep  a large  quantity  of  the  petals  of  the  rose,  freed 
from  every  extraneous  matter,  in  pure  water,  in 
an  earthen  or  wooden  vessel,  which  is  exposed 
daily  to  the  sun,  and  housed  at  night,  till  a scum 
vises  to  the  surface.  This  is  the  altar,  which, 
carefully  absorb  by  a very  small  piece  of  cotton 
tied  to  the  end  of  a stick.  The  oil  collected, 
squeeze  out  of  the  cotton  into  a very  diminutive 
vial,  stop  it  for  use.  The  collection  of  it  should 
be  continued,  whilst  any  scum  is  produced. 

ENGLISH  MILK  OF  ROSES. 

Take  2 lbs.  of  Jordan  almonds, 

5 quarts  of  rose  water, 

1 do.  of  rectified  spirit  of  wine, 

1 an  oz.  of  oil  of  lavender, 

2 oz.  of  Spanish  oil-soap, 
and  4 oz.  of  cream  of  roses. 

Blanch  the  almonds  in  boiling  water,  dry  them 
well  in  a cloth,  then  pound  them  in  a moitar  until 
they  become  a paste.  Bound  in  the  soap  and  mix 
it  well  with  the  almond  paste.  Then  add  the 
cream  of  roses.  When  these  are  mixed,  add  the 
rose-water  and  spirits,  which  stir  in  witli  a spatula 
or  knife.  Strain  the  whole  through  a clean  white 
cloth,  then  add  the  oil  of  lavender  to  the  express- 
ed liquid,  drop  by  drop,  and  stir  the  whole  well. 
When  the  mixture  has  stood  for  a day,  cover  it 
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*>ver  with  a cloth  from  the  dust,  then  bottle  it  for 
use 

FRENCH  MILK  OF  ROSES. 

Mix  together  4 oz.  of  oil  of  almonds, 

| an  oz.  of  English  oil  of  lavender, 

2 quarts  of  spirit  of  wine,  and 
10  do.  of  rose-water. 

Next,  blanch  3 lbs.  of  Jordan  almonds,  and 
pound  them  in  a mortar,  with  a quarter  of  a lb. 
of  Spanish  oil-soap,  half  an  oz,  of  spermaceti,  and 
half  an  oz.  of  white  wax.  Put  these  ingredients 
into  a large  jar,  with  two  ounces  of  pearl-ash, 
dissolved  in  an  ounce  of  warm  water.  Shake  the 
whole  well,  and  then  pour  it  into  small  bottles 
for  sale. 

TO  MAKE  CREAM  OF  ROSES. 

Take  1 lb.  of  oil  of  sweet  almonds. 

1 oz  of  spermaceti, 

1 oz.  of  white  wax, 

1 pint  of  rose-water,  and 

2 drachms  of  Malta  rose,  or  nerolet 

essence. 

Put  the  oil,  spermaceti,  and  w ax,  into  a well- 
glazed  pipkin,  over  a clear  fire,  and,  when  melt- 
ed, pour  in  the  rose-water  by  degrees,  and  keep 
beating,  till  the  compound  becomes  like  pomatum. 
Now  add  the  essence,  and  then  put  the  cream 
into  small  pots  or  jars,  which  must  he  well  cover- 
ed up  with  pieces  of  bladder,  and  soft  skin  leather. 

TO  MAKE  COLD  CREAM  POMATUM  FOR  THE 
COMPLEXION. 

Take  an  ounce  of  oil  of  sweet  almonds,  and 
half  a drachm  each,  of  white  wax  and  spermaceti, 
with  a little  balm.  Melt  these  ingredients  in  a 
glazed  pipkin  over  hot  ashes,  and  pour  the  solu- 
tion into  a marble  mortar;  stir  it  with  the  pestle 
until  it  becomes  smooth  and  cold,  then  add  gra- 
dually an  ounce  of  rose  or  orange-flower  water; 
stir  all  the  mixture  till  incorporated  to  resemble 
cream.  This  pomatum  renders  the  skin  at  once 
supple  and  smooth.  To  prevent  marks  from  the 
email  pox,  add  a little  powder  of  saffron.  The 


gallipot  in  which  it  is  kept,  should  have  a piece 
of  bladder  tied  over  it. 

Another. 

Take  4 ounces  of  clear  trotter  oil,  one  ounce  of 
oil  of  jessamine,  2 ounces  of  spermaceti,  and  one 
ounce  of  white  wax,  scraped  fine.  Melt  them 
together  very  gently,  then  pour  it  into  a pan, 
which  must  be  kept  by  the  fire.  Now  beat  it 
without  intermission,  till  it  becomes  one  consist- 
ent very  white  body : then  put  to  it  3 ounces 
of  rose  or  orange-flower  water,  with  about  a 
drachm  of  spirit  of  ambergris,  or  other  sweet 
essence. 

Beat  the  mixture  well  again,  until  the  water 
and  spirit  be  properly  absorbed.  This  beating 
will  add  greatly  to  the  whiteness  as  well  as 
the  flavour,  of  the  cream,  which  will  now  be  as 
while  as  snow;  particulaily  if  care  is  taken  that 
the  utensils  and  ingredients  are  quite  clean. 

In  winter,  all  the  utensils,  &e.  must  be  kept 
warm,  and  the  process  performed  in  a warm  room. 
Even  the  rose-water  must  be  warmed,  previous  to 
mixture,  otherwise  the  cream  will  congeal  into 
knobs,  so  as  to  cause  the  whole  to  be  melted 
again. 

In  summer  every  thing  must  be  kept  cool  after 
the  melting  and  mixing.  More  wax  must  likewise 
be  used  in  summer  than  in  winter. 

When  put  into  pots,  the  cold  cream  is  to  be 
kept  very  cool ; each  having  honey  water  poured 
on  the  top,  in  order  to  improve  the  flavour. 

TO  MAKE  POMADE  DITINE, 

Put  a pound  and  a half  of  clear  beef  marrow  in- 
to an  earthen  pan  of  fresh  water,  and  change  the 
same  for  ten  days,  then  steep  it  in  rose  water  for  24 
hours,  and  drain  it  in  a cloth  till  dry.  Take  an 
ounce  of  storax,  gum  benjamin,  odoriferous  Cy 
press  powder,  or  of  Florence,  half  an  ounce  of 
cinnamon,  two  drachms  of  cloves,  and  two 
drachms  of  nutmeg,  all  finely  powdered  ; mix 
them  with  the  marrow,  then  put  the  ingredients 
into  a three-pint  pewter  pot,  make  a paste  of  the 
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white  of  egg  and  flour,  and  lay  it  upon  a piece 
of  rag,  over  that,  put  another  piece  of  linen  to 
cover  the  top  close.  Put  the  pot  into  a large  cop- 
per pot  with  water,  and  keep  it  steady  that  it  may 
not  reach  to  the  covering  of  the  pot  that  holds  the 
marrow.  As  the  water  shrinks,  add  more,  for  it 
must  boil  four  hours  without  ceasing  ; strain  the 
ointment  through  a linen  cloth  into  small  pots,  and 
when  cold  cover  them  up  close  with  bladder  and 
paper.  Don’t  touch  it  with  anything  but  silver. 

PEARL  'WATER  FOR  THE  FACE. 

Put  half  a pound  of  best  Spanish  oil  soap, 
scraped  very  fine,  into  a gallon  of  boiling  water. 
Stir  it  well'  for  some  time,  and  let  it  stand  till 
cold.  Add  a quart  of  rectified  spirit  of  wine, 
and  half  an  ounce  of  oil  of  rosemary ; stir  them 
again. 

"This  compound  liquid,  when  put  up  in  proper 
phials,  in  Italy,  is  called  tincture  of  pearls.  It  is 
an  excellent  cosmetic  for  removing  freckles  from 
the  face,  and  for  improving  the  complexion. 

TO  PREPARE  ALMOND  BLOOM. 

Take  of  Brazil  dust,  1 oz. 
water,  3 pints, 
isinglass,  6 drachms, 
cochineal,  2 do. 
alum,  1 oz. 
borax,  3 drachms. 

TO  MAl^E  ALMOND  PASTE. 

Take  of  blanched  sweet  almonds,  1 lb. 

bitter  do.  § lb. 

sugar,  1 lb. 

Beat  up  with  orange  flower  water. 

COMMON  ALMOND  PASTE. 

To  make  this  paste,  take  six  pounds  of  fresh 
almonds,  which  blanch  and  beat  in  a stone  mor- 
tar, with  a sufficient  quantity  of  rose-water.  Now 
add  a pound  of  finely  drained  honey,  and  mix  the 
whole  well  together.  This  paste,  which  is  exceed- 
ingly good  lor  the  hands,  is  to  be  put  into  small 
pots  for  sale. 
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If  this  paste  gets  dry,  rub  it  up  on  a marble 
slab,  with  rose-water.  To  prevent  this  dryness, 
put  about  half  a tea-spoonful  of  this  water  on  the 
top  of  each  pot,  before  tying  tip. 

ORANGE  POMATUM. 

Take  5 pounds  of  hog’s-lard, 

1 pound  of  mutton  suet 

3 ounces  of  Portugal  water, 

\ an  ounce  of  essence  of  Bergamot, 

4 ounces  of  yellow  w ax,  and 
| a pound  of  palm  oil. 

Mix. 

SOFT  POMATUM. 

Take  25  pounds  of  hog’s-lard, 

8 pounds  of  mutton  suet, 

6 ounces  of  oil  of  Bergamot, 

4 ounces  of  essence  of  lemons, 

§ an  ounce  of  oil  of  lavender,  and 
3 of  an  ounce  of  oil  of  rosemary. 

These  ingredients  are  to  be  combined  in  the 
same  manner  as  those  for  the  hard  pomatum. 
This  pomatum  is  to  be  put  up  in  pots,  in  the  usual 
way. 

COMMON  POMATUM. 

Take  4 pounds  of  fresh  and  white  mutton  suet 
skinned  and  shredded  very  fine;  which  melt  in 
about  two  quarts  of  spring  water;  and  whilst  hot, 
put  the  whole  into  a well  glazed  earthen  pan, 
small  at  bottom,  and  wide  at  the  top.  Let  it 
stand  until  the  fat  is  quite  cold,  and  all  the  im- 
purities fall  to  the  bottom,  which  carefully  scrape 
off. 

Now  break  the  fat  into  small  pieces,  which  put 
into  a pan,  with  2 gallons  of  spring  water,  for  a 
whole  day  ; stir  and  wash  often.  Next  day  change 
the  water,  and  when  poured  off  a second  time,  at 
the  end  of  twenty-four  hours,  dry  the  fat  by  rub- 
bing in  a clean  linen  cloth. 

Now  put  the  suet,  with  I pound  and  a * of 
fresh  hog’s-lard,  into  a large  pan,  and  melt  the 
whole  over  a gentle  fire.  When  properly  com- 
bined, put  the  whole  into  an  earthen  pan,  and 
beat  it  with  a wooden  spatula,  until  cold. 


PERFUMERY,  &C. 


344  UNIVERSAL  RECEIPT  BOOK. 


Whilst  beating,  add  6 drachms  of  essence  of 
lemon,  and  30  drops  of  oil  of  cloves  previously 
mixed  together.  Now  continue  beating,  until 
the  mixture  be  perfectly  white,  and  afterwards 
put  it  up  into  small  pots. 

Leave  the  pots  open  until  the  pomatum  is  quite 
cold  ; when  eover  them  by  pieces  of  bladder,  &c. 
In  summer,  use  more  suet,  and  mix  in  a cool 
place  i — in  winter  use  more  hog’s-lard,  and  make 
the  pomatum  in  a warm  room. 

HARD  POMATUM. 

Take  30  pounds  of  suet, 

pounds  of  white  wax, 

6 ounces  of  essence  of  Bergamot, 

4 ounces  of  lemon, 

1 oz.  of  lavender, 

4 drachms  of  oil  of  rosemary,  and 

2 drachms  of  essence  of  ambergris. 

Shred  ^md  pick  the  suet  clean,  and  melt  it  in 
an  earthen  pan  or  pipkin.  Then  stir  it  well  and 
strain  ; and  when  nearly  cold,  add  the  perfumes, 
Stirring  well  as  before.  When  properly  mixed, 
pour  it  into  tin  moulds. 

Another. 

Take  6 ounces  of  common  pomatum,  and  add 
to  it  3 ounces  of  white  virgin  wax,  scraped  tine. 
Melt  them  in  an  earthen  pan,immeised  in  a larger 
one,  containing  boiling  water  ; both  being  placed 
over  a clear  and  steady  tire.  When  properly  in- 
corporated, keep  stirring,  until  it  is  nearly  cold  ; 
then  put  it  into  small  pots,  or  make  it  up  into 
small  rolls.  Perfume  it  according  to  taste. 

ROSEMARY  POMATUM. 

Strip  a large  double  handful  of  rosemary  ; boil 
it  in  a tin  or  copper  vessel,  with  half  a pound  of 
common  soft  pomatum,-  till  it  comes  to  about  3 
or  4 ounces,  strain  it  off,  and  keep  it  in  the  usual 
way. 

PEARL  POWDER  FOR  THE  FACE. 

There  are  several  sorts  : the  finest  is  made 
from  real  pearls,  and  is  the  least  hurtful  to  the 
skin.  It  gives  the  most  beautiful  appearance, 


but  is  too  dear  for  common  use  ; still  the  perfu- 
mer might  never  to  be  without  it,  for  the  use  of 
the  curious  and  the  rich. 

BISMUTH  PEARL  POWDER. 

The  next  best  pearl  powder  is  made  as  follows  : 
Take  4 ounces  of  the  best  magistery  of  bismuth, 

2 ounces  of  fine  starch  powder. 

Mix  them  w’cll  together,  and  putting  them  into 
a subsiding  glass,  w ide  at  top  and  narrow  at  bot- 
tom, pour  over  them  a pint  and  a half  of  proof 
spirit,  and  shake  them  well;  let  them  remain  a 
day  or  two.  When  the  powder  falls  to  the  hot- 
tom,  pour  off  the  spirit,  leaving  it  dry  ; then  place 
the  glass  in  the  sun,  to  evaporate  the  moisture. 

Next  turn  out  the  wdiite  mass,  the  dirty  parts 
of  which  form  the  top,  whilst  the  pure  ingre- 
dients remain  at  the  bottom.  If  there  be  any 
dirty  particles,  scrape  them  off,  and  again  pulver- 
ize tiie  remaining  part  of  the  cake,  and  pour  more 
proof  spirit  over  it.  Proceed  as  before;  and,  if 
there  he  any  moisture  remaining,  place  the  cone 
on  a large  piece  of  smooth  chalk,  to  absorb  its 
moisture. 

Cover  the  whole  with  a bell-glass,  to  preserve 
it  from  dust,  and  set  it  in  the  sun  to  dry  and 
whiten  it.  Next  grind  the  mass  with  a muller  on 
a marble  stone  ; and  keep  the  powder  in  a glass 
bottle,  secured  by  a ground  stopper,  from  air. 

To  blacken  ichite  oxide  of  Bismuth  by  Harrogate 
Water. 

Place  a little  oxide  of  bismuth  on  a white  dish, 
and  pour  over  it  some  Harrovvgate  water.  Its 
beautiful  white  colour  will  instantly  be  changed 
to  black. 

It  is  well  known  that  this  oxide,  under  the 
name  of  pearl  white,  is  used  as  a cosmetic  by  those  t 
of  the  fair  sex  who  wish  to  become  fairer.  A 
lady  thus  painted  was  sitting  in  a lecture  room,  , 
where  chemistry  being  the  subject,  water  being 
impregnated  with  sulphuretted  hydrogen  gas 
(Harrowgate  water)  was  handed  round  for  in- 
spection. On  smelling  this  liquid,  the  lady  in 
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question  became  suddenly  black  iti  the  face.  Every 
person  was  of  course  alarmed  by  this  sudden 
chemical  change  ; but  the  lecturer  explaining  the 
cause  of  the  phenomenon,  the  lady  received  no 
farther  injury,  than  a salutary  practical  lesson  to 
rely  more  upon  natural  than  artificial  beauty  in 
future. 

ORANGE  FLOWER  PASTE  FOR  THE  HANDS. 

Rlanch  5 or  6 pounds  of  bitter  almonds,  by 
boiling  in  water,  and  then  beat  them  very  fine  in 
a marble  mortar,  with  2 pounds  of  orange  flowers. 
If  the  paste  be  too  oily,  add  to  it  some  bean  flour, 
finely  sifted,  but  let  no  water  enter  the  composi- 
tion. 

This  paste  is  made  abroad,  but  comes  here 
very  damaged,  the  sea-air  destroying  its  proper- 
ties. 

TO  3IAKE  CORAL  TOOTII  POWDER. 

Take  4 ounces  of  coral,  reduced  to  an  impalpable 
powder, 

8 ounces  of  very  light  Armenian  bole, 

1 ounce  of  Portugal  snuff, 

1 ounce  of  Havannah  snuff, 

1 ounce  of  good  burnt  tobacco  ashes,  and 
1 ounce  of  gum  myrrh,  well  pulverized. 

Mix  them  together,  and  sift  them  twice. 

A GOOD  TOOTH  POWDER. 

To  make  a good  tooth-powder,  leave  out  the 
coral  ;^nd,  in  its  place,  put  in  pieces  of  brown 
stone-ware,  reduced  to  a very  fine  powder.  This 
is  the  common  way  of  making  it. 

AN  ASTRINGENT  FOR  THE  TEETH. 

Take  of  fresh  conserve  of  roses,  2 ounces,  the 
jnice  of  half  a sour  lemon,  a little  very  rough 
claret,  and  6 ounces  of  coral  tooth-powder.  Make 
them  into  a paste,  which  put  up  in  small  pots ; and, 
if  it  dry  by  standing,  moisten  with  leinoti  juice 
and  wine,  a3  before. 

TO  PREVENT  THE  TOOTH-ACHE. 

Rub  well  the  teeth  and  gums  with  a hard  tooth- 


brush, using  the  flowers  of  sulphur  as  a tooth 
powder,  every  night  on  going  to  bed  ; and  if  it  is 
done  after  dinner  it  vvi.l  be  best  : litis  is  an  ex- 
cellent preservative  to  the  teeth,  and  void  of  any 
unpleasant  smell. 

A RADICAL  CURE  FOR  THE  TOOTH  ACHE. 

Use  as  a tooth  powder  the  Spanish  snuff  called 
Sibella,  and  it  will  clean  the  teeth  as  well  as  any 
other  powder,  and  totally  prevent  the  tooth  ache  ; 
and  make  a regular  practice  of  washing  behind 
the  ears  with  cold  water  every  morning,  the  re- 
medy is  infallible. 

TO  CLEAN  THE  TEETH. 

Take  of  good  soft  water,  1 quart, 
juice  of  lemon,  2 ounces, 
burnt  alum,  6 grains, 

Common  salt,  6 grains.— -Mix. 

Boil  them  a minute  in  a cup,  then  strain  and 
bottle  for  use  ; rub  the  teeth  with  a small  bit  of 
sponge  tied  to  a stick,  once  a week. 

TO  MAKE  THE  TEETH  WHITE. 

A mixture  of  honey  with  the  purest  cnarcoal 
will  prove  an  admirable  cleanser. 

TO  MAKEAN  EX  CELLENT  O PI  ATE  FOR  TIIETEETH. 

Well  boil  and  skim  1 pound  of  honey  ; add  to 
it  a quarter  of  a pound  of  bole  ammoniac,  1 oz. 
of  dragon’s  blood,  1 of  oil  of  sweet  almonds,  * an 
ounce  of  oil  of  cloves,  8 drops  of  essence  of  ber- 
gamot, a gill  of  honey  water,  all  mixed  well  to- 
gether, and  put  into  pots  for  use. 

TO  MAKE  VEGETABLE  TOOTII-BRUSHES. 

Take  marine  marsh-mallow  roots,  cut  them 
into  lengths  of  5 or  6 inches,  and  of  the  thickness 
of  a middling  rattan  cane.  Dry  them  in  tho 
shade,  bi'it  not  so  as  to  make  them  shrivel. 

Next  finely  pulverize  two  ounces  of  good  dra- 
gon’s blood,  put  it  into  a flat-bottomed  glazed 
pan,  with  four  ounces  of  highly-rectified  spirit, 
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and  half  an  ounce  of  fresh  conserve  of  roses.  .Set 
it  over  a gentle  charcoal  fire,  and  stir  it  until  the 
dragon’s  blood  is  dissolved ; then  put  in  about 
thirty  of  the  marsh-mallow  sticks  ; stir  them  about, 
and  carefully  turn  them,  that  all  parts  may  ab- 
sorb the  dye  alike.  Continue  this  until  the  bot- 
tom of  the  pan  be  quite  dry,  and  shake  and  stir 
it  over  the  fire,  until  the  sticks  are  perfectly  dry 
and  hard. 

Both  ends  of  each  root  or  stick  should,  pre- 
vious to  immersion  in  the  pan,  be  bruised  geutly 
by  a hammer,  for  half  au  inch  downwards,  so  as 
to  open  its  fibres,  and  thereby  form  a brush. 

They  are  generally  used  by  dipping  one  of  the 
ends  in  the  powder  or  opiate,  and  then,  by  rub- 
bing them  against  the  teeth,  which  they  cleanse 
and  whiten  admirably. 

Ollier  Vegetable  Tooth  Brushes. 

There  are  several  cheap  sorts  of  these  tooth- 
brushes, which  are  made  in  the  same  manner  as 
the  genuine  ones,  except  that,  as  a basis,  rattan 
cane,  or  even  common  deal,  cut  round,  is  used  in- 
stead of  the  marsh-mallow  roots. 

TO  MAKE  ROSE  LIP-SAI.VE. 

Put  eight  ounces  of  the  best  olive  oil  into  a 
wide-mouthed  bottle,  add  two  ounces  of  the 
small  parts  of  alkanet-root. 

Stop  up  the  bottle,  and  set  it  in  the  sun ; shake 
it  often,  until  it  be  of  a beautiful  crimson.  Now 
strain  the  oil  off  very  clear  from  the  roots,  and 
add  to  it,  in  a glazed  pipkin,  three  ounces  of  very 
fine  white  wax,  and  the  same  quantity  of  fresh 
clean  mutton  suet.  Deer-suet  is  too  brittle,  and 
also  apt  to  turn  yellow. 

Melt  this  by  a slow  fire,  and  perfume  it  when 
taken  off,  with  forty  drops  of  oil  of  rhodium,  or  of 
lavender.  When  cold,  put  it  into  small  gallipots, 
or  rather  whilst  in  a liquid  state. 

The.  common  way  is  to  make  this  salve  up  into 
small  cakes  ; but  in  that  form  the  colour  is  very- 
apt  to  be  impaired. 

This  salve  never  fails  to  cure  chopped  or  sore 


lips,  if  applied  pretty  freely  at  bed-time,  in  the 
course  of  a day  or  two  at  farthest. 

Another  Method. 

Beat  the  alkanet-root  in  a mortar,  until  its 
fibres  are  | roperly  bruised,  then  tie  it  tip  in  a 
piece  of  chan  linen  rag,  and  put  this  in  a clean 
pipkin  with  the  oil.  When  the  oil  has  begun  to 
boil,  it  will  he  found  of  a deep  red.  The  bag  is 
now  to  be  taken  out,  pressed,  and  thrown  away, 
and  then  the  other  ingredients  are  to  be  added,  as 
above. 

WHITE  LIP-SALVE. 

This  may  be  made  as  above,  except  in  the  use 
of  alkanet  root,  which  is  to  be  left  out.  Though 
called  lip-salve,  this  composition  is  seldom  ap- 
plied to  the  lips  ; its  principal  use  consisting  in 
curing  sore  nipples,  for  which  it  is  an  excellent 
remedy. 

TO  SWEETEN  THE  BREATH. 

Take  two  ounces  of  Terra  Japonica  ; half  an 
ounce  of  sugar-candy,  both  in  powder.  Grind 
one  dram  of  the  best  ambergris  with  ten  grains 
of  pure  musk  ; and  dissolve  a quarter  of  an  ounce 
of  clean  gum  tragacanth  in  two  ounces  of  orange- 
flower  water.  Mix  all  together,  so  as  to  form  a 
paste,  which  roll  into  pieces  of  the  thickness  of  a 
straw.  Cut  these  into  pieces,  and  lay  them  in 
clean  paper  This  is  an  excellent  perfume  for 
those  whose  breath  is  disagreeable. 

TO  PERFUME  CLOTHES. 

Take  of  oven-dried  best  cloves,  cedar  and  rhu- 
barb wood,  each  one  ounce,  beat  them  to  a pow- 
der, and  sprinkle  them  in  a box  or  chest,  where 
they  will  create  a most  beautiful  scent,  and  pre- 
serve the  apparel  against  moths. 

PERFUMED  BAGS  FOR  DRAWERS. 

Cut,  slice,  and  mix  well  together,  in  the  state 
of  very  gross  powder,  the  following  ingredients . 

2 oz.  of  yellow  saunders, 

2 oi.  of  coriander  seeds, 
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5 oz.  of  orris  root, 
t oi.  of  calamus  aromaticus, 

2 oz.  of  cloves, 

2 oz.  of  cinnamon  bark, 

2 oz.  of  dried  rose  leaves, 

2 oz.  of  lavender  flowers,  and 
1 lb.  of  oak  shavings. 

When  properly  mixed,  stuff  the  above  into 
small  linen  bags,  which  place  in  drawers,  ward- 
robes, &c.,  which  are  musty,  or  liable  to  become 
so. 

EXCELLENT  PERFUME  FOR  GLOVES. 

Take  of  ambergris  one  drachm,  civet  the  like 
quantity;  add  flour-butter  a quarter  of  an 
ounce ; and  with  these  well  mixed,  rub  the 
gloves  over  gently  with  fine  cotton  wool,  and 
press  the  perfume  into  them. 

Another. 

Take  of  damask  or  rose  scent,  half  an  ounce, 
the  spirit  of  cloves  and  mace,  each  a drachm ; 
frankincense,  a quarter  of  an  ounce.  Mix  them 
together,  and  lay-  them  in  papers,  and  when  hard, 
press  the  gloves  ; they  will  take  the  scent  in  24 
hours,  and  hardly  ever  lose  it. 

TINCTURE  OF  MUSK. 

This  excellent  spirit  requires  6 drachms  of  Chi- 
na musk,  20  grains  of  civet,  and  2 drachms  of  red 
rose  buds.  Reduce  these  ingredients  to  powder 
with  loaf-sugar,  and  pour  over  them  three  pints 
of  spirit  of  wine. 

A PERFUME  TO  PREVENT  PESTILENTIAL 
AIRS,  &C. 

Take  of  benjamin,  storax,  and  galbanum,  each 
half  an  ounce,  temper  them,  being  bruised  into 
powder,  with  the  oil  of  myrrh,  and  burn  them  in  a 
chafing-dish,  or  else  take  rosemary,  balm,  and  bay 
leaves ; heat  them  in  wine  and  sugar,  and  let  the 
moisture  be  consumed  ; likewise  burn  them  by 
the  heat  of  the  pan,  and  they  will  produce  a very 
fine  3cent, 
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PASTILS  FOR  PERFUMING  SICK  ROOMS. 

Powder  separately  the  following  ingredients, 
and  then  mix,  on  a marble  slab, 

1 lb.  of  gum  benzoin, 

8 oz.  of  gum  storax, 

1 lb.  of  frankincense,  and 

2 lbs.  of  fine  charcoal. 

Add  to  this  composition  the  following  liquids  ; 

6 oz.  of  tincture  of  benzoin  : 

2 oz.  of  essence  of  ambergris, 

1 oz.  of  essence  of  musk, 

2 oz.  of  almond  oil,  and 

4 oz.  of  clear  syrup. 

Mix  the  whole  into  a stiff  paste,  and  form  into 
pastils,  of  a conical  shape,  which  dry  in  the  heat 
of  the  sun.  If  more  liquid  should  be  required  for 
the  paste,  add  warm  water. 

AROMATIC  PASTILS. 

Beat  and  sift  fine  a pound  of  the  four  gums  left 
after  the  making  of  honey-w'ater,  one  pound  also 
of  the  ingredients  left  from  the  spirit  of  Benja- 
min, one  pound  of  the  best  sealing-wax,  and  one 
pound  of  genuine  gum  benzoin. 

Dissolve  some  clear  common  gum  arabic  in  a 
quantity  of  rose-water,  of  a pretty  thick  consis- 
tency, and  add  to  it  sixty  drops  of  spirit  of  mask. 

Mix  the  whole  together,  so  as  to  make  a pretty 
stiff  paste,  which  make  up  into  small  cones  or 
balls.  Dry  them  thoroughly  before  they  are  put 
away,  otherwise  they  will  become  mouldy. 

These  pastils  are  particularly  useful  for  burning 
in  rooms,  where  the  sick  or  the  dead  have  lain. 
They  are  used  in  very  considerable  quantities  in 
the  two  Houses  of  Lords  and  Commons;  also  in 
various  halls,  assembly-rooms,  &c. 

EXPLOSIVE  PASTILS. 

There  is  another  sort  of  these  pastils,  called 
sweets  and  sours,  which  are  made  thus  : — 

Take  some  of  the  above  aromatic  paste,  and 
make  into  cones  of  two  inches  in  length,  and  of 
the  thickness,  at  their  bases,  of  an  inch.  Whilst 
moist,  scoop  out  a cavity  in  the  bottom  of  each, 
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capable  of  containing  a large  pea,  fill  it  up  with 
gunpowder,  coverin'  this  over  with  the  paste 
which  lias  been  scoop  cl  out 

When  to  be  dried,  lay  the  bottoms  of  these  pas- 
tils uppermost ; for  if  any  moisture  attacks  the 
gunpowder,  its  effects  will  be  destroyed. 

The  design  (it  can  hardly  be  called  a useful 
purpose),  for  which  these  pastils  are  made,  is  to 
produce  diversion.  During  Christmas,  or  other 
holiday  gambols,  it  is  customary  with  many  to 
light  one  of  these  with  the  avowed  intention  of 
perfuming  the  apartments,  and  whilst  the  com- 
pany are  pleased  with  the  odour,  an  unexpected 
report  terrifies  some,  whilst  it  amuses  others. 

HAIR  POWDER  PERFUME. 

Take  half  a pound  of  pulvil  powder,  made  from 
apple-tree  moss,  half  an  ounce  of  grey  ambe  rgris, 
thirty  grains  of  musk,  and  twenty  grains  of  civet. 

Grind  the  musk  and  civet  with  loaf  sugar,  to  a 
very  fine  powder  ; melt  the  ambergris,  with  6 
drops  of  the  oil  of  belin  nuts,  over  a gentle  fire, 
in  a clean  vessel,  not  brass  or  copper,  add,  as  it 
melts,  a few  drops  of  the  juice  of  green  lemon, 
and  about  4 dropB  each  of  oil  of  rhodium  and  la- 
vender. 

When  the  ambergris  is  melted,  put  the  above 
powder  into  it,  stir  and  mix  it  well.  Add,  by 
degrees,  the  powder  of  apple-moss  ; and  when  the 
whole  is  combined,  pulverize  and  sift  it  through 
a very  fine  hair  sieve ; what  will  not  pass  through, 
return  into  the  mortar,  again  pound  it  with  loaf- 
sugar,  until  the  whole  is  reduced  to  fine  powder. 

AMBERGRIS  PERFUME. 

Melt  2 penny-weights  of  fine  ambergris,  in  a 
brass  mortar,  very  gently,  stir  in  quickly,  8 drops 
of  green  lemon  juice,  and  the  same  of  behn-nut  oil. 

Add,  ready  powdered  with  fine  loaf-sugar,  12 
grains  of  musk,  12  grains  of  civet,  and  24  grains 
of  the  residuum  from  the  making  of  spirit  of 
ambergris. 

Add  I ounce  of  spiiit  of  ambergris — mix  and  in- 
corporate them  well,  and  add  16  pounds  of  fine 


dry  hair-powder.  Pass  the  whole,  twice  through 
a fine  hair  ^ieve  ; then  lay  it  open  for  three  days, 
in  a dry  room,  stir  it  often,  that  the  spirit  may  en- 
tirely evaporate;  otherwise  it  may  turn  sour, 
which,  however,  will  go  off  by  keeping.  Bottle, 
and  stop  it  close. 

MUSK  AND  CIVET  PERFUMES. 

Take  2 penny-weights  of  pure  musk,  12  grains 
of  civet,  and  1 penny-weight  of  the  residuum  of 
spirit  of  ambergris.  Make  this  into  a paste,  with 
2 ounces  of  spirit  of  musk,  made  by  infusion. 
Powder  it  with  loaf-sugar  and  mix  in  16  pounds 
of  fine  hair  powder. 

ORRIS  PERFUME. 

Take  best  dried  and  scraped  orris  roots,  free 
from  mould.  Bruise  or  grind  them  : the  latter  is 
best,  as,  being  very  tough,  they  require  great  la- 
bour to  pound.  Sift  the  powder  through  a fine 
hair  sieve,  and  put  the  remainder  in  a baker’s 
oven,  to  dry  the  moisture.  A violent  heat  will 
turn  the  roots  yellow. 

When  dry,  grind  again,  and  sift ; and  repeat 
the  same  until  the  whole  has  passed  through  the 
sieve  ; mix  nothing  with  it,  as  it  w ould  mould  and 
spoil  it. 

VIOLET  PERFUME. 

Drop  twelve  drops  of  genuine  oil  of  Rhodium 
on  a lump  of  loaf-sugar  ; grind  this  well  in  a glass 
mortar,  and  mix  it  thoroughly  with  three  pounds 
of  orris  powder.  This  will,  in  its  perfume,  have 
a resemblance  to  a w ell-flavoured  violet.  If  you 
add  more  rhodium  oil,  a rose  perfume,  instead  of 
a violet  one,  will  be  produced  ; the  orris  powder 
is  a most  agreeable  perfume,  and  only  requiring 
to  be  raised  by  the  addition  of  the  above  quantity 
of  the  oil. 

Keep  this  perfume  in  the  same  manner  as  the 
others.  What  is  at  the  druggist’s  shops  is  gene 
rally  adulterated. 

ROSE  PERFUJ1E. 

Take  two  pecks  of  fresh  dry  damask  rose- 
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leaves  ; strip  them  from  their  leaves  and  stalks ; 
have  ready  sixteen  pounds  of  fine  hair  po*®der. 
Strew  a layer  of  rose-leaves,  on  sheets  of  paper, 
nt  the  bottom  of  a box,  cover  them  over  with 
a layer  of  hair-powder  ; then  strew  alternately 
a layer  of  roes  and  powder,  until  the  whole  of 
each  has  been  used. 

When  they  have  lain  24  hours,  sift  the  powder 
out,  and  expose  it  to  the  air  24  hours  more.  Stir 
it  often.  Add  fresh  rose-leaves,  twice,  as  be- 
fore, and  proceed  in  the  same  way ; after  this 
dry  the  powder  well  by  a gentle  heat,  and  pass 
it  through  a fine  sieve.  Lastly, pour  ten  drops  of 
oil  of  rhodium,  or  three  drops  of  otto  of  roses, 
on  loaf-sugar,  which  triturate  in  a glass  mortar, 
and  stir  well  into  the  powder,  which  put  into  a 
box,  or  glass  for  use.  This  hair-powder  perfume 
will  be  excellent,  and  will  keep  well. 

BERGAMOT  PERFUME. 

Take  sixteen  pounds  of  hair  powder,  and  forty 
drops  of  Roman  oil  of  bergamot,  and  proceed  in 
all  respects  as  before,  but  do  not  leave  the  com- 
pound exposed  to  the  air;  for  in  this  case  the  ber- 
gamot is  so  volatile,  that  it  will  quickly  fly  off. 

TO  MAKE  AMBERGRIS  HAIR-POWDER. 

Take  twelve  pounds  of  fine  starch  powder,  add 
three  pounds  of  the  ambergris  perfume  : mix  them 
well  together,  and  run  it  twice  through  a fine  hair 
sieve.  Put  it  into  a well-closed  box,  or  glass, 
for  use. 

This  is  the  first  and  best  sort  of  ambergris 
powder  : but  for  a second,  or  inferior  sort,  put 
only  a pound  and  a half  of  the  perfume,  to  the 
above  quaotity  of  starch-powder. 

MUSK  AND  CIVET  It  AIR-POWDER. 

Mix  twelve  pounds  of  starch  powder,  and  thret 
pounds  of  musk  perfume,  as  belore. 

A second  sort  of  this  hair-powder  may  be  madi 
by  using  half  the  quantity  of  the  perfume. 

VIOLET  HAIR  POWDER. 

Mix  twelve  pounds  of  hair-powder  with  three 


pounds  of  the  violet  perfume,  and  lay  it  by  for 
use. 

ROSE  HAIR  POWDER. 

Mix  well  twelve  pouuds  of  starch-powder,  with 
three  pounds  of  the  rose  perfume.  Sift;  put  it 
up  in  a cedar  box,  or  gla6s  bottle 

Another. 

A second  sort  of  this  powder  may  he  made  by 
using  half  the  quantity  of  the  perfume,  to  twelve 
pounds  of  powder,  and  adding  two  drops  of  otto 
of  roses,  previously  dropped  on  sugar,  and  w ell 
triturated  in  a glass  mortar. 

TO  DESTROY  SUPERFLOUS  IIAIR. 

Take  of  fresh  lime-stone,  1 oz. 

pure  potass,  1 drachm, 
sulphuret  of  potass,  1 drachm. 

Reduce  them  to  a fine  powder  in  a Wedgewood 
mortar.  I f the  hair  be  first  washed,  or  soaked  in 
warm  water,  (130  Falir.)  for  ten  minutes,  this 
article  formed  into  a thin  paste,  with  warm  water, 
and  applied  whilst  warm,  will  so  effectually  de- 
stroy tiie  hair  in  five  or  six  minutes,  that  it  may 
be  removed  by  washing  the  skin  with  flannel.  It 
is  a powerful  caustic,  and  should  therefore  be 
removed  as  soon  as  it  begins  to  inflame  the  skin, 
by  washing  it  oft  with  vinegar.  It  softens  the 
skin,  aud  greatly  improves  its  appearance. 

TO  MAKE  SPANISH  LADIES’  ROUGE. 

Take  good  new  scarlet  wool  cuttings,  and  spirit 
of  wine,  or  lemon-juice,  boil  them  in  a well-glazed 
earthen  pot  Well  stopped,  till  the  liquid  lias 
charged  itself  with  all  the  colour  of  the  scarlet, 
strain  the  dye  through  a cloth,  and  all  the  colour 
therefrom  ; boil  it  afterwards  ill  a little  arabic 
water,  till  the  colour  becomes  very  deep.  The 
proportion  of  materials  is,  to  half  a pound  of 
scarlet  cuttings,  a quarter  of  a pint  of  spirit  of 
wine,  and  a sufficient  quantity  of  water  to  assist 
the  soaking.  Then,  in  the  colour  extracted,  put 
a piece  of  gum  arabic,  of  the  size  of  a fiibcit : 


350  UNIVERSAL  RECEIPT  BOOK. 


next  steep  some  cotton  in  the  colour,  and  wet 
some  sheets  of  paper  with  the  dye,  which  repeat 
several  times,  as  often  as  they  are  dry,  and  you 
will  find  them  sufficiently  charged  with  rouge 
for  use. 

SPANISH  VERMILION  FOR  THE' TOILETTE. 

Pour  into  the  alkaline  liquor  which  holds  in 
solution  the  colouring  part  of  bastard  saffron, 
such  a quantity  of  lemon-juice  as  may  be  neces- 
sary to  saturate  the  whole  alkaline  salts.  At  the 
time  of  the  precipitation,  the  latter  appears  under 
the  form  of  a fecula  full  of  threads,  which  soon 
falls  to  the  bottom  of  the  vessel.  Mix  this  part 
with  white  talc,  reduced  to  fine  powder,  and 
moistened  with  a little  lemon-juice  and  water. 
Then  form  the  whole  into  a paste  ; and  having 
put  it  in  small  pots,  expose  it  to  dry.  This  co- 
lour is  reserved  for  the  use  of  the  toilette  ; but  it 
has  not  the  durability  of  that  prepared  from 
cochineal. 

ECONOMICAL  ROUGE. 

Fine  carmine,  properly  pulverised  and  pre- 
pared for  the  purpose,  is  the  best  that  can  be 
employed  with  safety  and  effect-;  it  gives  the 
most  natural  tone  to  the  complexion,  and  imparts 
a brilliancy  to  the  eyes,  without  detracting  from 
the  softness  of  the  skin.  To  use  it  economically, 
take  some  of  the  finest  pomatum,  without  scent, 
in  which  there  is  a proportion  of  white  wax,  about 
the  size  of  a pea,  just  flatten  it  upon  a piece  of 
white  paper,  then  take  on  a pointed  penknife, 
carmine  equal  to  a pin’s  head,  mix  it  gently  with 
the  pomatum,  with  your  finger,  and  when  you 
have  produced  the  desired  tint,  rub  it  in  a little 
compressed  cotton,  pass  it  over  the  cheeks  till 
colour  is  clearly  diffused,  void  of  grease.  Ladies 
will  find,  upon  trial,  that  this  economical  rouge 
will  neither  injure  the  health  nor  the  skin;  and  it 
imitates  perfectly  the  natural  colour  of  the  com- 
plexion, 

Another. 

Take  of  French  chalk,  (piwdered)  4 oz. 
oil  of  almonds,  2 drachms, 
carmine,  1 do 


TURKISH  BLOOM. 

Infuse  an  ounce  and  a half  of  gum  benzoin,  J , 
ounces  of  red  saunders  in  powder,  and  2 drachms 
ot  dragon’s  blood,  in  12  ounces  of  rectified  spirit 
of  wine,  and  4 ounces  of  river  or  rain  water. 
When  the  ingred.ents  have  been  mixed,  stop  the 
bottle  close,  and  shake  frequently  during  seven 
days;  then  filter  through  blotting  paper. 

A WASH  FOR  SUN-BURNT  FACES  AND  HANDS. 
To  each  pound  of  ox-gall,  add, 
roche  alum,  1 drachm, 
rock  salt,  * oz. 
sugar  candy,  l oz. 
borax,  2 drachms, 
camphor,  1 drachm. 

Mix  and  shake  well  for  1$  minutes,  then  often 
daily,  for  15  days,  or  till  the  gall  is  transparent  ; 
filter  through  cap  paper ; use  when  exposed  to 
the  sun  ; — always  washing  off  before  sleep. 

MACOUBA  SNUFF. 

The  varied  flavour  of  snuffs  of  different  kinds 
arises  less  from  the  state  of  the  original  leaf, 
than  the  factitious  additions  of  manufacturers. 
The  snuff  of  Martinico,  celebrated  nnder  the 
term  “ Macouha,”  is  made  from  the  best  leaves, 
which  being  moistened  with  juice  from  tbeir  ex- 
cellent sugar-canes,  undergoes  fermentation,  and 
having  thrown  off  the  offensive  fetor  in  scum  and 
residium,  is  evaporated  and  ground  in  the  usual 
manner. 

CEPHALIC  SNUFF. 

Its  basis  is  powdered  asarum,  (vulgo  Asarabac- 
ca),  reduced  by  admixture  with  a small  portion 
of  powdered  dock-leaf , or  any  other  innoxious  ve- 
getable. The  firely  levigated  snuff,  known  as 
“ Scotch”  may  be  added  agreeable  to  the  taste  of 
the  consumer  ; and  finally,  a solution  of  spirit  of 
wine  and  camphor,  in  the  proportion  of  one 
drachm  of  the  latter,  in  fifteen  of  spirit,  is  to  bo 
dropped  upon  the  camphor,  from  five  to  ten  drops 
to  an  ounce.  Bottle  your  snuff  immediately. 
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Another, 

May  he  made  of  a very  pleasant  flavour,  with 
the  powder  produced  from  sage,  rosemary,  lilies 
of  the  valley,  and  tops  of  sweet  marjoram— of 
each  one  ounce,  with  a drachm  of  Asarabacca 
root,  lavender-flowers,  and  nutmeg;  it  should  be 
very  fine,  and  it  will  relieve  the  head  vastly. 

TO  IMITATE  SPANISH  SNUFF. 

Take  good  unsifted  Havannah  snuff,  and  grind 
it  down  to  a fine  powder.  If  the  tobacco  be  too 
strong,  mix.it  with  the  fine  powder  of  Spanish 
nut-shells,  which  is  by  far  the  best  mixture  which 
can  be  used.  Over  this  sprinkle  some  weak  trea- 
cle water,  and  when,  after  mixing  with  the 
hands,  it  has  lain  in  a heap  for  some  days,  to 
sweat  and  incorporate,  pack  it  up  ; but,  take  care 
that  it  be  not  too  moist. 

This  snuff,  in  the  course  of  twelve  months,  will 
be  of  one  uniform  and  agreeable  flavour  ; and  will 
keep  good  and  mending,  for  many  years.  When 
old,  this  sort  w ill  hardly  be  inferior  to  any  of  the 
plain  snuffs  made  in  Spain. 

LONDON  IMITATION  OF  SPANISH  AND  OTHER 
FOREIGN  SNUFFS. 

The  fine  powder,  which  is  the  best  part  of  the 
snuff  as  it  comes  from  abroad,  is  sifted  from  the 
bale  snuff ; and  the  coarse  and  stalky  part  left, 
is  ground  down,  previously  mixed  with  strong 
cheap  tobacco  powder,  or  dust,  along  with  savine, 
brick-dust,  yellow  sand,  the  sweepings  of  tobac- 
co, old  rotten  wood,  and  with  many  other  filthy 
vegetable  substances,  both  dry  and  green,  to 
pass  as  the  real  flavour  of  tobacco.  All  or  most 
of  these  ingredients  being  mixed  into  one  body. 
This  is  nothing  more  than  colouring  the  filthy 
compound  with  red  ochre,  or  umber,  or  other 
noxious  red  or  brown  colour,  mixed  with  water 
and  molasses ! 

The  whole,  when  properly  incorporated,  is  now 
passed  through  a hair  sieve,  to  mix  it  more  inti- 
mately ; and  is  then  left  for  some  time  to  sweat, 
or  become  equally  moist.  This  moistness  is  in- 


tended to  imitate  the  oilyness  which  is  peculiar 
to  the  real  genuine  rancia  from  Havana!). 

This  snuff  is  packed  in  barrels,  tin  canisters, 
and  stone  jars,  so  that  it  may  come  out  in  lumps, 
like  the  Spanish  snuffs.  This  is  done  to  deceive 
the  purchaser,  on  whom  this  bad  compound  is 
imposed  for  real  Spanish  snuff.  Such  is  the  com- 
position of  a very  great  part  of  what  is  made  and 
sold  in  this  town  for  common  Spanish  snuff 

TO  MAKE  TRANSPARENT  SOAP. 

Suet  is  the  basis  of  all  the  soaps  of  the  toilette, 
known  by  the  name  of  Windsor  soap,  because 
olive-oil  forms  a paste  too  difficult  to  melt  again, 
and  contains  an  odour  too  strong  to  be  mixed  with 
essences.  The  suet  soap  dissolved  hot  in  alcohol 
retakes  its  solid  state  by  cooling.  To  this  fact  is 
due  the  discovery  of  transparent  soap,  which,  if 
well  prepared,  has  the  appearance  of  fine  white 
candied  sugar  ; it  may  also  be  coloured,  and  the 
vegetable  hues,  for  this  purpose,  are  preferable  to 
mineral ; any  person  may  make  this  soap,  by  put- 
ting in  a thin  glass  phial,  the  half  of  a cake  of 
Windsor  soap-shavings  ; fill  it  with  one  half  of  al- 
cohol, and  put  it  near  the  fire  until  the  soap  is  dis- 
solved ; this  mixture  placed  into  a mould  to  cool, 
produces  the  transparent  soap. 

TO  MAKE  WINDSOR  SOAP. 

Melt  hard  curd  soap,  and  scent  it  with  oil  of 
karni,  and  essence  of  bergamot,  bought  at  the 
druggists;  or  the  essence  of  bergamot  may  Le 
omitted. 

TO  MAKE  ALMOND  SOAP. 

Upon  1 lb.  of  quicklime,  pour  3 quarts  of  boiling 
distilled  water;  add  1 lb.  of  salt  of  tartar,  dissol- 
ved in  1 quart  of  water;  cover  the  vessel,  and  when 
cold,  filter  through  a cotton  cloth  : a pint  should 
weigh  exactly  16  ounces  troy  ; if  more,  add  dis- 
tilled water,  and  if  less  evaporate.  Then  add  one 
third  of  oil  of  almonds,  simmer  them  together  for 
some  hours,  or  until  the  oil  forms  a jelly  ; when 
cool,  which  may  be  tried  on  a small  quantity. 
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add  common  salt,  and  tlien  continue  boiling  till 
the  soap  is  solid;  when  cold,  skim  off  the  water 
and  then  pour  into  moulds. 

Another  Method 

Take  2 lbs.  of  soap  ley,  made  of  barilla  or  kelp, 
so  strong  that  a bottle,  holding  half  a pint  of  wa- 
ter, will  hold  11  ounces  of  the  ley,  and  4 lbs.  of 
oil  of  almonds ; rub  them  together  in  a mortar, 
and  put  the  mixture  into'tin  moulds,  where  let  it 
be  for  some  weeks,  till  the  combination  is  perfect. 

TO  MAKE  MARBLED  SOAP  BALLS. 

Take  ten  pounds  of  white  oil-soap  and  ten 
pounds  of  Joppa  soap.  Cut  them  into  small 
square  pieces,  which  set  to  dry  for  three  days  : 
the  oil-soap,  particularly,  must  be  thus  dried. 

Scrape,  very  finely,  five  pounds  of  oil-soap, 
which  dry,  for  one  day,  in  the  open  air,  mix  it 
well  in  the  shaving-box,  with  five  pounds  of  pow- 
der, add  an  ounce  and  a half  of  the  best  ver- 
milion. 

In  mixing,  place  pieces  of  soap,  and  coloured 
powder,  in  layers  in  the  box,  making,  in  all,  four 
alternate  layers  ofeach.  When  a layer  of  each 
has  been  placed  in  the  box,  sprinkle  a pint  of 
rose-water  over  the  cut  soap-,  for  if  it  be  much 
combined  with  the  powder,  it  will  become  lumpy 
and  hard,  and  consequently  spoil  the  wash-balls. 
The  same  quantity  of  rose  water  is  to  be  used  for 
moistening  each  of  the  other  soap  layers.  Next 
mix  a pint  of  thin  starch,  which  has  been  well 
boiled  in  half  a pint  of  rain  water,  with  half  a 
pint  of  rose-water,  and  distribute  it  equally  well 
mixed  among  the  mass,  by  turning  it  over  re- 
peatedly, and  then  press  it  down  close  with  the 


hands.  If  a piece  be  now  cut  ont  from  the  mass, 
the  operator  will  perceive  whether  the  mar- 
bling is  sufficiently  good  ; and  if  so,  he  may  pro- 
ceed immediately  to  form  his  wash-balls. 

TO  IMITATE  NAPLES  SOAP. 

Take  of  fresh  ley,  strong  enough  to  bear  an  egg, 
eight  pounds ; and  put  to  it  of  deer’s,  goat’s,  or 
lamb’s  suet,  (which  has  previously  been  well 
cleansed  from  all  skins,  &c.  by  rose-water,)  two 
pounds,  and  one  pound  of  olive-oil,  or  rather 
behn-nut  oil.  Let  all  these  simmer  overthc  fire  in 
a well-glazed  pot,  until  it  be  pretty  nearly  of  the 
consistence  of  crown  or  Naples  soap;  then  turn 
it  out  into  a large  flat  pan,  which  set  on  the  leads 
or  roof  of  the  house,  exposed  to  the  heat  of  the 
sun  for  fifty  days.  The  pan  must  be  covered 
over  with  a bell  glass,  such  as  the  gardeners  use, 
and  the  mixture  must  be  stirred  well  once  a day, 
during  the  whole  of  this  time. 

In  about  six  weeks  or  two  months,  the  opera- 
tor will  have  a most  excellent  ground-work  for 
Naples  soap,  which  only  requires  perfuming  in 
the  follow  ing  maimer,  to  render  it  even  preferable 
to  the  foreign  sorts. 

Take  of  oil  of  rhodium,  one  ounce,  of  spirit  of 
ambergris,  tw  o ounces  and  a half,  spirit  of  musk, 
half  an  ounce;  mix  these  well  together,  and  then 
put  the  compound  into  the  pan  of  soap.  Stir  the 
whole  well,  and  incorporate  the  perfumes  with 
the  soap,  on  a marble  stone  by  means  of  a mul- 
ler.  Put  up  into  small  jars,  or  preserve  in  a mass 
in  a large  jar,  according  to  sale  or  convenience. 
If  kept  for  twelve  months,  this  soap  will  be 
found,  by  comparison,  to  be  far  preferable  to  the 
best  soap  that  ever  came  from  Naples. 
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TO  MAKE  COMMON  BLACK  INK. 

Pour  a gallon  of  boiling  soft  water  on  a pound 
of  powdered  galls,  previously  put  into  a proper  ves- 
sel. Stop  the  mouth  of  the  vessel,  and  set  it  in 
the  sun  in  summer,  or  in  winter  where  it  may 
be  warmed  by  any  fire,  and  let  it  stand  two  or 
three  days.  Then  add  half  a pound  of  green 
vitriol  powdered,  and  having  stirred  the  mixture 
well  together  with  a wooden  spatula,  let  it  stand 
again  for  two  or  three  days,  repeating  the  stir- 
ring, when  add  further  to  it  .5  ounces  of  gum  ara- 
Tne  dissolved  in  a quart  of  boiling  water,  and 
lastly,  2 ounces  of  alum,  after  which  let  the  ink 
be  strained  through  a coarse  linen  cloth  for  use. 

Another. 

A good  and  durable  black  ink  may  be  made  by 
the  following  directions: — To  2 pints  of  water  add 
3 ounces  of  the  dark-coloured  rough-skinned 
Aleppo  galls  in  gross  powder,  and  of  rasped  log- 
wood, green  vitriol,  and  gum  arabic,  each  1 oz. 
This  mixture  is  to  be  put  into  a convenient  ves- 
sel, and  well  shaken  four  or  five  times  a day,  for 
ten  or  twelve  days,  at  the  end  of  which  time  it 
will  be  fit  for  use;  though  it  will  improve  by  re- 
maining longer  on  the  ingredients.  Vinegar  in- 
stead of  water  makes  a deeper-coloured  ink;  but 
its  action  on  pens  soon  spoils  them. 

SHINING  BLACK  INK. 

Beat  np  well  together  in  an  iron  mortar  the 
following  ingredients  in  a dry  state ; viz. — 

8 ounces  of  best  blue  gall-nuts, 

4 ounces  of  copperas,  or  sulphate  of  iron, 

2 ounces  of  clear  gum  arabic,  and 

3 pints  of  clear  rain  water. 

When  uropcily  powdered,  put  to  the  above;  let 
the  whole  be  shaken  in  a stone  bottle  three  or  four 
times  a day,  for  seven  days,  and  at  the  end  of  that 


time,  pour  the  liquor  off  gently  into  another  stone 
bottle,  which  place  in  an  airy  situation  to  prevent 
it  from  becoming  foul  or  mothery.  When  used 
put  the  liquor  into  the  ink-stand  as  required. 

PUOCESS  FOR  MAKING  THE  BEST  INK. 

Take  6 quarts  (beer  measure)  of  clear  water, 
soft  or  bard,  and  boil  in  it  for  about  an  hour, 

4 ounces  of  the  best  Campeaehy  logwood,  chip- 
ped very  thin  across  the  grain,  adding,  from  time 
to  time,  boiling  water  to  supply  in  part  the  loss 
by  evaporation  ; strain  the  liquor  while  hot,  and 
suffer  it  to  cool.  If  the  liquor  is  then  short  of 

5 quarts,  make  it  equal  to  this  quantity,  by  the 
addition  of  cold  water.  After  which,  let  1 pound 
of  bruised  blue  galls,  or  20  ounces  of  the  best 
common  galls,  be  added.  Let  a paste  be  pre- 
pared by  triturating  4 ounces  of  sulphate  of  iron 
(green  vitriol)  calcined  to  whiteness,  and  let  half 
an  ounce  of  acetite  of  copper  (verdigris)  be  well 
incorporated  together  with  the  above  decoct  ion; 
into  a ma-s,  throwing  in  also,  3 ounces  of  coarse 
brown  sugar,  and  6 ounces  of  gum  Senegal,  or 
Arabic.  Put  the  materials  into  a stone  bottle  of 
such  a size  as  to  half  fill  it  ; let  the  mouth  be  left 
open,  and  shake  the  bottle  well,  twice  or  thrice 
a day.  In  about  a fortnight  it  may  be  filled,  and 
kept  in  well  stopped  bottles  for  use.  It  requires 
to  be  protected  from  the  frost  which  would  con- 
siderably injure  it. 

INDELIBLE  BLACK  INK  WITHOUT  GALLS  OR 
GREEN  VITRIOL. 

Infuse  a pound  of  pomegranate  peels,  broken  to 
a gross  po'A  dor,  for  24  hours  in  a gallon  and  a half 
of  water,  and  afterwards  boil  the  mixture  till 
l-5d  of  the  fluid  be  wasted.  Then  add  to  it  1 
pound  of  Roman  vitriol,  and  4 ounces  of  gum 
arabic  powdered,  and  continue  the  boiling  till 
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the  vitriol  and  gum  be  dissolved,  after  which  the 
ink  must  be  strained  through  a coarse  linen  cloth, 
when  it  will  be  fit  for  use. 

This  ink  is  somewhat  more  expensive,  and  yet 
not  so  good  in  hue  as  that  made  by  the  general 
method  ; but  the  colour  which  it  has  is  not  liable 
to  vanish  or  fade  in  any  length  of  time. 

INDESTRUCTIBLE  INK  FOR  RESISTING  THE  AC- 
TION OF  CORROSIVE  SUBSTANCES. 

On  many  occasions,  it  is  of  importance  to  em- 
ploy an  ink  indestructible  by  any  process,  that 
will  not  equally  destroy  the  material  on  which  it 
is  applied.  For  black  ink,  25  grains  of  copal, 
in  powder,  are  to  be  dissolved  in  200  grains  of 
oil  of  lavender,  by  the  assistance  of  a gentle  heat ; 
and  are  then  to  be  mixed  with  2^  grains  of  lamp- 
black, and  \ a grain  of  indigo  : for  red  ink  use 
120  grains  of  oil  of  lavender,  17  grains  of  copal, 
and  60  grains  of  vermilion.  A little  oil  of  laven- 
der, or  of  turpentine,  may  be  added,  if  the  ink 
be  found  too  thick.  A mixture  of  genuine  as- 
phaltum  dissolved  in  oil  of  turpentine,  amber 
varnish,  and  lamp-black,  would  be  still  superior. 

This  ink  is  particularly  useful  for  labelling 
phials,  &c.  containing  chemical  or  corrosive  sub- 
stances. 

BEST  INK  POWDER. 

Infuse  a pound  of  galls  powdered,  and  3 ounces 
of  pomegranate  peels,  in  a gallon  of  soft  water 
for  a week,  in  a gentle  heat,  and  then  strain  off 
the  fluid  through  a coarse  linen  cloth.  Then  add 
to  it  8 ounces  of  vitriol  dissolved  in  a quart  of 
water,  and  let  them  remain  for  a day  or  two, 
preparing  in  the  meantime  a decoction  of  log- 
wood, by  boiling  a pound  of  the  chips  in  a gallon 
of  water,  till  l-3d  be  wasted,  and  then  straining 
the  remaining  fluid  while  it  is  hot.  Mix  the  de- 
coction and  the  solution  of  galls  and  vitriol  toge- 
ther, and  add  3 ounces  of  gum  arabic,  and  then 
evaporate  the  mixture  over  a common  fire  to 
about  2 quarts,  when  the  remainder  must  be  put 
into  a vessel  proper  for  that  purpose,  and  reduced 
to  dryness,  by  hanging  the  vessel  in  boiling  wa- 


ter. The  mass  left,  after  the  fluid  has  wholly 
exhaled,  must  be  well  powdered  ; and  when  want 
ed  for  use,  may  be  converted  into  ink  by  the 
addition  of  water. 

Anal  her 

Compositions  were  also  formerly  made  for  por- 
table, or  extemporaneous  inks,  without  galls  or 
vitriol,  of  one  of  which  the  following  is  a recipe  . — 

Take  \ a pound  of  honey,  and  the  yolk  of  an 
egg,  and  mix  them  well  together.  Add  2 drachms 
of  gum  arabic  finely  levigated,  and  thicken  the 
whole  with  lamp-black  to  the  consistence  of  a 
stiff  paste,  which,  being  put  to  a proper  quantity 
of  water,  may  be  used  as  ink. 

INK  POWDER  FOR  IMMEDIATE  USE. 

Reduce  into  subtle  powder  10  ounces  of  gall- 
nuts,  3 ounces  of  Roman  vitriol,  (green  copperas,) 
with  2 ounces  each  of  roche  alum  and  gum 
arabic.  Then  put  a little  of  this  mixture  into  a 
glass  of  white  wine,  and  it  will  be  fit  for  instant 
use. 

Another. 

Take  equal  parts  of  black  rosin,  burnt  peach 
or  apricot  stones,  vitriol  and  gall  nuts,  and  2 of 
gum  arabic,  put  the  whole  in  powder  or  cake 
as  required. 

TO  MAKE  EXCHEQUER  INK. 

To  40  pounds  of  galls,  add 
10  pounds  of  gum, 

9 pounds  of  copperas,  and 
45  gallons  of  soft  water. 

This  ink  will  endure  for  centuries. 

TO  MAKE  RED  INK. 

Take  of  the  raspings  of  Brazil  wood  a quarter 
of  a pound,  and  infuse  them  two  or  three  days  in 
vinegar,  which  should  be  colourless  where  it  can 
be  so  procured.  Boil  the  infusion  an  hour  over 
a gentle  fire,  and  afterwards  filler  it,  while 
hot,  through  paper  laid  in  an  earthenware  cullen- 
der. Put  it  again  over  the  fire,  and  dissolve  in  it, 
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first  \ an  ounce  of  grnn  arabic,  and  afterwards  of 
alum*  and  white  sugar,  each  \ an  ounce.  Care 
should  be  taken  that  the  Brazil  wood  be  not  adul- 
terated with  the  Brasiletto  or  Campeachy  wood. 

Ollier  Preparations. 

Red  ink  may  likewise  be  prepared,  by  the  above 
process,  of  white  wine  instead  of  vinegar;  but  it 
should  be  sour,  or  disposed  to  be  so,  otherwise,  a 
third  or  fourth  of  vinegar  should  be  added,  in 
order  to  its  taking  the  stronger  tincture  from  the 
wood.  Small  beer  lias  been  sometimes  used  for 
the  same  purpose,  but  the  ink  will  not  be  so 
bright,  and  when  it  is  used,  vinegar  should  be 
added,  the  quantity  of  gum  arabic  diminished, 
and  the  sugar  wholly  omitted. 

RED  INK  FROM  VERMILION, 

Take  the  glair  of  four  eggs,  a tea-spoonful  of 
white  sugar,  or  sugar-candy,  beaten  to  a powder, 
and  as  much  spirit  of  wine;  beat  them  together, 
till  they  are  of  the  consistence  of  oil ; then  add 
such  a proportion  of  vermilion  as  will  produce  a 
red  colour  sufficiently  strong ; and  keep  the 
mixture  in  a small  phial  nr  well-stopped  ink  bot- 
tle for  use.  The  composition  should  be  well 
shaken  together  before  it  is  used. 

Instead  of  the  glair  of  eggs,  gum  water  is 
frequently  used  ; but  thin  size,  made  of  isinglass, 
with  a little  honey,  is  much  better  for  the  purpose. 

PERMANENT  RED  INK. 

Take  of  oil  of  lavender,  120  grains,  of  copal  in 
powder,  17  grains,  red  sulphuret  of  mercury,  60 
grains.  The  oil  of  lavender  being  dissipated  with 
a gentle  heat,  a colour  will  be  left  on  the  paper 
surrounded  with  the  copal;  a substance  insoluble 
in  water,  spirits,  acids,  or  alkaline  solutions. 

This  composition  possesses  a permanent  colour, 
and  a MS.  written  with  it,  may  be  exposed  to  the 
process  commonly  used  for  restoring  the  colour  of 
printed  books,  without  injury  to  the  writing.  In 
this  manner  interpolations  with  common  ink  may 
be  removed. 


GREEN  WRITING  INK. 

Take  an  ounce  of  verdigris,  and  having  pow- 
dered it,  put  to  it  a quart  of  vinegar,  &c.  after  it 
has  stood  two  or  three  days,  strain  off’ the  liquid  ; 
or,  instead  of  this,  use  the  crystals  of  verdigris 
dissolved  in  water;  then  dissolve,  in  a pint  of 
either  of  these  solutions,  five  drachms  of  gum 
arabic,  and  two  drachms  of  white  sugar 

YELLOW  WRITING  INK. 

Boil  two  ounces  of  the  French  berries  in  a 
quart  of  water,  with  half  an  ounce  of  alum,  till 
one-third  of  the  fluid  be  evaporated.  Then  dis- 
solve in  it  two  drachms  of  gum  arabic,  and  one 
drachm  of  sugar,  and  afterwards  a drachm  of 
alum  powdered. 

BLUE  INK, 

This  may  be  made  by  diffusing  Prussian  blue, 
or  indigo,  through  strong  gum-water. 

The  common  water-colour  cakes,  diffused  in 
water,  will  make  sufficiently  good  coloured  inks 
for  most  purposes. 

TO  MAKE  COPPER  PLATE  PRINTERS’  INK. 

Ink  for  the  rolling-press  is  made  of  linseed  oil 
burnt  in  the  same  manner  as  that  for  common 
printing  ink  ; and  is  then  mixed  with  Frankfort- 
black,  finely  ground.  There  are  no  certain  pro- 
portions which  can  be  determined  in  this  kind  of 
ink  ; every  workman  adding  oil  or  black  to  his 
ink,  as  he  thinks  proper,  in  order  to  make  it  suit 
his  purpose.  Some,  however,  mix  a portion  of 
common  boiled  oil  which  has  never  been  burnt  : 
but  this  must  necessarily  be  a bad  practice,  as 
such  oil  is  apt  to  go  through  the  paper ; a fault 
very  common  in  prints,  especially  if  the  paper  is 
not  very  thick.  No  soap  is  added ; because  the 
ink  is  not  cleared  off  from  the  copper-plates, 
with  alkaline  ley,  as  in  common  printing, but  with 
a brush  dipped  in  oil. 

Another  Method. 

Instead  of  Frankfort,  or  other  kinds  of  black 
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commonly  used,  the  following  composition  may 
be  substituted,  and  will  form  a much  deeper  and 
more  beautiful  black,  that  can  be  obtained  by  any 
other  method. 

Take  of  the  deepest  Prussian  blue  five  parts, 
and  of  the  deepest  coloured  lake  and  brow  n pink, 
each  one  part.  Grind  them  well  with  oil  of 
turpentine,  and  afterwards  with  the  strong  and 
weak  oils  in  the  manner  and  proportion  above 
directed. 

The  colours  need  not  he  bright  for  this  purpose, 
but  they  should  be  the  deepest  of  tiie  kind,  and 
perfectly  transparent  in  oil,  as  the  whole  effect 
depends  on  that  quality. 

TO  MAKE  PRINTERS’  INK. 

Ten  or  twelve  gallons  of  nut-oil  are  set  over  the 
fire,  in  a large  iron  pot,  and  brought  to  boil.  It 
is  then  stirred  with  an  iron  ladle  ; and  whilst 
boiling,  the  inflammable  vapour  arising  from  it, 
either  takes  fire  of  itself,  or  is  kindled,  and  is 
suffered  to  burn  in  this  way  for  about  half  an 
hour  : the  pot  being  partially  covered,  so  as  to 
regulate  the  body  of  the  flame,  and,  consequently, 
the  heat  communicated  to  the  oil.  It  is  frequent- 
ly stirred  during  this  time,  that  the  whole  may  be 
heated  equally;  otherwise,  a part  would  be  char- 
red, and  the  rest  left  imperfect.  The  flame  is 
then  extinguished  by  entirely  covering  the  pot. 
The  oil,  by  this  process,  has  much  of  its  unctuous 
quality  destroyed,  and,  when  cold,  is  of  the  con- 
sistence of  soft  turpentine : it  is  then  called 
varnish.  After  this,  it  is  made  info  ink,  by  mix- 
ture with  the  requisite  quantity  of  lamp-black  ; 
of  which,  about  two  ounces  and  a half  are  suffi- 
cient for  sixteen  ounces  of  the  prepared  oil. 
The  oil  loses,  by  the  boiling,  about  an  eighth  of 
its  weight,  and  emits  very  offensive  fumes.  Se- 
veral other  additions  are  made  to  the  oil  during 
the  boiling,  such  as  crusts  of  bread,  onions,  and 
sometimes  turpentine.  These  are  kept  secret  by 
the  preparers.  The  intention  of  them  is  more 
effectually  to  destroy  part  of  the  unctuous  quality 
of  oil ; to  give  it  more  body,  to  enable  it  to  ad- 


here better  to  the  wetted  papet,  and  to  spread 
on  the  types  neatly  and  uniformly. 

Besides  these  additions,  others  are  made  by  the 
printers,  of  which  the  most  important  is  a little 
line  indigo  in  powder,  to  improve  the  beauty  of 
the  colour. 

Another  Method. 

One  pound  of  lamp-black,  ground  very  fine,  or 
run  through  a lawn  sieve. 

2 oz.  of  Prussian  blue,  ground  very  fine, 

4 oz.  of  linseed  oil,  well  boiled  and  skimmed, 

4 oz.  of  spirit  of  turpentine,  very  clear, 

4 oz.  of  soft  varnish,  or  Neats’  foot  oil. 

To  be  well  boiled  and  skimmed,  and  w hile  boil- 
ing, the  top  burned  off  by  several  times  applying 
lighted  paper. 

Let  these  be  well  mixed,  then  put  the  whole  in 
a jug,  place  that  in  a pan,  and  boil  them  very 
carefully  one  hour. 

^ A FINE  BI.ACK  PRINTING  INK. 

Less  turpentine  and  oil,  without  Prussian  blue, 
for  common  ink. 

BEST  PRINTING  INK. 

In  a secured  iron  pot,  (fire  outside  when  possi- 
ble,) boil  12  gallons  of  nut  oil;  stir  with  iron 
ladle,  long  handle;  while  boiling,  put  an  iron 
cover  partly  over,  set  the  vapour  on  fire  by  lighted 
paper  often  applied,  keep  well  stirring,  and  on  the 
fire,  one  hour  at  least,  (or  till  the  oily  particles 
are  burnt,)  then  add  1 lb.  of  onions  cut  in  pieces, 
and  a few  crusts  of  bread,  to  get  out  the  residue 
of  oil ; also 

Varnish,  l(i  oz. 
fine  lamp  black,  3 oz. 
ground  indigo,  ^ oz. 

Boil  well  one  hour. 

GOOD  COMMON  PRINTING  INK. 

Take  16  oz.  of  varnish, 

4 oz.  of  linseed  oil,  well  boiled, 

4 oz.  of  clear  oil  of  turpentine. 
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16  oz  of  fine  lamp  black, 

2 oz.  of  Prussian  blue,  fine, 

1 oz.  of  indigo,  fine. 

Boil  one  hour. 

printers'  redink. 

Soft  varnish  and  vermilion  with  white  of  eggs, 
not  very  thick.  Common  varnish,  red-lead,  and 
orange. 

Blue. 

Prussian  blue,  and  a little  ivory,  with  varnish 
and  eggs,  very  thick . Common  indigo  and  var- 
nish ; — then  wush  off  with  boiling  lees. 

PERPETUAL  INK  FOR  INSCRIPTIONS  ON  TOMB- 
STONES, MARBLES,  & C. 

TLis  ink  is  formed  by  mixing  about  three  parts 
of  pitch  with  one  part  of  lamp  black,  and  mak- 
ing them  incorporate  by  melting  the  pitch.  With 
this  composition,  used  in  a melted  state,  the  let- 
ters are  filled,  and  will,  without  extraordinary 
violence,  endure  as  long  as  the  stone  itself. 

TO  MAKE  INDIAN  INK. 

Let  ivory  or  lamp-black  be  mixed  with  a small 
portion  of  Prussian  blue  or  indigo,  for  a blue 
black,  and  let  the  same  blacks  be  united  with  raw 
or  burnt  umber,  bistre,  Vandyke,  or  any  other 
brown,  instead  of  the  blue,  for  a brown  black. 
These  should  be  mixed  together,  in  a weak  gum- 
water  (perhaps  matt-work  would  answer  the  pur- 
pose better)  first  levigating  them  very  fine,  in 
common  water,  on  a marble  slab.  When  dried 
to  the  consistence  of  a paste,  let  the  glutinous 
matter  be  well  mixed  with  them.  That  will  be 
found  sufficiently  strong,  which  binds  the  com- 
position, so  as  to  prevent  rubbing  off  by  the 
touch.  Indian  ink  drawings  should  be  handled 
as  slightly  as  possible.  Too  much  gum  in  the 
composition  will  create  an  offensive  gloss. 

Another  Method. 

Take  of  isinglass,  6 ounces,  and  12  ounces  ol 
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soft  water;  make  into  size  ; add  1 ounce  of  refin- 
ed liquorice,  ground  up  with  1 ounce  of  genuine 
ivory-black,  and  stir  the  whole  well.  Evaporate 
the  water  in  balneum  tnarice ; and  form  the  sticks 
or  cakes. 

A SUBSTITUTE  FOR  INDIAN  INK. 

Boil  parchment  slips,  or  cuttings  of  glove 
leather,  in  water  till  it  forms  a size,  which,  when 
cool,  becomes  of  the  consistence  of  jelly,  then, 
having  blackened  an  earthen  plate,  by  holding 
it  over  the  flame  of  a candle,  mix  up  with  a 
camel  hair  pencil,  the  fine  lamp-black  thus  ob- 
tained, with  some  of  the  above  size,  while  the 
plate  is  still  warm.  This  black  requires  no  grind- 
ing, and  produces  an  ink  of  the  same  colour, 
which  works  as  freely  with  the  pencil,  and  is  as 
perfectly  transparent  as  the  best  Indian  ink. 

PERMANENT  INK  FOR  MARKING  LINEN. 

Take  a drachm  of  nitrate  of  silver  (lunar  cau- 
stic,) dissolve  it  in  a glass  mortar  in  double  its 
weight  of  pure  water;  add  to  this  solution  10 
drops  of  nitric  acid  ; — this  is  the  ink.  In  another 
glass  vessel  dissolve  a drachm  of  salt  of  tartar 
in  ounces  of  water;  this  is  usually  named  the 
liquid  pounce,  with  which  the  linen  is  wet  pre. 
viously  to  the  application  of  the  ink. 

Another  Method. 

Take  of  lunar  caustic,  2 drachms, 
distilled  water,  6 ounces. 

Dissolve,  and  add,  gum  water,  2 drachms. 
Dissolve  also  prepared  natron,  \ oz.  in  4 oz.  of 
water,  and  add  gum-water,  $ oz. 

Wet  the  linen  where  you  intend  to  write  with 
this  last  solution  ; dry  it,  and  then  write  upon  it 
with  the  first  liquor,  using  a clean  pen.  If  pot- 
ash is  used  instead  of  natron,  the  ink  will  spread. 

SYMPATHETIC  INKS. 

Sympathetic  inks  are  such  as  do  not  appear 
after  they  are  written  with,  but  which  may  he 
made  to  appear  at  pleasure,  by  certain  means  to 
be  used  for  that  purpose.  A variety  of  subs tau- 
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cps  have  been  used  as  sympathetic  inks,  among 
which  are  the  following  : 

NITRO-MURIATES  OF  GOLD  AND  TIN. 

Write  with  a solution  of  gold  in  aqua  regia,  and 
let  the  paper  dry  gently  in  the  shade.  Nothing 
will  appear,  but  draw  a sponge  over  it,  wetted 
with  a solution  of  tin  in  aqua  regia,  and  the  writing 
will  immediately  appear  of  a purple  colour. 

GALLATE  OF  IRON. 

Write  with  an  infusion  of  galls,  and  when  the 
writing  is  required  to  appear,  dip  it  into  a solu- 
tion of  sulphate  of  iron  : the  letters  will  appear 
black. 

NITRO-AIGRIATE  OF  COBALT. 

Pulverize  1 ounce  of  cobalt,  and  pour  over  it 
4 ounces  of  nitric  acid  in  a retort.  Digest  in  a 
sand  bath  for  6 hours.  An  ounce  of  muriate  of  soda 
diluted  in  4 ounces  of  water,  must  now  be  added  ; 
filter  and  preserve  the  compound.  When  to  be 
used,  it  must  be  diluted  with  three  times  its  bulk 
of  distilled  water,  to  prevent  corrosion  of  the 
paper. 

The  nitric  acid,  alone,  will  answer  the  purpose 
without  the  muriate  of  soda.  The  salt  here  ob- 
tained is  seldom  a pure  salt  of  cobalt,  as  iron  is 
so  often  combined  with  it;  the  solution  of  cobalt 
and  iron  is  green  when  exposed  to  heat : but  when 
a pure  blue  is  wished  for,  the  oxide  of  cobalt 
must  be  precipitated  by  pure  potass,  which  re- 
dissolves the  oxide  of  cobalt,  and  answers  as  a 
sympathetic  ink.  This  is  of  a red  colour  before 
it  is  written  with,  and  blue  after. 

SYMPATHETIC  INK  OF  COBALT. 

Digest  zaffre  in  aqua-regia,  and  dilute  the  so- 
lution with  four  times  its  weight  of  pure  water. 
Characters  written  with  it,  do  not  appear  till  the 
paper  is  warmed,  when  traces  of  the  pen  are 
visible,  under  a fine  sea-green  colour.  This 
colour  disappears  as  the  paper  cools,  and  is  re- 
newed on  warming  again  ; and  thus  alternately 
vanishes  and  re-appears,  for  an  iuterminate  num- 


ber of  times.  As  the  solution  of  regains  of  co- 
balt, or  zaffre  in  spirit  of  nitre,  acquires  a reddish 
colour,  by  the  application  of  heat,  so  a variety  of 
colours  may  be  given.  Thus  landscapes  may  Ire 
sketched  with  common  ink,  to  give  a prospect  of 
winter;  while  the  solution  of  cobalt  in  aqua- 
regia,  on  the  application  of  heat,  gives  the  ver- 
dure of  spring ; and  the  nitrous  solution  may  re- 
present fruit,  flowers,  &c. 

Another  Sympathetic  Ink. 

Write  on  paper  with  a solution  of  nitrate  of 
bismuth,  and  smear  the  writing  over,  by  means  of 
a feather  with  some  infusion  of  galls.  The  letters 
which  were  before  invisible,  will  now  appear  of 
a brown  colour.  If  the  previous  use  of  nitrate  of 
bismuth  be  concealed  from  the  spectators,  great 
surprise  will  be  excited  by  the  appearance  of 
writing,  merely  by  the  dash  of  a feather.  The 
same  phenomenon  will  take  place,  when  infusion 
of  galls  is  written  with,  and  the  salt  of  bismuth 
applied  afterwards. 

Another. 

Write  on  a sheet  of  paper,  any  sentence  with 
a transparent  infusion  of  gall-nuts,  and  dip  the 
paper  in  a transparent  solution  of  the  sulphate  of 
iron.  The  writing,  which  was  before  invisible, 
will  now,  on  a slight  exposure  to  the  air,  turn 
quite  black.  A *eater  way  of  performing  this 
experiment  will  be  by  smearing  the  written  parts 
over  with  a feather  dipped  in  the  solution  of  the 
Metallic  salt;  it  may  also  be  reversed,  by  writing 
with  the  salt,  and  smearing  with  the  infusion. 

Another. 

If  a letter  be  written  with  a solution  of  sul- 
phate of  iron,  the  incriplion  will  be  invisible  ; 
but  if  it  afterwards  be  rubbed  over  by  a feather, 
dipped  in  a solution  of  prussiatc  of  potass,  it  will 
appear  of  a beautiful  blue  colour. 

Another. 

Write  a letter  with  a solution  of  nitrate  of  bis 
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ninth  . — the  letters  will  be  invisible.  If  a feather 
be  now  dipped  in  a solution  of  prnssiate  of  po- 
tass, and  rubbed  over  the  paper,  the  writing  will 
appear  of  a beautiful  yellow  colour,  occasioned 
by  a formation  of  prnssiate  of  bismuth. 

TO  PREVENT  INK  FROM  FREEZING  IN  WINTER. 

Instead  of  water  use  brandy,  with  the  same 
ingredients  which  enter  into  the  composition 
of  any  ink,  and  it  will  never  freeze. 

TO  PREVENT  MOULD  IN  INKS. 

In  order  to  secure  the  above  and  other  inks 
from  growing  mouldy,  a quarter  of  a pint  or  more 
of  spirit  of  wine,  may  be  added  ; but  to  prevent 
its  containing  any  acid,  which  may  injure  the  ink, 
a little  tartar  or  pearl-ashes  should  be  added,  pre- 
viously, and  the  spirit  poured  off  from  it,  which 
will  render  it  innocent  with  regard  to  the  colour 
cf  the  ink. 

Another  Method. 

The  most  simple,  yet  effectual  method,  is  to 
infuse  a small  piece  of  salt  about  the  size  of  a 
hazel  nut  to  each  quart. 

TO  TAKE  OUT  SPOTS  OF  INK. 

As  roon  as  the  accident  happens,  wet  the  place 
with  juice  of  sorrel  or  lemon,  or  with  vinegar, 
and  the  best  hard  white  soap. 

TO  MAKE  NEW  WRITING  LOOK  OLD. 

Take  a drachm  of  saffron,  and  infuse  it  into 
half  a pint  of  ink,  and  warm  it  over  a gentle  fire, 
and  it  will  cause  whatever  is  written  with  it  to 
turn  yellow,  and  appear  as  if  of  many  years 
standing. 

To  Write  on  greasy  paper  or  parchment. 

Put  to  a bullock’s  gall  a handful  of  salt,  and  a 
quarter  of  a pint  of  vinegar,  stir  it  until  it  is  mixed 
well ; when  the  paper  or  parchment  is  greasy,  put 
a drop  of  the  gall  into  the  ink,  and  the  difficulty 
will  be  instantly  obviated. 


TO  RESTORE  DECAYED  WRITINGS. 

Cover  the  letters  with  phlogisticated  or  prussic 
alkali,  with  the  addition  of  a diluted  mineral 
acid  ; upon  the  application  of  which,  the  letters 
change  very  speedily  to  a deep  blue  colour,  of 
great  beauty  and  intensity.  To  prevent  the 
spreading  of  the  colour,  which,  by  blotting  the 
parchment,  detracts  greatly  from  the  legibility, 
the  alkali  should  be  put  on  first,  and  the  diluted 
acid  added  upon  it.  The  method  found  to  answer 
best  has  been,  to  spread  the  alkali  thin  with  a fea- 
ther or  a bit  of  stick  cut  to  a blunt  point.  Though 
the  alkali  should  occasion  no  sensible  change  of 
colour,  yet  the  moment  the  acid  comes  upon  it, 
every  trace  of  a letter  turns  at  once  to  aline  blue, 
which  soon  acquires  its  full  intensity,  and  is 
beyond  comparison  stronger  than  the  colour  of 
the  original  trace.  If,  then,  the  corner  of  a 
bit  of  blotting  paper  be  carefully  and  dex- 
terously applied  near  the  letters,  so  as  to  imbibe 
the  superfluous  liquor,  the  staining  of  the  parch- 
ment may  be  in  a great  measure  avoided  ; for  it  is 
this  superfluous  liquor  which,  absorbing  part  of 
the  colouring  matter  from  the  letters,  becomes  a 
dye  to  whatever  it  touches.  Care  must  be  taken 
not  to  bring  the  blotting  paper  in  contact  with  the 
letters,  because  the  colouring  matter  is  soft  whilst 
wet,  and  may  easily  be  rubbed  off.  The  acid 
chiefly  employed  is  the  marine;  but  both  the 
vitriolic  and  nitrous  succeed  very  well.  They 
should  be  so  far  diluted  as  not  to  be  in  danger  of 
corroding  the  parchment,  after  which  the  degree 
of  strength  does  not  seem  to  be  a matter  of  much 
nicety. 

TO  TAKE  IMPRESSIONS  FROM  RECENT  MANU 
SCRIPTS. 

This  is  done  by  means  of  fusible  metals.  In 
order  to  show  the  application  of  it,  paste  a piece 
of  paper  on  the  bottom  of  a china  saucer,  and 
allow  ft  to  dry  ; then  write  upon  it  with  common 
writing  ink,  and  sprinkle  some  finely  powdered 
gum  arabic  over  the  writing,  which  produces  a 
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slight  relief.  When  it  is  well  dried,  and  the  ad- 
hering powder  brushed  off,  the  fusible  metal  is 
poured  into  the  saucer,  and  is  cooled  rapidly,  to 
prevent  crystallization.  The  metal  then  takes  a 
cast  of  the  writing,  and  when  it  is  immersed  in 
slightly  warm  water,  to  remove  adhering,  gum 
impressions  may  be  taken  from  it  as  from  a 
copper  plate. 

Another  Method. 

Put  a little  sugar  into  a common  writing  ink, 
and  let  the  writing  be  executed  with  this  upon 
common  paper,  sized  as  usual.  When  a copy  is 
required,  let  unsized  paper  be  taken,  and  lightly 
moistened  with  a sponge.  Then  apply  the  wet 
paper  to  the  writing,  and  passing  lightly  a flat 
iron,  of  a moderate  iieat,  such  as  is  used  by  laun- 
dresses, over  the  unsized  paper,  the  copy  will  be 
immediately  produced.  This  method  requires  no 
machine  or  preparation,  and  may  be  employed  in 
any  situation. 

TO  PRODUCE  A FAC-SIMILE  OF  ANY  WRITING. 

The  pen  should  be  made  of  glass  enamel  ; the 
point  being  small  and  finely  polished  ; so  that  the 
part  above  the  point  may  be  large  enough  to  hold 
as  much,  or  more  ink,  than  a common  writing 
pen. 

A mixture  of  equal  parts  of  Frankfort  black, 
and  fresh  butter,  is  now  to  be  smeared  over 
sheets  of  paper,  and  rubbed  oft  after  a certain 
time.  The  paper,  thus  smeared,  is  to  be  pressed 
for  some  hours ; taking  care  to  have  sheets  of 
blotting-paper  between  each  of  the  sheets  of 
black  paper.  When  fit  for  use,  writing  paper 
is  put  between  sheets  of  blackened  paper,  and 
the  upper  sheet  is  to  be  wiitten  on,  with  common 
writing  ink,  by  the  glass  or  enamel  pen.  By  this 
method,  not  only  the  copy  is  obtained  on  which 
the  pen  writes,  but  also,  two,  or  more,  made  by 
means  of  the  blackeucd  paper. 


SUBSTITUTE  FOR  COPYING  MACHINES. 

In  the  common  ink  used,  dissolve  lump  sugar 
(l  drachm  to  1 oz.  of  ink).  Moisten  the  copying 
paper,  and  then  put  it  in  soft  cap  paper  to  absorb 
the  superfluous  moisture. — Put  the  moistened 
paper  on  the  writing,  place  both  between  some 
soft  paper,  and  either  put  the  whole  in  the  folds 
of  a carpet,  or  roll  upon  a ruler  three  or  four 
times. 

TO  COPY'  WRITINGS. 

Take  a piece  of  unsized  paper  exactly  of  the 
size  of  the  paper  to  be  Ct.pied ; moisten  it 
with  water,  or  with  the  following  liquid: 
Take  of  distilled  vinegar,  two  pounds  weight, 
dissolve  it  in  one  ounce  of  boracic  acid  ; then 
take  four  ounces  of  oyster  shells  calcined  to 
whiteness,  and  carefully  freed  from  their  brown 
crust ; put  them  into  the  vinegar,  shake  the  mix- 
ture frequently  for  24  hours,  then  let  it  stand  till 
it  deposits  its  sediment;  filter  the  clear  part 
through  unsized  paper  into  a glass  vesel ; then 
add  two  ounces  of  the  best  Aleppo  galls  bruised, 
and  place  the  liquor  in  a warm  place  ; shake  it 
frequently  for  24  hours ; then  filter  the  liquor 
again  through  unsized  paper,  and  add  to  It  aftep 
filtration,  one  quart,  ale  measure,  of  pure  water. 
It  must  then  stand  24  hours,  and  be  filtered  again, 
if  it  shows  a disposition  to  deposit  any  sediment, 
which  it  generally  does.  When  paper  has  been 
wet  with  this  liquid,  put  it  between  two  thick 
unsized  papers  to  absorb  the  superfluous  mois- 
ture ; then  lay  it  over  the  writing  to  be  copied, 
and  put  a piece  of  clean  writing  paper  above  it. 
Put  the  whole  on  the  board  of  a rolling  press, 
and  press  them  through  the  rolls,  as  is  done  in 
printing  copper  plates,  and  a copy  of  the  writing- 
will  appear  on  both  sides  of  the  thin  moistened 
paper ; on  one  side  in  a reversed  order  and  direc- 
tion, but  on  the  other  side  in  the  natural  order 
and  direction  of  the  lines. 
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TREATMENT  OF  EXTERNAL  INJURIES. 


TO  DIMINISH  INORDINATE  INFLAMMATION. 

Mix  1 drachm  of  Goulard’s  extract  of  lead, 
or  solution  of  sugar  of  lead  in  water,  with  4 ounces 
of  rectified  spirit,  and  6 ounces  of  distilled  water. 
Make  a lotion  which  is  to  be  applied  to  those 
surfaces  where  inflammation  is  very  rapid. 

Another  method. 

Dissolve  2 drachms  of  sulphate  of  zinc  (white 
vitriol)  in  a pint  of  distilled  water.  To  be  ap- 
] plied  as  above. 

MARSH-MALLOW  FOMENTATION. 

Boil  together  for  a quarter  of  an  hour,  an 
ounce  of  dried  marsh-mallow  root  with  \ an  oz. 
of  camomile  flowers  in  a pint  of  water;  strain 
■ through  a cloth.  The  fomenting  flannels  should 
be  sprinkled  with  spirits,  just  before  they  are  ap- 
plied to  the  inflamed  part. 

FOMENTATION  OF  POPPIES. 

Brnise  4 ounces  of  dried  poppy  heads,  and 
then  boil  them  in  6 pints  of  water,  until  a quart 
only  remains  after  straining.  This  fomentation 
is  to  be  applied  to  inflamed  parts,  where  there  is 
much  pain,  blit  which  are  required  to  suppurate. 

REFRIGERANT  LOTION. 

Mix  together  eqnal  parts  of  acetated  water  of 
ammonia  and  tinoture  of  camphor;  which  apply 
to  the  inflamed  joint  or  other  part. 

Another. 

Dissolve  an  ounce  of  muriate  of  ammonia  in 
4 ounces  of  common  vinegar,  and  add  10  ounces 
if  water,  to  be  applied  with  or  without  a cloth  to 
inflamed  surfaces. 


Another. 

Mix  together  2 ounces  of  rectified  spirit,  and 
5 ounces  of  acetated  water  of  ammonia. 

SEDATIVE  LOTION. 

Dissolve  | a drachm  of  sugar  of  lead  in  4 ounces 
of  distilled  vinegar,  and  then  add  an  ounce  of 
common  spirits  with  a pint  of  water.  Linen 
cloths  dipped  in  this  lotion  are  to  be  applied  to 
inflamed  joints,  &c. 

COLD  AND  SEDATIVE  CATAPLASM. 

Take  of  goulard  water  a drachm  and  a half, 
rectified  spirit  2 ounces, 
water  a pint  : 

These  are  to  be  mixed  with  a sufficient  quantity 
of  the  crumb  of  a new  loaf,  so  as  to  form  a cata- 
plasm to  be  applied  at  night  to  inflamed  parts. 

Another. 

Mix  with  crumb  of  bread  as  above,  1 drachm 
of  goulard  water  (or  solution  of  sugar  of  lead ) and 
a pint  of  common  water  that  has  been  boiled. 

CATAPLASM  TO  HASTEN  SUPPURATION. 

Make  2 parts  of  finely-powdered  bran,  and  t 
part  of  linseed  meal,  into  a poultice,  with  boiling 
water.  A little  oil  should  be  spread  over  the 
surface,  just  before  it  is  applied. 

Another. 

Take  of  crumb  of  bread  and  linseed  meal, 
equal  parts.  Make  them  into  a poultice  with 
boiling  milk. 

LINSEED  CATAPLASM. 

Stir  linseed  flour  into  boiling  watet,  in  suffi- 
cient quantity  to  form  a cataplasm  of  proper 
consistency,  and  before  application,  smear  the 
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surface  with  a little  olive,  or  linseed,  oil. 
irritation,  with  great  pain  and  tension,  or  hard- 
ness, should  prevail,  it  Will  be  necessary  to  sub- 
stitute a decoction  of  poppy  heads  for  the  com- 
mon water.  This  poultice  is  in  general  use  in  all 
the  Iwspitals. 

FOR  CONTUSIONS  AND  SPRAINS. 

Immediately  after  the  accident,  if  no  other  re- 
medy be  at  hand,  the  part  may  be  immersed  for 
a considerable  time  in  water  heated  to  about 
1 12®.  The  application  of  leeches  will  be  useful,  if 
there  is  much  inflammation,  and  if  there  is  dan- 
ger of  its  spreading. 

Cataplasm  for  the  same. 

Form  a cataplasm  or  poultice,  by  mixing  vine- 
gar in  a sufficient  quantity  of  either  oatmeal, 
linseed  meal,  or  crumb  of  bread.  If  linseed 
meal  be  used  alone,  it  is  apt,  from  its  tenacity,  to 
become  hard  and  dry,  thus  occasioning  incon- 
venience to  the  part  upon  which  it  is  applied  ; 
but  combined  with  the  other  articles,  it  is  very 
useful  for  giving  the  poultice  a necessary  degree 
of  consistence. 

Embrocation  for  the  same. 

Shake  in  a phial,  until  they  become  white  like 
milk,  10  drams  of  olive  oil,  with  2 drams  of  spirit 
of  hartshorn  (water  of  ammonia) : then  add  4 
drams  of  oil  of  turpentine.  When  properly  mix- 
ed, they  may  be  directly  used  as  an  embrocation 
for  sprains  and  bruises. 

Where  weakness  remains  in  consequence  of  a 
sprain,  cold  water  ought  to  be  pumped  on  it  every 
morning  ; and  a long  calico  roller  should  be 
bound  firmly  (but  not  too  tight)  round  it  imme- 
diately after.  By  these  means,  strength  will 
ioon  be  restored. 

Another. 

Digest  15  ounces  of  white  hard  soap,  scraped 
with  a knife,  in  4 pints  of  spirit  of  wine,  and  1 
pint  of  water  of  ammonia,  or  hartshorn,  (liquor 


anmioniie)  previously  mixed  in  a large  bottle 
When  dissolved,  add  5 ounces  of  camphor.  When 
this  last  is  entirely  dissolved,  the  embrocation  is 
fit  for  use. 

1 his  elegant  and  powerful  stimulant  was  se- 
lected from  the  Pharmacopoeia  of  the  Middle- 
sex Hospital for  private  use,  the  above  quan- 
tities of  the  ingredients  are  to  be  reduced  in  pro- 
portion to  each  other,  according  to  the  quantity 
likely  to  be  used  in  a family.  If  one-third  only  is 
required,  use  5 ounces  of  soap,  one  of  camphor, 
16  ounces  of  spirit  of  wine,  and  4 ounces  of  water 
of  ammpnia. 

Common  Embrocation. 

Pour  upon  2 ounces  of  carbonate  of  ammonia 
(smelling  salts)  as  much  distilled  vinegar  as  will 
dissolve  it ; then  add  a pint  and  a half  of  common 
rectified  spirit,  and  shake  the  whole  together  in 
a bottle.  It  is  immediately  fit  for  use,  and  is  an 
excellent  application  for  sprains  and  bruises. 

Compound  Camphor  Embrocation. 

Dissolve  3 ounces  of  camphor  in  3 pints  of 
spirit  of  wine.  Then  mix  2 pints  of  distilled 
vinegar  with  l pint  of  water,  and  pour  them  into 
the  bottle  containing  the  tincture  of  camphor. 
This  is  a most  excellent  embrocation,  necessary 
to  be  kept  ready  made  in  all  families.  It  and 
the  following  were  selected,  by  permission  of  Mr. 
Stocker,  from  among  the  formulae  of  Guy’s  Hos- 
pital. 

APPLICATION  OF  LEECHES. 

In  the  applying  of  leeches  to  the  human  body, 
success  is  rendered  more  certain  by  previously 
drying  them,  or  allowing  them  to  creep  over  a 
dry  cloth.  To  attract  them,  the  part  should  be 
moistened  with  cream,  sugar,  or  blood  and  if 
this  should  be  insufficient,  the  leech  may  be  cool- 
ed by  touching  it  with  a cloth  dipped  in  cold 
water.  The  escape  of  leeches  from  the  part  is  to 
be  prevented  by  covering  them  with  a wine-glass 
or  tumbler. 


RECEIPT  BOOK. 
If 


MEDICINE. 


dislocations 

In  almost  all  cases  of  dislocation  of  joints,  it 
will  be  better,  if  possible,  to  await  the  arrival  of 
h surgeon  : but  there  is  one  species  of  luxation, 
very  alarming  to  the  by-stauders,  and  particularly 
painful  aud  inconvenient  to  the  sufferer,  which 
will  admit  of  immediate  relief,  if  any  person, 
gifted  with  presence  of  mind  and  resolution,  will 
attempt  its  reduction  : this  is  dislocation  of  Ike 
lower  jaw.  Without  attempting  to  describe  the 
anatomy  of  the  parts  concerned,  further  than  to 
state  that  either  one  or  both  of  the  balls,  or 
condyles,  at  the  extremity  of  the  lower  jaw,  have 
slipped  out  of  their  sockets  in  the  upper  one,  and 
consequently  cause  the  mouth  to  be  opened  to  its 
utmost  extent,  we  lay  down  the  following  simple 
plan  to  restore  them  to  their  proper  situation. 

Let  the  two  thumbs  of  the  operator  be  wrapped 
round  by  a pocket-handkerchief,  and  then  intro- 
duced into  the  mouth  of  the  patient,  and  pushed 
as  far  as  possible  between  the  jaws  : while  the 
fingers  are,  at  the  same  time,  applied  to  each  angle 
of  the  outsides.  Now,  attempt  to  move  the  bone 
from  its  situation,  by  bringing  it,  first,  a little 
forwards,  and  then  pressing  it  forcibly  down- 
wads;  when  it  will  slip  into  its  place  without 
further  trouble. — The  patient  should,  for  a time, 
avoid  much  speaking,  or  the  chewing  of  hard 
substances,  in  case  of  a recurrence  of  the 
accident. 

The  handkerchief  is  used  to  prevent  injury  to 
the  operator’s  hands,  which,  otherwise,  might  be 
considerably  hurt  by  the  force  with  which  the 
condyles  return  to  their  sockets. 

fractures. 

It  U premi-ed,  that  where  a surgeon  is  at  hand, 
nothing  further  is  to  be  done  by  the  by-standers, 
than  merely  laying  the  body  and  the  injured 
limb  of  the  patient,  entirely  at  rest;  if  the  fi'ae- 
tu-e  is  a compound  one,  that  is,  if  there  is  a wound, 
the  blood  is  to  be  staunched  by  the  pressure  of  a 
linen  or  other  handkerchief. 

Where  medical  assistance  cannot  soon,  or  at  all, 
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be  obtained,  let  the  bone  be  reduced  to  its  usual 
position,  by  extension  of  the  limb,  feeling  at  the 
same  time,  by  pressing  with  the  fingers,  that  the 
two  broken  ends  have  come  into  exact  contact, 
and  seeing  that  the  position  of  the  rest  of  the 
limb  is  in  entire  accordance  with  what  it  would 
be,  if  no  fracture  had  taken  place,  and  the 
patient  were  merely  in  a recumbent  posture. 

Now  apply  a plaster  of  soap  cerate,  or  rags 
wetted  by  opodeldoc,  or  solution  of  sugar  of  lead, 
over  the  part,  and  over  this  a long  roller  of 
calico,  which  must  encircle  a considerable  por- 
tion above  and  below  the  fracture.  Two,  three, 
or  four  splints,  or  thin  lathes  of  wood,  rounded 
like  the  bones  of  stays,  are  now  to  be  applied 
under,  over,  and  on  each  side  of  the  limb,  and 
fastened  in  their  places,  by  broad  tapes  or  rib- 
bons, or  by  another  roller,  not  so  wide  as  the 
former,  but  extending  from  end  to  end  of  the 
splints.  The  limb  is  now  to  be  placed  as  follows  : 
if  the  arm  has  been  broken,  the  fore-arm  is  to  be 
placed  in  a sling,  formed  by  a handkerchief ; — 
if  the  fore-arm,  it  is  to  be  laid  in  a piece  of 
pasteboard,  as  long  as  the  arm,  from  the  elbow  to 
the  w rist,  and  placed  concavely  in  a sling ; if 
the  thigh  bone,  it  is  to  be  laid  on  its  outside, 
on  a pillow;  and  if  the  leg,  it  is  to  be  laid  on  soft 
pillows,  in  the  same  manner,  with  the  knee  a 
little  bent. 

On  no  account  is  the  limb  to  be  moved  from 
these  positions  for  two  or  three  days,  when  union 
will  slightly  take  place  ; and,  even  then,  the  mo- 
tion of  the  limb  must  be  very  gentle  ; otherwise, 
distortion,  or  shortening  of  the  limb  for  life,  and 
perhaps,  dangerous  inflammatory  symptoms,  may 
take  place. 

COMPOUND  FRACTURES. 

It  has  been  before  observed,  that  a compound 
fracture  is  not  only  the  breaking  of  the  bone,  but 
also  its  protrusion  through  the  integuments,  or 
fleshy  part  of  the  limb,  so  as  to  cause  a more  or 
less  extensive  wound.  In  such  a case,  extraneous 
bodies,  such  as  dirt,  gravel,  See.  which  mav  have 
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got  into  the  wound  ; or  small  detached  portions, 
or  splinters  of  the  bone  itself,  are  to  be  cautiously 
removed  by  means  of  a sponge,  moistened  with 
warm  water,  or  by  means  of  a forceps,  or  small 
pincers.  Should  there  be  any  bleeding,  it  is  to 
be  stopped  by  pressure  on  the  part,  or  by  the 
application  of  small  pieces  of  surgeon’s  lint,  or  soft 
old  linen  or  diaper. 

If  the  fractured  extremity  of  the  bone 
protrude  through  the  wound  in  the  integuments, 
it  ought,  if  possible,  to  be  reduced  to  its  proper 
situation  by  manual  exertion;  but,  when  this  is 
impracticable,  on  account  of  the  length  of  the 
bone,  and  the  contraction  of  the  muscles,  it  will 
be  necessary,  either  to  dilate  the  wound  with  a 
knife,  or,  which  is  much  better,  to  remove  the 
protruding  portion  with  a very  tine  saw.  If  the 
saw  is  used,  the  operator  ought  to  have  a firm 
but  gentle  command  over  his  hand  ; so  as  not  to 
work  too  fast,  in  case  of  the  saw  slipping  and 
causing  unnecessary  laceration  of  the  surrounding 
parts  ; also  to  move  the  saw  very  gently  as  he 
approaches  the  end,  so  as  to  avoid  breaking  the 
bone  and  causing  additional  splinters. 

If  the  fracture  be  transverse,  and  the  injury  to 
the  soft,  parts  of  no  great  extent,  dilatation  of  the 
wound  is  to  be  preferred ; but  if  the  bone  be  bro- 
ken obliquely,  and  the  protruded  portion  be  so 
sharp  pointed  as  to  endanger  great  irritation, 
were  it  reduced  in  that  state,  it  will  be  advisable, 
either  entirely  to  remove  it,  or  having  cut  off  its 
pointed  end,  only  to  reduce  the  remainder,  by 
dilating  the  wound. 

The  fractured  portions  of  bone  being  brought 
into  contact,  and  into  their  proper  places,  union 
of  the  external  wound  is  to  be  effected,  if  no 
great  laceration  has  taken  place,  by  bringing  the 
parts  together,  and  applying  warm  strips  of  ad- 
hesive plaster,  so  as  to  preserve  them  in  that 
situation  ; but  if  the  injury  to  the  soft  parts  has 
been  so  extensive  as  to  render  the  attempt  use- 
less, a pledget  of  lint  is  to  be  applied  to  the 
wound,  the  limb  is  to  be  encircled  with  cloths 
wetted  with  some  refrigerant  lotion;  (such  as 


spirits  and  water,  or  vinegar  and  water,)  and 
afterwards  a broad  bandage  or  roller  is  to  be 
lightly  applied;  all  pressure  being  avoided,  as 
likely  to  increase  the  inflammation. 

The  limb  is  now  to  be  supported  on  pillows, 
and  so  placed  that  the  wound  may  be  got  at  with 
the  greatest  facility,  either  to  be  dressed  or  in- 
spected. If  the  inflammation  should  run  high, 
recourse  must  be  had  to  bleeding,  cooling  medi- 
cines, and  repeated  doses  of  opium : also  to 
refrigerant  applications  to  the  part. 

RECENT  CUTS  AND  FLESH-WOUNDS. 

Draw  the  divided  parts  closely  into  contact, 
and  retain  them  in  that  situation  by  adhesive  straps 
of  larger  or  smaller  size,  or  of  a less  or  greater 
number,  according  to  the  situation  of  the  wound. 
The  breadth  of  these  straps,  or  ribbons  of  adhe- 
sive plaster,  should  be  from  an  inch,  to  an  inch 
and  a half,  and  the  length  from  4 to  IS  inches, 
according  to  the  extent  of  the  incised  parts.  In 
applying  them,  they  are  first  to  be  slightly 
warmed,  especially  in  cold  weather,  and  then 
one  end  is  to  be  fastened  at  a moderate  distance 
from  the  edge  on  one  side.  Now,  while  the  union 
of  the  parts  is  preserved  by  an  assistant,  the  other 
is  to  be  conducted  over  to  the  opposite  side,  and 
being  drawn  tight,  is  to  be  affixed  to  the  skin  by 
pressure  with  the  warm  hand.  A small  aperture 
should  be  left  between  the  straps,  in  the  most 
depending  part  of  the  wound,  for  the  evacuation 
of  any  matter  which  may  afterwards  happen  to 
form  during  the  process  of  adhesion.  Over  the 
straps  is  to  be  applied  a roller  or  bandage,  which 
may  be  removed  once  a day,  to  inspect  the  pro- 
gress of  cure  ; but  the  straps  are  by  no  means  to 
be  removed,  until  the  adhesion  is  complete. 

SMALL  CUTS  AND  WOUNDS. 

Moisten  a piece  of  lint  with  a saturated  solution  n 
of  copal  gum  in  ether,  and  apply  over  the  injur-  >1 
ed  part.  Moisten  it  once  or  twice  a day,  by 
pouring  a sufficient  quantity  over  it  without 
removing  the  lint.  Jfitbeacut,  care  should  be  id 
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taken  to  bring  the  edges  together,  when  the  ap- 
plication, from  its  sticking  quality,  will  keep 
them  in  that  state.  A bandage  may  also  be 
applied  ; but  when  the  mischief  is  not  extensive, 
it  is  unnecessary. 

The  above  will  be  found  the  most  efficacious 
application  that  can  be  employed  in  such  cases. 
It  should  be  prepared  in  every  family,  instead  of 
the  irritating  articles  generally  used  for  those 
purposes,  which,  for  the  most  part,  are  only  pro- 
ductive of  injury. 

BURNS  AND  SCALDS. 

Mr.  Cleghorn,  a brewer  in  Edinburgh,  has 
treated  burns  and  scalds  with  success,  by  apply- 
ing, in  the  first  place,  vinegar,  until  the  pain 
abates ; secondly,  an  emollient  poultice ; and 
thirdly,  as  soon  as  any  secretion  of  matter  or 
watery  fluid  appears,  by  covering  the  sore  with 
powdered  chalk. 

Liniment  for  the  same. 

Take  of  linseed,  or  olive  oil, 

lime  water,  each  equal  parts, 
or  3 ounces,  by  measure  ; 

Mix,  by  shaking  them  together. 

This  liniment  is  extremely  useful  in  cases  of 
scalds  or  burns,  being  singularly  efficacious  in 
preventing,  if  applied  in  time,  the  inflammation 
subsequent  to  these  ; or  even  in  removing  it  after 
it  has  come  on. 

Another. 

Lime  water  with  linseed  oil  have  often  been 
used,  as  a liniment,  in  the  proportion  of  an  ounce 
and  a half  of  the  latter,  to  3 ounces  of  the  former. 
This  is  a very  excellent  application. 

Another. 

Many  medical  men  are  partial  to  the  use  of 
lime  water  and  common  spirits,  immediately  after 
the  accident,  in  the  proportion  of  3 ounces  of 
the  latter  to  6 ounces  of  the  former.  This  mix- 
ture should  be  applied  cold,  and  the  parts  kept 


constantly  covered  with  fine  linen  cloth  dipped  in 
it. 

Another  mode  of  treatment. 

Raw  potatoes,  scraped  or  grated,  may  be  ad- 
vantageously applied  to  recent  burns  and  scalds, 
if  nothing  better  can  conveniently  be  had.  But, 
perhaps,  the  best  application,  immediately  after 
the  accident,  is  common  spirits  united  with  a 
solution  of  sugar  of  lead,  (liquor  acetates  plumbi,) 
in  the  proportion  of  12  ounces  of  the  latter,  to 
4 ounces  of  the  former. 

Another. 

Apply  oatmeal  and  cold  water  to  the  part  affect- 
ed immediately  after  the  accident  ; keep  it  on  as 
a poultice  all  night ; next  morning,  if  not  serious, 
it  will  be  quite  well,  neither  blister  nor  wound 
appearing. 

In  all  cases  of  burns  and  scalds,  it  is  necessary 
to  observe,  that  if  fever  should  ensue,  gentle 
laxative  medicines  ought  to  be  administered.  The 
best  are  castor  oil  and  Epsom  salts. 

If  the  injury  arising  from  the  scald  or  burn  be 
very  severe,  suppuration  should  be  promoted  by 
fomentations  and  emollient  cataplasms.  The  de- 
formity or  constriction  of  muscles  and  tendons, 
which  arises  from  burns  and  scalds,  is  to  be  ob- 
viated as  much  as  possible,  by  bandage  and  posi- 
tion. Particular  attention  must  be  paid  to  posi- 
tion where  joints  are  concerned,  and  in  burns  of 
the  neck.  In  all,  the  limbs  should  be  as  much  as 
possible  in  their  natural  situation  of  rest : but 
the  head,  in  particular,  should  be  kept  in  a proper 
position. 

EXTENSIVE  BURNS  AND  SCALDS. 

In  several  bad  cases  of  burns  and  scalds,  the 
topical  application  of  well-carded  cotton  wTool 
has  succeeded  in  effecting  a cure  in  a few  days. 
For  this  discovery  we  are  indebted  to  chance  : — 
The  child  of  a negro  in  the  West  Indies,  in  con- 
sequence of  falling  into  boiling  water,  was  most 
dreadfully  scalded  • the  mother,  being  ignorant 
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of  any  mode  of  treatment,  immediately  laid  the 
child  on  the  cotton  wool  she  had  been  carding, 
and  covered  it  over  with  it.  The  cotton  wool 
adhered  closely  to  the  injured  parts,  and  being 
caked  by  the  discharge,  completely  defended  the 
surface  from  the  action  of  the  atmosphere.  In 
the  course  of  a few  days  the  whole  peeled  off 
with  tiie  injured  skin,  leaving  a healthy  surface 
covered  with  a new  cuticle.  The  same  treat- 
ment has  been  adopted  in  Scotland,  and  else- 
where, in  several  bad  cases  of  burns  and  scalds, 
with  similar  happy  results.  When  the  discharge 
exudes  through  the  first  layer,  more  cotton 
must  be  added  to  absorb  it.  In  order  that  it 
may  adhere  to  the  injured  part,  the  surface  should 
be  moistened  with  oil. — Gazette  of  Health. 

CATAPLASM  FOR  ULCERS. 

Boil  any  quantity  of  fresh  carrots  until  they  are 
sufficiently  soft  to  be  beaten  up  into  a smooth 
pulp.  This  cataplasm  is  equally  beneficial  in  the 
cure  of  cancerous,  as  well  as  scorbutic,  ulcers.  The 
latter  are  known  by  a brown  colour  ; the  dis- 
charge being  thin  and  corroding,  whilst  the 
fungous  excrescences  which  shoot  out,  bleed  on 
the  slightest  touch.  The  ulcer  is  surrounded  by 
a livid  ring,  or  areola,  in  which  small  spots  are 
frequently  observed.  The  former  are  known  by 
their  very  irregular  surface,  from  several  parts  of 
which  blood  exudes.  They  are  attended  by 
shooting  pains,  and  have  a fetid  discharge. 

Another. 

Boil  any  quantity  of  the  bottom  leaves  of  the 
common  meadow  sorrel,  until  they  are  sufficiently 
soft,  then  beat  them  into  a smooth  pulp,  which  is 
to  be  applied  as  a cataplasm  to  ulcers  of  the 
above  mentioned  nature. 

Another. 

Poultices  of  the  pulp  ofapples  have  been  suc- 
cessfully employed  on  the  continent  for  these 
ulcers.  They  are  made  by  mixing  2 ounces  of 


the  pulp  of  boiled  apples  with  the  same  weight  of 
the  crumb  of  bread. 

LOTION  FOR  SCORBUTIC  ULCERS. 

Mix  from  1 to  3 drachms  of.  muriatic  acid 
(spirit  of  salt)  with  a pint  of  water.  This  lotion 
is  very  useful  in  cleansing  and  stimulating  the 
above-mentioned  ulcers. 

Another. 

Make  a lotion  by  dissolving  A an  ounce  of 
nitrate  of  potass  (salt-petre)  in  half  a pint  of 
common  vinegar  ; with  which  cleanse  the  ulcers 
jn  question. 

LOTION  FOR  SCROFULOUS  ULCERS. 

Dissolve  an  ounce  of  common  salt  in  a pint  of 
pure  or  distilled  water.  Wash  the  ulcer  with 
this.  Sea  water  is  likewise  an  excellent  lotion  for 
this  purpose.  Sometimes,  it  will  be  proper  to  keep 
the  parts  immersed  in  tepid  sea-water  for  about 
10  or  15  minutes. 

Another. 

Mix  together  2 ounces  of  tincture  of  myrrh, 
and  2 ounces  of  lime  water.  Use  as  above. 

LOTION  FOR  CANCEROUS  ULCERS. 

Mix  together  an  ounce  and  a half  of  the  tinc- 
ture of  miniate  of  iron,  with  7 ounces  of  distilled 
water.  Apply  as  a lotion. 

CONTAGIOUS  ULCER, PECULIAR  TO  SOLDIERS 
AND  SEAMEN. 

This  ulcer  generates  a poison  capable  of  con- 
verting other  healthy  ulcers  into  its  own  nature. 
It  generally  appeal’s  on  the  inner  side  of  the  leg, 
near  the  ancle.  It  exhales  a putrid  smell,  whilst 
a thin  acrimonious  humour  is  discharged  w hich 
excoriates  the  neighbouring  parts ; and  fungous 
excrescences  frequently  shoot  out.  The  limb 
becomes  much  swelled"  and  very  painful,  whilst 
the  sore  bleeds  on  the  slightest  touch.  If  not 
checked,  the  most  fatal  consequences  are  to  be 
apprehended. 
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Treatment 

The  following  remedies  have  been  found  most 
efficacious  ; viz.  the  carrot  and  yeast  poultice  as 
mentioned  before  ; a lotion  of  tinctuie  ot  mynh, 
1 ounce;  with  7 ounces  of  decoction  of  bark,  in 
equal  parts  ; 1 scruple  of  sulphate  of  copper,  or 
blue  vitriol,  in  solution  with  distilled  water,  or 
with  8 ounces  of  lime  water  ; camphorated  spirit 
of  wine ; camphorated  vinegar ; the  cold  salt- 
water bath  ; and  the  application  of  the  juice  of 
limes.  If  the  sores  remain  irritable  and  painful, 
the  hemlock  and  poppy  fomentations  are  to  be 
used  ; accompanied  with  the  internal  administra- 
tion of  peruvian  bark,  and  other  tonic  remedies. 

ULCERS,  AND  SORE  LEGS,  OF  POOR  PEOPLE. 

The  lotion  made  according  to  the  following 
recipe,  has  been  found  very  beneficial  in  cases 
of  foul  ulcers  and  sore  legs  of  poor  people.  It  has 
also  succeeded  (applied  warm)  in  curing  a fistu- 
lous ulcer. 

Take  of  green  vitriol,  ^oz. 
alum,  ^ oz. 

verdigrise,  £ a drachm, 
crude  sal  ammoniac,  2 scruples  : 

After  reducing  them  to  powder,  put  them  into  a 
new  glazed  pipkin,  holding  about  a quart.  Set 
it  upon  a slow  fire,  and  increase  by  degrees  till 
the  ingredients  boil  up  nearly  to  the  top  two  or 
three  times.  Then  take  it  from  the  fire  and  set  it 
to  cool.  Break  the  pipkin  to  get  the  stone  out. 
Stir  them  round  all  the  time  they  are  on  the  fire 
with  a lath.  The  dust  and  the  smoke  should  not 
come  near  the  eyes,  nose,  or  mouth.  Put  a piece 
of  the  stone,  the  size  of  a walnut,  to  a quart  bottle 
of  soft  water.  To  nse,  shake  the  bottle  and  w et 
a piece  of  fine  linen  four  times  doubled.  Lay  it 
upon  a new  burn,  or  old  ulcer.  The  linen  should 
always  be  kept  wet  with  it.  [For  this  receipt  the 
late  Emperor  of  France  gave  10,000  louis-d’ors, 
after  it  had  been  approved  of  in  his  hospitals.] 

MALT  POULTICE. 

Mix  ai  much  ground  malt  with  half  a pint  of 
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yeast  as  will  make  a cataplasm  of  moderate  con- 
sistence. This  poultice  is  gently  stimulating, 
and  very  serviceable  in  destroying  the  fetid  and 
disagreeable  smell  which  arises  from  foul  ulcers 
and  gangrenous  wounds. 

Another. 

A similar  poultice,  and  for  the  same  purpose, 
is  prepared  by  stirring  into  an  infusion  of  malt, 
as  much  oatmeal  as  may  be  required  to  make  it  of 
a proper  thickness,  and  afterwards  adding  about  a 
spoonful  of  yeast. 

STRONG  BEER  POULTICE. 

Stir  into  half  a pint  of  ale,  or  strong  beer- 
grounds,  as  much  oatmeal  or  linseed-meal  as 
will  make  a cataplasm  of  proper  thickness.  This 
will  prove  an  excellent  stimulant  and  antiseptic 
for  foul  ulcers.  It  should  be  applied  as  warm  as 
the  parts  will  bear,  and  should  be  renewed  every 
six  hours. 

YEAST  POULTICE. 

Mix  w'ell  together  1 pound  of  linseed-meal,  and 
a pint  of  ale  yeast.  Expose  this  cataplasm  to  a 
gentle  heat,  until  a Certain  degree  of  fermentation 
takes  place.  This  poultice  is  excellent  for  sti- 
mulating and  cleansing  foul  ulcers. 

CHARCOAL  POULTICE. 

To  § a pound  of  the  common  oatmeal  cata- 
plasm, add  2 ounces  of  fresh  burnt  charcoal, 
finely  pounded  and  sifted.  Mix  the  whole  well 
together,  and  apply  it  to  foul  ulcers  and  venereal 
sores  ; the  fetid  smell  and  unhealthy  appearance 
of  which  it  speedily  destroys. 

TREATMENT  OF  WHITLOW. 

This  is  a small  tumour  which  appears  under, 
or  around  the  finger  nail  : it  is  attended  with 
redness  and  pain,  and  very  quickly  advances  to 
suppuration.  After  the  abscess  is  evacuated  of 
the  white  matter  contained  in  it,  it  very  soon 
heals  of  itself.  The  loss  of  the  nail,  however, 
is,  sometimes,  through  improper  management,  the 
consequence  of  the  disease. 
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In  order  to  cheek  the  inflammation  in  the  first 
instance,  and  thereby,  at  once  stop  the  disease, 
it  will  he  proper  frequently  to  apply  the  follow- 
ing lotion,  that  is,  until  the  pain  and  heat  are 
abated. 

Dissolve  I oz.  of  sal  ammoniac,  in 

2 oz.  of  common  vinegar  ; adding 
1 oz.  of  rectified  spirit,  and 
12  oz.  of  distilled  water. 

Another  Application. 

It  sometimes  happens  that  the  ulcer,  which  re- 
mains after  the  discharge  of  the  matter,  is  veiy 
indolent  and  difficult  to  heal.  In  such  a case  the 
following  application  will  be  of  great  service. — 
Rub  \ an  oz.  of  camphor  in  a mortar,  with  an  oz. 
of  olive  oil.  Now  melt  over  a gentle  fire,  8 oz. 
of  olive  oil  with  4 oz.  of  yellow  wax,  and  stir  in  it 
% an  oz.  of  a solution  of  sugar  of  lead  (liquor 
plunibi  aeetatis),  when  this  mixture  is  cold,  pour 
the  camphor  and  oil,  in  the  mortar,  into  it ; taking 
care  to  stir  the  whole  well  until  quite  cold. 

If  suppuration  should  ensue,  marked  by  a white 
prominent  sf>ot,  an  opening  should  immediately 
be  made,  that  the  matter  may  escape. 

WHITLOW  AT  THE  EXTREMITY  OF  THE 
FINGER. 

This  kind  of  whitlow  being  more  deeply  seated 
than  that  of  the  nail,  is  more  severe,  and  is 
attended  by  throbbing  and  acute  pain.  The 
matter,  likewise,  often  insinuates  itself  beneath 
the  nail. 

To  prevent  suppuration  it  will  be  proper  to 
keep  the  finger  immersed  for  a long  time  in  warm 
water  ; and  to  apply  the  lotion,  recommended  for 
the  same  purpose,  in  common  wdiitlow.  If  these 
fail  in  effecting  a resolution  of  the  tumour,  an 
early  and  free  incision  should  be  made  through 
the  integuments,  and  carried  to  the  bottom  of  the 
diseased  part;  after  which  the  blood  may  be  al- 
lowed to  flow  for  some  time  : — the  opening  is  to 
be  treated  afterwards  as  a common  wound,  viz. 
by  the  application  of  adhesive  plaster. 


Another  Remedy. 

Dr.  Balfour,  of  Edinburgh,  has  found  the  appli- 
cation of  pressure  in  incipient  cases  of  whitlow  to 
succeed  in  preventing  the  formation  of  matter, 
and  speedily  to  cure  the  disease.  He  applies  com- 
pression with  the  hand  in  a degiee  which  the  pa- 
tient can  easily  bear,  with  the  view  of  preventing 
extensive  suppuration,  and  then  a narrow  fillet” 
This  operation,  in  severe  cases,  is  repeated  three 
or  four  times  in  the  course  of  two  days,  w hen  the 
pain  and  swelling  disappear,  leaving  a single 
speck  of  pus  at  the  point  of  the  thumb,  immedi- 
ately under  the  skin.  If  vent  be  given  to  this  by 
the  slightest  touch  of  the  lancet,  the  wound  will 
heal  up  immediately 

BOILS. 

Suppuration  should  be  promoted  by  poultices, 
fomentations,  &c.  long  exposure  of  the  part  af- 
fected to  the  vapour  of  hot  water,  and  by  stimu- 
lant plasters.  When  sufficiently  tipe,  the  matter 
ought  to  be  evacuated. 

When  there  is  a disposition  in  the  body  to  the 
formation  of  boils,  Peruvian  bark,  and  l'ort  wine, 
preparations  of  iron  and  acids,  and  sea  bathing, 
have  been  found  serviceable : also  the  use  of 
diuretics,  as,  cream  of  tartar,  and  nitre  in  small 
quantity. 

WHITE  SWELLING. 

This  is  known  by  gradual  or  sudden  pain  in  the 
knee  joint.  In  the  early  stage  leeches,  fomen- 
tations, and  refrigerant  lotions  should  be  applied. 
If  not  reduced,  the  repeated  application  of  blis- 
ters will  be  proper.  Mr.  Russel,  an  eminent  medi- 
cal practitioner,  recommends  the  following  stimu- 
lating plaster  to  be  applied  to  the  joint.  Reduce 
to  a fine  powder  2 oz.  of  gum  ammoniac,  and 
then  add  as  much  vinegar  of  squills  to  it,  as  will 
form  it  into  a paste  or  plaster,  by  beating,  fit  to 
be  spread  on  a piece  of  leather. 

Another  Pluster. 

Dissolve  3 oz.  of  gum  ammoniac  in  vinegar  of 


■ — 

MED! 

squills  as  above,  after  which  add  2 drachms  of 
extract  of  hemlock,  and  1 drachm  of  Goulard’s 
extract  of  lead,  or  solution  of  sugar  of  lead,  boil 
the  whole  to  the  consistence  of  a plaster,  and 
spread  upon  leather. 

Another. 

Dr.  Kirkland  recommends  a volatile  plaster 
for  this  disease,  made  after  the  following  manner  : 
Melt  together  in  an  iron  ladle,  or  earthen  pipkin, 

2 ez.  of  soap  and  i an  oz.  of  litharge  plaster. 
"When  nearly  cold,  stir  in  1 dracbm  of  sal  ammo- 
niac, in  fine  powder : spread  upon  leather  and 
apply  to  the  joint  as  above. 

If'the  above  methods  fail,  and  ulceration  takes 
place,  a surgeon  should  be  applied  to  without 
delay. 

OINTMENT  FOR  CHAPS  AND  ERUPTIONS  OF 
THE  SKIN. 

Simmer  ox-marrow  over  the  fire,  and  after- 
wards strain  it  through  a piece  of  muslin  into  gal- 
lipots. When  cold,  rub  the  part  afiected, 

RINZ'  WORM. 

Mr.  T.  J.  Graham,  of  Cheltenham,  recom- 
mends the  lime-water  which  has  been  used  for 
purifying  gas,  as  a very  efficacious  remedy  in  the 
above  troublesome  disease.  The  head  is  to  be 
well  cleansed  morning  and  evening  with  soap  and 
water,  and  afterwards  washed  with  the  lime-water 
from  the  gas-works.  The  above  lime-water  is  a 
very  heterogeneous  compound,  so  that  it  is  im- 
possible to  say  which  of  its  ingredients  is  effectual. 
It  contains  lime,  ammonia,  sulphuretted  hydro- 
gen, volatile  oil,  and,  probably,  several  other 
compounds  of  a more  complex  nature. — Monthly 
Magazine,  1822. 

SCALD  HEAD. 

Take  of  snlphur,  l oz, 
lard,  1 do. 

sal  ammoniac,  2 drachms  ; 

IVHx  for  an  ointment,  to  be  rubbed  upon  the  part 
affected  two  or  three  times  a dav. 
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OINTMENT  FOR  SCALD  HEAD,  RING-WORM,  &C, 

The  following  ointment  for  scald  head,  ring- 
worm, and  tetters,  has  uniformly  succeeded  in 
speedily  effecting  a cure  : 

Take  of  sub-acetate  of  copper  (in  very  fine  pow- 
der), half  a drachm, 
prepared  calomel,  1 drachm, 
fresh  spermaceti  ointment,  1 oz.  ; 

Mix  well  together.  To  be  rubbed  over  the  parts 
affected  every  night  and  morning.  This  ointment 
is  also  very  efficacious  in  cases  of  foul  and  languid 
ulcers. 

USEFUL  PROPERTIES  OF  STAVESACRE. 

Stavesacre  is  chiefly  employed,  in  external  ap- 
plications, for  some  kinds  of  cutaneous  eruptions, 
and  for  destroying  lice  and  other  insects;  inas- 
much that  from  this  virtue  it  has  received  its 
name  in  different  languages.  The  fine  powder  is 
put  into  the  hair  each  night,  and  combed  out  the 
following  morning.  It  is  safe,  and  much  used 
after  a long  sickness. 

LOTION  FOR  LEPROSY. 

Wash  (lie  parts  affected  every  morning  and 
evening  with  the  following  composition  : 

Take  of  oxy-muriate  of  mercury,  4 grains; 
pure  pyroligneous  acid,  1 oz. 
distilled  water,  7 do. — Mix. 

LEPROUS  AFFECTIONS  OF  THE  SKIN, 

Dr.  Hufeland  praises  the  excellent  effects  of 
the  oil  of  the  walnut  kernel  in  leprous  and  other 
cutaneous  complaints.  It  is  one  of  the  safest, 
simplest,  and  most  efficacious  external  remedies 
that  can  be  employed,  as  it  mitigates  the  pains, 
and  that  burning  sensation,  sometimes  almost  in- 
supportable, which  accompany  these  obstinate 
diseases  ; it  never  seems  to  have  any  ill  effect,  if 
attention  be  given  to  the  eruption  suddenly  disap- 
pearing, or  diving,  as  it  is  said,  by  repulsion — a 
circumstance  which  frequently  happens  by  the 
application  of  metallic  ointments,  and  which  is 
often  attended  with  much  danger  to  the  eonstitu- 
u 3 
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lion  ; although  it  cures  the  cutaneous  affection  in 
a short  time,  it  is  not  followed  by  any  bad  conse- 
quences, provided  the  eruption  does  not  originate 
in  any  obstinate  internal  or  general  disease.  In 
a child,  which  was  almost  covered  with  chronic 
and  suppurating  pimples,  against  which  internal 
remedies,  baths,  and  mercurial  ointments,  had 
been  employed,  without  producing  a perfect  cure, 
the  oil  of  walnut  kernel  was  used  with  complete 
success.  It  is,  likewise,  an  excellent  remedy  in 
small  cutaneous  eruptions  tlmt  are  now  and  then 
observed  in  children.  The  oil  ought  to  be  fresh, 
expressed  without  heat,  and  applied  to  the  affected 
places  twice  or  thrice  a day. 

ITCH  OINTMENT. 

Take  of  powdered  white  hellebore,  2 drachms, 
flowers  of  sulphur,  1 oz. 
essence  of  lemon,  1 oz. 
hogs’  lard,  2 oz. 

Make  it  into  an  ointment.  Smear  all  the 
ioints  for  three  nights  with  this,  wash  it  off  in  the 
morning  with  soap  and  water.  Repeat  the  smear- 
ing three  times  at  the  interval  of  two  days,  and 
the  most  inveterate  itch  is  certain  to  disappear. 

It  will  be  well,  at  the  same  time,  to  take,  night 
and  morning,  a tea-spoonful  of  an  electuary  of 
flowers  of  sulphur  mixed  with  honey  or  treacle. 

TO  REMOVE  CHILBLAINS. 

Take  an  ounce  of  white  copperas,  dissolved  in 
a quart  of  water,  and  occasionally  apply  it  to  the 
affected  parts.  This  will  ultimately  remove  the 
most  obstinate  blains. — N.  B.  This  application 
must  be  used  before  they  break,  otherwise  it 
will  do  injury. 

Another  Method. 

Take  a piece  of  fresh  wood  of  the  fir,  made 
flat  and  smooth,  and  hold  it  to  the  fire,  till  it 
becomes  moderately  warm,  and  all  the  turpentine 
begins  to  exude ; then  place  the  part  atlected 
upon  this  board,  and  keep  it  there  as  long  as  it 
can  be  well  borne ; after  which,  let  the  part  be 
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washed  with  warm  water,  wrapped  up  in  flannel, 
and  kept  free  from  cold.  This  application  is 
improper  if  the  chilblain  be  broken,  but  if  applied 
before  it  has  arrived  at  that  stage,  it  has  never 
failed  in  removing  the  complaint  after  two  or 
three  applications. 

Another. 

Crude  sal  ammoniac  one  ounce,  vinegar  half  a 
pint;  dissolve,  and  bathe  the  part,  if  not  jet 
broken,  two  or  three  times  a day.  If  sal  ammo- 
niac is  not  at  hand,  alum  or  common  salt  will  do, 
but  not  so  effectually.  If  the  chilblains  are  of 
very  long  continuance,  and  obstinate,  touch 
them  with  equal  parts  of  liquid  opodeldoc 
Ummentum  saponis ),  and  tincture  of  Spanish  flies, 
or  rather  less  of  the  latter.  If  the  chilblains 
break,  poultice  or  dress  them  with  basilicon,  and 
add  turpentine  if  necessary. 

Another. 

Take  of  alum,  2 drachms, 
white  vitriol,  2 do. 
vinegar,  4 oz. 
spirit  of  wine,  2 oz. 
water,  \ a pint. — Mix. 

To  be  applied  to  the  chilblains  every  night. 

Another. 

Take  of  vinegar, 

proof  spirit,  each  i a pint, 
alum,  2 drachms. — Mix. 

To  be  applied  every  night  and  morning. 

Another. 

The  following  ointment  for  this  annoying  dis- 
ease, has  been  attended  with  the  most  beneficial  • i 
effect : 

Take  of  citrine  ointment,  1 oz. 

oil  of  turpentine,  2 drachms, 
olive  oil,  4 do.  ; 

Mix.  To  be  well  rubbed  over  the  parts  affected 
every  night  and  morning. 
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Another. 

The  following  has  also  been  found  /very  bene 
tidal  in  the  cure  of  chilblains,  both  in  the  inci- 
pient or  inflammatory  stage,  or  when  advanced 
to  ulceration.  When  in  the  former  state,  the  part 
should  be  well  rubbed  over  with  it  by  means  of  a 
warm  hand,  and  afterwards  kept  covered  with 
soft  thin  leather.  When  ulcerated,  it  should  be 
applied  on  lint,  sufficiently  large  to  cover  the  sur- 
rounding inflammation. 

Take  of  spermaceti  ointment,  6 drachms, 
prepared  calomel,  2 scruples, 
rectified  oil  of  turpentine,  l drachm  ; 

Mix. 

TREATMENT  OF  CORNS. 

When  small  in  size  they  are  to  be  removed 
either  by  stimulants  or  escharotics,  as  the  applica- 
tion of  nitrate  of  silver,  (lunar  caustic,)  merely 
by  wetting  the  corn  and  touching  it  with  a pencil 
of  the  caustic,  every  evening.  Previous  to  this, 
the  skin  may  be  softened  by  immersion  of  the  feet 
in  warm  water. 

Another  mode. 

Rub  together,  in  a mortar,  2 ounces  of  powder 
of  savine  leaves,  \ an  ounce  of  verdigrise,  and 
\ an  ounce  of  red  precipitate,  or  nitric  oxide  of 
mercury.  Put  some  of  this  powder  in  a linen 
rag,  and  apply  it  to  the  corn  at  bed-time. 

Solution  for  the  sume. 

Dissolve  1 ounce  of  powdered  muriate  of  am- 
monia, (sal-ammoniac,)  in  a sufficient  cjuantity  of 
rectified  spirit.  Apply  this  mixture  to  the  corn 
every  evening,  till  completely  removed. 

Removal  by  cutting , Ifc. 

If  the  corn  ha3  attained  a large  size,  removal  by 
cutting  or  by  ligature  will  be  proper;  if  it  hangs 
by  a small  neck,  the  latter  method  is  preferable. 
It  is  done  by  tying  a silk  thread  round  the  corn, 
and  on  its  removal  next  day,  tying  another  still 
tighter,  and  so  on  till  completely  removed.  When 


the  base  is  broad,  a cautious  dissection  of  the 
corn  from  the  surrounding  parts,  by  means  of  a 
sharp  knife  or  razor,  is  necessary.  This  is  done 
by  paring  gently,  until  the  whole  is  removed. 
In  all  cases  of  cutting  corns,  the  feet  ought  to  be  pre- 
viously washed,  as  in  case  of  making  a wound  in  the 
toe,  great  danger  may  result  from  want  of  cleanliness 
in  this  respect.  Mortification  has  in  some  instances 
been  the  effect  of  such  neglect. 

Prevention,  §c. 

Corns  should  be  secured  from  pressure  by 
means  of  a thick  adhesive  plaster,  in  the  centre 
of  which  a hole  has  been  made  for  the  reception 
of  the  projecting  part.  This,  with  frequent  im- 
mersion in  water,  and  occasional  paring,  has 
often  been  found  to  remove  them  ; and  always 
prevents  their  enlargement.  An  effectual  mode 
of  extirpation  is  by  the  application  of  a small 
blister  ; the  effect  of  which  will  be,  generally,  to 
raise  them,  with  the  skin,  out  of  llieir  bed. 
When  rest  from  labour  can  be  obtained,  this  is 
an  excellent  method.  Dress  the  blister  (which 
need  not  exceed  the  size  of  a silver  sixpence) 
with  hog’s-lard,  or  simple  wax  ointment. 

CORN  SALVE. 

Take  of  white  diacolon  plaster,  4 oz. 
shoemaker’s  wax,  4 do. 
muriatic  acid  or  spirit  of  salts,  50  drops  ; 
Boil  these  ingredients  for  a few  minutes  in  an 
earthen  pipkin,  and  when  cold,  roll  the  mass  out 
between  the  hands,  or  upon  a marble  slab,  slightly 
moistened  with  olive  oil. 

TO  REMOVE  WARTS. 

Nitrate  of  silver  (lunar  caustic)  cures  those 
troublesome  excrescences,  called  uarts,  in  an  ex- 
tremely simple  and  harmless  manner. 

The  method  of  using  it  is,  to  dip  the  end  of  the 
caustic  in  a little  water,  and  to  rub  it  over  the 
warts.  In  the  course  of  a few  times,  by  so  doing, 
they  will  be  gone.  The  muriate  of  ammonia 
(sal-ammoniac)  is  likewise  a very  useful  remedy. 
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**  Out  of  twenty  years’  practice,”  says  a medical 
correspondent  in  the  Monthly  Magazine,  “ I never 
knew  the  above  remedies  to  fail.” 

TREATMENT  OF  THE  PILES. 

For  this  very  disagreeable  and  inconvenient 
disorder,  it  will  be  necessary  to  take  gentle  laxative 
and  purgative  medicines;  as  sulphur,  cream  of 
tartar,  and  confection  of  senna  ; but  the  patient 
must  avoid  drastic  purgatives,  and  above  all 
ulves  in  any  shape.  The  following,  called  sulphur 
confection,  will  be  found  to  be,  perhaps,  the  best 
medicine  that  can  be  prescribed  for  this  com- 
plaint. 

Mix  together  in  a glass  or  marble  mortar,  § an 
oz.  of  sulphur,  2 oz.  of  confection  of  senna,  3 
drachms  of  salt-petre  in  powder,  and  as  much 
syrup  of  orange  as  will  give  the  whole  a proper 
consistence.  One  or  two  drachms  of  this,  or  a 
piece  of  the  size  of  a nutmeg,  is  to  be  taken  twice 
or  thrice  a day,  so  as  to  keep  the  bowels  open. 

Ointment  for  the  same. 

Rub  well  together  in  a mortar,  l oz.  of  sperma- 
ceti ointment,  and  1 drachm  of  tincture  of  opium. 
Apply  this  ointment,  night  and  morning,  to  the 
parts,  immediately  after  a plentiful  ablution  with 
cold  water. — When  the  tumours  are  much  infla- 
med, and  very  painful,  the  application  of  leeches 
will  be  proper;  also  refrigerant  lotions,  as  very 
dilute  solution  of  sugar  of  lead  with  laudanum,  in 
the  proportion  of  4 oz.  of  the  former,  to  £ an  oz. 
of  the  latter.  Fomentations,  sometimes,  are  of 
great  use  in  alleviating  pain,  also  the  steam  of 
warm  water.  The  best  fomentation  will  be  found 
to  be  decoction  of  poppies.  To  obtain  the  bene- 
fit of  steam,  the  patient  must  sit  over  a tub  or 
pan,  into  which  hot  water  has  been  poured. 

Another. 

When  the  piles  are  relaxed  and  irritable,  fo- 
mentation of  oak-bark,  and  the  frequent  affusion 
of  cold  water,  will  be  necessary.  The  following 
ointment  is  also  an  excellent  application,  to  be 


applied  every  night,  and  in  the  intervals  of  fomen- 
tation.— Rub  together,  in  a marble  or  glass  mor- 
tai , J a drachm  of  camphor,  2 drachms  of 
powdered  gall-nuts,  and  l oz.  of  fresh  lard. 
ward’s  paste  for  the  piles. 

Pulverize  finely,  in  an  iron  mortar,  1 oz.  of 
black  pepper,  1 oz.  of  elecampane-root,  and  3 oz. 
of  fennel  seed,  and  mix  them  intimately  together. 
Now'  melt  together,  over  a clear  fire,  2 oz.  of 
sugar,  and-  2 oz.  of  clarified  honey,  so  as  to  form 
a clear  syrup,  which  add  to  the  mixed  powder  in 
the  mortar,  and  heat  the  whole  into  a mass  of 
uniform  consistence.  This  medicine  is  to  be 
taken,  when  the  irritation  of  piles  runs  so  high  as 
to  threaten  fistula.  The  dose,  is  a piece  of  the 
size  of  a nutmeg,  to  be  taken  three  times  a day  ; 
this  is  to  be  w'ashed  down  by  a glass  of  cola 
water,  or  white  wine. 

Lotion  for  the  same. 

Take  of  vitriolated  zinc,  1 drachm, 
copper,  6 grains  ; 
rub  these  in  a mortar, 
and  add  of  pure  water,  8 ounces  ; 
inject  about  an  ounce  (lukewarm)  by  means  of  a 
four-ounce  lavement  syringe,  with  a small  rectum 
pipe. 

In  many  cases  the  external  application  of  it 
will  succeed.  To  allay  itching  about  the  seat  of 
the  disease,  this  lotion  will  answer  after  other 
cooling  and  alterative  applications  have  faded. 
The  decoction  of  oak  bark  is  also  an  excellent 
remedy  for  piles.  As  piles  are  generally  of  a 
critical  nature,  astringent  applications  should 
never  be  employed  till  the  disease  is  rendered 
local,  either  by  an  abstraction  of  blood,  or  a 
mild  cooling  purgative  medicine.  If  the  patient 
be  subject  to  a determination  of  blood  to  the 
head,  or  predisposed  to  apoplexy,  both  these 
remedies  will  be  necessary. 

INFLAMMATION  OF  THE  EAR. 

Water,  as  warm  as  the  patient  can  bear,  is  fre- 
queutlv  to  be  poured  into  the  passage  of  the  ear ; 
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or  a small  portion  of  soft  wool,  dipped  in  a decoc- 
tion of  camomile  flowers,  may  be  introduced  into 
the  cavity,  as  far  as  it  will  go.  An  injection  of 
warm  soap  and  water  will  also  be  occasionally 
beneficial. 

ACCUMULATION  OF  WAX  IN  THE  EAR. 

To  remedy  this,  which  is  a very  frequent  cause 
of  deafness,  introduce  a small  piece  of  cotton 
wool,  upon  which  a little  oil  of  almonds  has  been 
dropped,  into  the  ear,  and  let  it  remain  there  for 
a day  or  two.  Then  syringe  the  ear  with  a little 
warm  milk  and  water,  or  a solution  of  soap,  or 
with  a solution  of  common  salt  in  water  in  the 
proportion  of  2 drachms  of  the  former,  to  \ an 
ounce  of  the  latter.  Dr.  Haygarth  states,  that 
this  solution  of  salt  is  the  best  solvent  of  accumu- 
lated wax  in  the  ear. 

DEFICIENCY  OF  WAX. 

Deafness  is  sometimes  the  consequence  of  a 
morbidly  dry  state  of  the  inner  passages  of  the 
ear.  In  such  cases,  introduce  a bit  of  cotton 
wool  dipped  in  an  equal  mixture  of  oil  of  tur- 
pentine and  oil  of  almonds,  or  in  the  liniment  of 
carbonate  of  ammonia,  mentioned  in  another 
place. 

EXTRANBOUS  BODIES  IN  THE  EAR. 

These  are  to  be  extracted  by  means  of  a small 
forceps,  or  by  syringing  the  ear  with  warm  or 
tepid  water.  But  should  such  means  ptove  un- 
successful, they  may  be  suffered  to  remain  with- 
out danger,  if  they  do  not  produce  pain,  as  in  a 
very  short  time  they  will  be  forced  out  by  the 
accumulating  wax.  Insects  may  be  killed  by 
titling  the  ear  with  oil,  and  afterwards  removed 
by  syringing  with  warm  water. 

DEAFNESS  IN  OLD  PERSONS. 

This  is  usually  accompanied  with  confused 
sounds,  and  noises  of  various  kinds  in  the  inside  of 
the  ear  itself.  In  such  cases,  insert  a piece  of 
cotton  wool,  on  which  a very  little  oil  of  cloves 
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or  cinnamon  has  been  dropped ; or  which  lias 
been  dipped  in  equal  parts  of  aromatic  spirit  of 
ammonia  and  tincture  of  lavender.  The  ear- 
trumpet  ought  likewise  to  be  occasionally  used. 

INDIAN  CURE  FOR  TUB  EAR-ACHE. 

Take  a piece  of  the  lean  of  mutton,  about  the 
size  of  a large  walnut,  put  it  into  the  fire,  and  burn 
it  for  some  time,  till  it  becomes  reduced  almost  to 
a cinder  ; then  put  it  into  a piece  of  clean  rag,  and 
squeeze  it  until  some  moisture  is  expressed,  which 
must  be  dropped  into  the  ear  as  hot  as  the  pa- 
tient can  bear  it. 

BLEEDING  AT  THE  NOSE. 

AVhcn  this  occurs  without  violence,  it  is  gene- 
rally an  effort  of  nature  to  relieve  the  body  from 
a superabundant  portion  of  blood  ; but  when  it 
becomes  habitual,  or  when  it  is  the  result  of  a 
blow  or  other  violence,  it  ought  to  be  put  a stop 
to,  as  soon  as  possible.  The  best  means  are  the 
introduction  into  the  nostril,  by  means  of  a probe, 
of  a small  piece  of  surgeon’s  lint,  or  soft  linen, 
previously  dipped  in  a solution  of  alum,  white 
vitriol,  or  even  cold  water.  This  will,  in  almost 
all  cases,  put  an  immediate  stop  to  the  hemor- 
rhage. 

TO  CHECK  HEMORRHAGE  CONSEQUENT  ON  THE 
EXTRACTION  OF  TEETH. 

Mr.  Cullen,  of  Slieerness,  recommends  the  fol- 
lowing method  for  the  treatment  of  the  above  fre- 
quent, and  sometimes  serious,  accident  : — 

“ Take  a small,  fine,  vial  cork,  of  a size  adapted 
to  the  socket  whence  the  tooth  has  been  extracted 
and  the  haemorrhage  proceeds  ; then,  with  a small 
dossil  of  lint,  wet  with  aqua  styptica,  solution  of 
sugar  of  lead,  and  put  on  the  smallest  end  of  the 
cork,  push  the  cork  into  the  bleeding  orifice, 
pressing  it  firmly  in,  till  it  be,  as  it  were,  wedged 
in  the  socket;  and  keep  it  there  as  long  as  may 
be  necessary,  desiring  the  patient  to  press  against 
it  with  the  teeth  of  the  opposite  jaw  till  the 
bleeding  be  stopped,  which  it  is  almost  instantly. 
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This  acts  as  a tourniquet,  and  gives  time  to  use 
whatever  other  means  may  be  deemed  requisite; 
but  it  is  seldom  that  any  thing  else  is  required.” 

REMEDIES  FOR  DISEASES  OF  THE  TEETH. 

If  hollow  or  decayed,  apply  compound  tincture 
of  benjamin,  or  some  essential  oil,  on  cotton,  to  the 
part;  or  pills  with  camphor  and  opium;  or  chew 
the  roots  of  pellitory  of  Spain.  “ Some  burn  the 
nerve  with  vitriolic  or  nitrous  acid,  or  a hot  iron. 
— Medical  Puekct  Book. 

Another  Remedy. 

Take  the  inside  of  a nut  gall,  and  put  a small 
piece  into  the  hollow  tooth,  which  is  to  be  re- 
moved and  replaced  by  another  bit,  about  every 
half  hour,  as  long  as  white  matter  comes  away 
with  the  piece  taken  out.  The  above  has  been 
found  not  only  a temporary  but  a permanent  cure. 

Another. 

The  following  has  been  found  very  beneficial 
in  allaying  the  tooth-ache  : 

Take  of  tincture  of  opium, 

rectified  spirit  of  wine,  each  3 oz. 
camphor,  6 drachms, 
opium,  powdered,  1^  do. 
pellitory  of  Spain,  \ oz. ; 

Macerate  for  eight  days.  A small  piece  of  lint  or 
cotton  is  to  be  dipped  into  the  tincture,  and  placed 
in  the  cavity  of  the  affected  tooth. 

Another. 

Take  a sheet  of  common  writing  paper,  fold  it 
into  a conical  form,  and  set  the  larger  end  of  it 
on  fire,  collect  the  smoke,  (which  will  issue  copi- 
ously from  the  smaller  end)  in  a clean  silver  tabic 
spoon,  and,  when  the  paper  is  wholly  consumed, 
a small  quantity  of  oil  will  be  found  in  the  spoon. 
Then  make  a pellet  of  convenient  size,  and,  having 
caused  it  to  absorb  as  much  of  the  oil  as  will  sa- 
turate it,  put  it  carefully  into  the  carious  tooth. 

Especial  care  must  be  taken  that  the  pellet  is 
not  too  large,  for  if  that  circumstance  be  not  at- 


tended to,  in  forcing  the  pellet  into  the  tooth,  great 
part  will  be  squeezed  out. 

Another. 

The  well-known  lady-bird,  coccinella  septempunc • 
tata,  possesses  a peculiar  virtue  against  the  tooth- 
ache. “ I was  induced  (says  Dr.  Frederick  Hirsch, 
dentist  to  several  German  courts,)  to  collect  some 
of  these  insects,  and,  on  repeated  trials,  I found  it 
to  exceed  my  expectations,  and  I was  so  happy  as 
to  cure  several  persons  speedily  and  completely 
with  this  small  insect ; finding  myself  obliged  to 
repeat  the  remedy  only  in  the  cases  of  a few  fe- 
male patients.  My  method  of  proceeding  was  as 
follows : I crushed  the  insect  between  my  thumb 
and  fore-finger,  and  rubbed  it  between  them  till 
their  points  grew  warm.  With  the  fore-finger  and 
thumb  thus  prepared,  I then  rubbed  both  the  af- 
fected part  of  the  gum  and  the  aching  tooth  ; 
upon  which,  the  pain,  in  every  instance,  except  in 
the  cases  mentioned  above,  completely  ceased.  I 
found,  likewise,  that  the  medicinal  virtue  of  this 
insect  was  so  powerful  and  durable,  that  my  fore- 
finger was  capable  of  removing  the  tooth-ache  for 
some  days  after,  without  crushing  an  insect  on  it 
afresh.  It  is  not  to  be  expected,  however,  that 
this  insect,  when  preserved  dead,  should  produce 
the  like  effect ; as  then  its  internal  parts,  in  which 
its  virtue  may  be  presumed  chiefly  to  reside,  are 
wholly  dried  up,  leaving  nothing  but  the  wines 
and  an  empty  shell. 

Another. 

Take  a clean  tobacco-pipe,  place  the  bowl  of 
it  in  the  fire  till  red  hot,  put  two  or  three  pinches 
of  henbane-seed  into  the  bowl,  over  which  put  the 
broad  part  of  a common  funnel,  the  tube  of  the 
funnel  against  the  tooth  affected,  so  that  the  smoke 
arising  from  the  seed  may  enter.  As  often  as  the 
pipe  gets  cold,  heat  it  afresh,  and  put  in  more 
seed  : continue  this  for  about  a quarter  of  an 
hour,  and  the  pain,  if  not  allayed  immediately, 
will  soon  cease.  This  is  a certain  cure  (or  at  least 
a relief  for  some  years)  for  the  tooth  ache.  The 
seed  may  be.  bought  at  any  seed-shop,  and  two 
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pennyworth  of  it  will  serve  for  twenty  people. 
Care  should  be  taken  that  the  person,  after  the 
performance  ot  this  operation,  does  not  take  cold  5 
in  order  to  prevent  this,  it  had  better  be  perform- 
ed shortly  before  the  patient  retires  to  rest. 

COLLYRIA,  OR  EYE-WATERS. 

Take  of  extract  of  lead,  10  drops, 
rose-water,  six  ounces. 

Mix,  and  wash  the  eyes  night  and  morning. 

Another. 

Take  of  extract  of  lead,  10  drops, 

spirit  of  camphor,  20  drops, 
rose-water,  half  a pint. — Mix. 

This  eye  water  is  extremely  useful  in  opthalmia, 
attended  with  much  inflammation. 

Another. 

Take  of  opium,  10  grains, 
camphor,  6 grains, 
boiling  water,  12  ounces  ; 
mb  the  opium  and  camphor  with  the  boiling  wa- 
ter, and  strain.  This  collyrium  abates  the  pain 
and  irritation  attendant  on  severe  case«  of  inflam- 
mation of  the  eyes. 

Another. 

Take  of  white  vitriol,  \ drachm 

spirits  of  camphor,  1 drachm, 
warm  water,  2 ounces, 
rose-water,  4 ounces. 

Dissolve  the  vitriol  in  the  warm  water,  and  add 
the  spirt  of  camphor  and  rose-water.  This  is  an 
useful  collyrium  in  the  chronic  state  of  opthalmia, 
or  what  is  generally  called  weakness  of  the  eyes, 
after  inflammation. 

Another. 

Dissolve  10  grains  of  soft  extract  of  opium  in 
6 ounces  of  warm  distilled  water  ; strain  through 
fine  linen,  and  then  add  2 ounces  of  liquor  of 
acetate  of  ammonia.  Where  the  pain  is  great, 
this  collyrinm  will  be  productive  of  great  relief. 


Another. 

Make  a lotion  for  the  inflamed  eyes  with  20 
drops  of  tincture  of  camphor,  10  drops  of  solu- 
tion of  sugar  of  lead,  1 of  goulard’s  extract,  and 
7 ounces  of  distilled  water.  If  the  pain  is  very 
distressing,  a drop  of  the  vinous  tincture  of 
opium  may  be  conveyed  twice  a day  into  the 
eye,  by  means  of  a feather.  This  is  an  effectual 
means  of  obtaining  relief. 

Another. 

Mix  together  1 ounce  of  the  liquor  of  acetate 
of  ammonia,  and  7 ounces  of  distilled  rose  water. 

Another. 

When  the  eye  is  merely  weak,  frequent  ablu- 
tion with  cold  water,  either  in  a bason  or  by 
means  of  an  eye-cup,  of  green  glass,  will  be  of 
great  use.  At  night  a very  cooling  cataplasm, 
or  poultice,  may  be  made  of  crumb  of  bread 
soaked  in  a pint  and  a half  of  cold  water,  in 
which  a drachm  of  alum  has  previously  beei.  dis- 
solved. This  is  to  be  applied  over  the  eyes  in  a 
handkerchief  when  going  to  bed. 

Another. 

Take  of  vitriolated  zinc,  10  grains, 

distilled  vinegar,  2 drachms, 
rose  water,  14  do.  ; 

Make  into  a wash  for  the  eyes,  and  apply  this 
frequently.  This  is  used  when  the  eye-lids  are 
greatly  tumefied,  and  has  performed  wouders  in 
that  complaint. 

Another. 

Take  of  vitriolated  zinc,  2 grains, 
rose  water,  7 oz., 

Pour  some  of  this  lotion  into  two  cups;  have  a 
piece  of  rag  in  each  cup,  and  keep  the  wet  rag  to 
the  diseased  eye.  When  this  is  warm,  remove 
it,  and  take  the  cold  rag  from  the  other  cup,  and 
so  apply  the  lotion  cold.  Even  rose  water  by 
itself  is  very  useful  for  strengthening  the  eyes,  and 
its  smell  is  very  reviving  and  grateful. 
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Another. 

The  following  lotion  is  recommended,  as  a to- 
pical application  in  cases  of  external  inflamma- 
tion, particularly  of  the  eye,  urethra,  and  ear: 
Take  of  acetate  of  lead, 

ditto  of  zinc,  each  5 grains, 
distilled  water,  8 oz. — Mix. 

FOR  WEAK  SIGHT. 

Beat  up  a drachm  of  alum  in  the  white  of  an 
eg«,  and  smear  the  eye-brow  and  eye-lid  with  the 
mixture  every  night. 

FOR  INFLAMMATION  OF  THE  EYE-LIDS. 

The  following  ointment  has  been  found  ex- 
ceedingly beneficial  in  inflammations  of  the  eye- 
ball and  edges  of  the  eye-lids,  which  are  become 
very  prevalent  in  the  metropolis. 

Take  of  prepared  calomel,  1 scruple, 
spermaceti  ointment,  \ ounce. 

Mix  them  well  together  in  a glass  mortar;  apply 
a small  quantity  to  each  corner  of  the  eye,  every 
night  and  morning,  and  also  to  the  edges  of  the 
lids,  if  they  are  affected.  If  this  should  not  even- 
tually remove  the  inflammation,  the  following  lo- 
tion may  be  applied  three  or  four  times  a day, 
by  means  of  an  eye-cup.  The  bowels  should  be 
kept  in  a laxative  state,  by  taking  occasionally 
a 5 of  an  ounce  of  the  Cheltenham  or  Epsom 
salts. 

Lotion  to  he  used  at  the  same  time. 

Take  of  acetated  zinc,  6 grains, 

rose-water,  (fresh)  6 ounces. — Mix. 

Before  the  ointment  is  applied  to  the  corners 
of  the  eyes,  wash  them  with  this  lotion.  These 
remedies  have  uniformly  succeeded  in  every  case 
of  inflammation  of  the  eyes  to  which  they  have 
been  applied. 

TREATMENT  OF  STYES. 

t These  are  small  abscesses  seated  in  the  edge  of 
the  eye  lid,  and  produced  from  the  obstruction  of 
very  minute  glands.  They  are  often  attended  with 
much  heat  and  pain,  and  always  with  great  incon- 


venience. If  they  do  not  suppurate  quickly,  a small 
poultice  of  bread  and  milk  is  to  be  applied  warm. 
U heV)  the  matter  is  formed,  an  opening  should  he 
made  with  the  point  of  a lancet,  and  a small  por- 
tion of  weak  citrine  ointment  is  afterwards  to  be 
applied. 

EYESNEFF. 

Grind  and  mix  well  in  a marble  mortar  5 grains 
of  sulphate  of  mercury,  and  4U  grains  of  the 
powder  ofliqnorice  root.  A pinch  of  this,  now 
and  then,  that  is,  not  exceeding  once  or  twice  a 
day,  will  cause  considerable  discharge  from  the  nose 
and  give  great  relief  in  inflammation  of  the  eyes. 


PURGATIVE  MEDICINES. 

INFUSION  OF  SENNA. 

Take  of  senna,  3 drachms, 

lesser  cardamom  seeds,  husked  and 
bruised,  { do. ; 

boiling  water,  as  much  as  will  yield 
a filtered  infusion  of  6 oz. 

Digest  for  an  hour,  and  filter,  when  cold. 

This  is  a well  contrived  purgative  infusion,  the 
aromatic  correcting  the  drastic  effects  of  the 
senna.  It  is  of  advantage  that  it  should  be  used 
fresh  prepared,  as  it  is  apt  to  spoil  very  quickly. 

TARTARISED  INFUSION  OF  SENNA. 

Take  of  senna,  oz. 

coriander  seeds,  bruised,  £ oz. 
crystals  of  tartar,  2 drachms, 
distilled  water  l pint : 

Dissolve  the  crystals  of  tartar  by  boiling  in  the 
water ; then  pour  the  liquor,  as  yet  boiling,  on 
the  senna  and  seeds.  Macerate  for  an  hour,  iu 
a covered  vessel,  and  strain  when  cold. 

The  addition  of  the  crystals  of  tartar  ren- 
ders the  taste  of  the  senna  less  unpleasant,  and 
also  promotes  its  action.  The  quantity  to  take  as 
a purge,  is  from  J an  ounce  to  x ounce,  early  in 
the  morning. 
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ELECTUARY  OF  SENNA, 

Take  of  senna,  8 oz. 

coriander  seeds,  4 oz. 
liquorice  3 oz. 
figs,  l lb. 

pulp  of  tamarinds,  cassia  fistula,  and 
prunes,  of  each  f lb. 
double  refined  sugar,  lbs. 

Powder  the  senna  with  the  coriander  seeds,  and 
sift  out  10  oz.  of  the  mixed  powder  ; boil  the  re- 
mainder with  the  figs  and  liquorice,  in  4lbs.  of 
water,  to  one  half;  express,  and  strain  the  liquor, 
which  is  then  to  be  evaporated  to  the  weight  of 
about  l^lb.  ; dissolve  the  sugar  in  it;  add  this 
syrup,  by  degrees,  to  the  pulps  ; and,  lastly,  mix 
in  the  powder. 

This  electuary  is  a very  convenient  laxative, 
and  has  long  been  in  common  use  among  practi- 
tioners. Taken  to  the  size  of  a nutmeg,  or  more, 
as  occasion  may  require,  it  is  an  excellent  laxa 
tive  for  loosening  the  belly  in  costive  habits. 

COMPOUND  COLOCYNTH  PILLS. 

Take  of  pith  of  colocynth,  cut  small,  6 drachms; 
hepatic  aloes,  1^  oz. 
scammony,  4 oz. 

lesser  cardamom  seeds,  husked  and 
bruised,  1 drachm  ; 

Castille  soap,  softened  with  warm  water, 
so  as  to  have  a gelatinous  consistence, 
3 drachms  ; 
warm  water,  1 pint. 

"Digest  the  colocynth  in  the  water,  in  a covered 
vessel,  with  a moderate  heat,  for  4 days.  To  the 
liqnor,  expressed  and  filtered,  add  the  aloes  and 
scammony,  separately,  reduced  to  powder  ; then 
evaporate  the  mixture  to  a proper  thickness  for 
making  pills,  having  added,  towards  the  end  of 
the  evaporation,  the  soap-jelly  and  powdered 
seeds,  and  mix  all  the  ingredients  thoroughly  to- 
gether. 

These  pills  are  much  used  as  warm  and  sto- 
machic laxatives ; they  are  well  suited  for  the 
costivene$3  so  often  attendant  on  people  of  seden- 


tary lives,  and,  upon  the  whole,  are  one  of  the 
most  useful  articles  in  the  materia  medica. 

ALOETIC  PILLS. 

Take  of  socotrine  aloes,  powdered,  1 oz. 
extract  of  gentian,  § oz. 
oil  of  carraway  seeds,  2 scruples  ; 
syrup  of  ginger,  as  much  as  is  sufficient. 
Beat  them  together. 

The  dose  is  about  10  grains. 

COMPOUND  ALOETIC  PILLS. 

Take  of  hepatic  aloes,  1 oz. 

ginger  root,  in  powder,  1 drachm ; 
soap,  § oz. 

essence  of  peppermint,  \ drachm. 
Powder  the  aloes  with  the  ginger,  then  add  the 
soap  and  the  oil,  so  as  to  form  an  intimate  mix- 
ture. 

This  is  an  excellent  purge  for  costive  habits,  in 
the  dose  of  from  5 to  10  giains. 

COMPOUND  RHUBARB  PILLS 

Take  of  Rhubarb,  in  powder,  1 oz. 

socotrine  aloes,  8 drachms  ; 
myrrh,  4 oz. 

volatile  oil  of  peppermint,  § drachm. 
Make  them  into  a mass,  with  a sufficient  quantity 
of  syrup  of  orange  peel. 

These  pills  are  intended  for  moderately  warm- 
ing and  strengthening  the  stomach,  and  gently 
opening  the  belly.  A scruple  of  the  mass  may 
be  taken  night  and  morning. 

PURGATIVE  POWDER,  FORMERLY  CALLED 
HI  ERA  PICRA. 

Take  of  socotrine  aloes,  1 lb. 

white  eanella,  3 oz. 

Powder  them  separately,  and  then  mix  them. 

The  spicy  eanella  acts  as  a corrigent  to  the 
aloes  ; but  the  compound  is  more  adapted  to  be 
formed  into  pills  than  to  be  used  in  the  state  of 
powder.  It  is  a convenient  medicine  for  costive 
habits,  not  subject  to  the  piles.  Dose  from  10 
grains  to  a scruple  at  bed  time. 
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Take  of  manna  and  oil  of  almonds,  each  1 oz. 
prepared  kali,  12  gr. 
cinnamon  and  rose-water,  each  3 oz. 
Mix  carefully  the  oil,  kali,  and  manna  together, 
gradually  pouring  the  liquids  to  form  an  emulsion, 
of  which  take  2 table-spoonsful  night  and  morn- 
ing. 

ELECTUARY  FOR  THE  PILES.- 

Take  of  the  electuary  of  senna,  oz. 

washed  flowers  of  sulphur,  4 drachms, 
vitriolated  kali,  in  powder,  1 do. 
syrup  of  roses,  as  much  as  is  sufficient. 
Make  into  an  electuary,  of  which  take  the  size  of 
a nutmeg,  going  to  bed,  as  may  be  required.  This 
is  an  excellent  remedy  for  persons  who  have  the 
piles,  or  are  subject  to  their  return. 

CROTON  PILLS. 

Ur.  Coley,  of  Cheltenham,  prescribes  croton 
oil  in  conjunction  with  Castille  soap  and  an  aro- 
matic. This  composition  sits  pleasantly  on  the 
stomach,  and  operates  efficaciously  on  the  intes- 
tinal canal.  The  following  formula  has  been 
found  very  efficacious  in  cases  of  obstinate  cos- 
tiveness : 

Take  of  Castille  soap,  § a drachm  ; 

oil  of  the  seeds  of  the  croton  tiglium, 
oil  of  cloves,  each  9 drops. 

After  being  well  blended  in  a marble  mortar, 
and  formed  into  a proper  mass  with  liquorice 
powder,  it  is  to  be  divided  into  10  pills,  two  of 
which  may  be  administered  for  a dose.  If  this 
quantity  should  not  operate  sufficiently  on  the 
bowels  in  the  course  of  6 hours,  one  or  two  more 
may  be  given. 

'The  root  of  the  tiglium  is  considered,  by  the 
native  doctors  of  Amboyna  and  Batavia,  to  be  a 
specific  for  dropsy.  In  the  Muteria  Medica  of 
Hindostan,  as  much  of  the  shavings,  or  raspings, 
as  can  be  taken  up  by  the  thumb  and  finger,  is 


directed  to  be  taken  for  a dose.  The  root  is  both 
aperient  and  diuretic. 

CASTOR  OIL  OR  AUG  H T. 

Take  of  castor  oil,  4 drachms, 
the  yolk  of  an  erg  : 
accurately  mix  them  together  ; add, 
cinnamon  water,  oz. 

Make  into  a draught  to  be  taken  immediately. 
This  is  a useful  and  pleasant  purge. 

CASTOR  OIL  CLYSTER. 

Take  of  castor  oil,  2 ounces ; 

1 fRg: 

mix  them  well,  and  then  add, 
gruel,  8 oz. ; 

which  will  operate  very  mildly,  and  is  efficacious 
in  case  of  worms. 

PURGING  CLYSTER. 

Take  of  manna,  1 oz. 

Dissolve  in  10  oz.,  by  measure,  of  compound  de- 
coction of  chamomile  ; then  add, 

Of  olive  oil,  i oz. 

sulphate  of  magnesia,  T ounce  : 

Mix,  and  let  it  be  given  directly. 


REMEDIES  FOR  COUGHS  AND  COLDS. 

CANDIED  HOREHOUND. 

Boil  some  horehound  till  the  juice  is  extracted. 
Boil  up  some  sugar  to  a feather,  add  the  juice 
to  the  sugar,  and  let  if  boil  till  it  is  again  the  same 
height.  Stir  it  with  a spoon  against  the  sides  of 
the  sugar  pan,  till  it  begins  to  grow  thick,  then 
pour  it  into  a paper  case,  that  is  dusted  with  fine 
sugar,  and  cut  it  into  squares.  Dry  the  bore- 
hound,  and  put  it  into  the  sugar,  finely  powdered 
and  sifted.  Small  pieces  are  put  into  the  month. 
This  certainly  greatly  tends  to  allay  irritation, 
and  probably  the  bitter  may  have  some  good  effect 
in  bracing  the  stomach,  and  hence  the  whole 
system. 
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OPIUM  LOZENGES 

Take  of  opium, 2 drachms; 

tincture  of  tolu,  % oz. 
common  syrup,  8 oz. 
extract  of  liquorice,  softened  in  warm 
water, 

gum  arabic,  in  powder,  each  5 oz. 
Triturate  the  opium  well  with  the  tincture,  then 
add,  by  degrees,  the  syrup  and  extract ; after- 
wards gradually  mix  the  powdered  gum  arabic. 
! Lastly,  dry  them  so  as  to  form  a mass,  to  be  divi- 
ded into  lozenges,  each  weighing  10  grains. 

These  directions  are  so  full  and  particular,  that 
; no  further  explanation  is  necessary  ; seven  and  a 
1 half  contain  about  1 grain  of  opium.  These  lo- 
zenges are  medicines  of  approved  efficacy,  in 
tickling  coughs,  depending  on  irritation  of  the 
fauces.  Besides  the  mechanical  effect  of  the 
viscid  matters,  in  involving  acrid  humours,  or 
lining  and  defending  the  tender  membranes,  the 
opium,  no  doubt,  must  have  a considerable  effect, 
by  more  immediately  diminishing  the  irritability 
of  the  parts  themselves.  One  of  these  is  to  be 
occasionally  taken  during  the  day,  to  allay  a tick- 
ling irritation  in  the  throat. 

LIQUORICE  LOZENGES,  WITH  OPIUM. 

Take  of  opium,  2 drachms, 

tincture  of  tolu,  ^ oz. 
common  syrup,  8 oz. 

extract  of  liquorice,  softened  in  warm 
water, 

gum  arabic,  in  powder,  each,  5 oz. 
Tritnrate  the  opium  well  with  the  tincture,  then 
add  by  degrees  the  syrup  and  extract ; after- 
wards gradually  mix  the  powdered  gum  arabic  ; 
lastly,  dry  them  so  as  to  form  a mass,  to  be 
divided  into  lozenges,  each  weighing  10  grains. 

PAREGORIC  ELIXIR,  OR  CAMPHORATED  TINC- 
TURE OF  OPIUM. 

Take  of  hard  purified  opium,  in  powder, 
benzoic  acid,  each,  l drachm, 
camphor,  2 scruples, 


essential  oil  of  aniseed,  1 drachm, 
proof  spirit  of  wine,  2 pints. 

Digest  for  10  days,  and  strain. 

In  this  formula,  the  virtues  of  the  opium  and 
the  camphor  are  combined.  It  derives  an  agree- 
able flavour  from  the  acid  of  benzoin  and  essen- 
tial oil.  The  latler  will  also  render  it  more  sti- 
mulating. It  was  originally  prescribed  under 
the  title  of  Elixir  Asthmaticum,  which  it  does 
not  ill  deserve.  It  contributes  to  allay  the  tick- 
ling which  provokes  frequent  coughing  ; and  at 
the  same  time,  it  opens  the  breast,  and  gives 
greater  liberty  of  breathing.  It  is  given  to  children 
against  the  chincough,  &c.  in  doses  of  from  5 drops 
to  20  ; to  adults,  from  20  to  100.  Half  an  ounce 
by  measure,  contains  about  a grain  of  opium. 

EXTRACT  OF  MALT. 

The  following  method  of  making  the  extract  of 
malt,  has  been  found  very  efficacious  in  allaying 
a troublesome  cough,  and  in  spitting  of  blood 
and,  if  taken  in  time,  would  prevent  a pulmonary 
consumption. 

Let  a peck  of  the  best  malt  be  ground  and  put 
into  an  earthen  pan  ; pour  6 quarts  of  boiling 
water  over  it,  stir  it  well  and  cover  it  up  close 
Let  it  stand  28  hours  ; after  which,  strain  it 
through  a clean  coarse  cloth  ; then  put  it  into  a 
preserving  pan  over  a gentle  fire,  stirring  and 
skimming  it  all  the  while.  Let  it  boil  till  it 
comes  to  a syrup  that  ropes,  and  is  as  thick  as 
treacle.  Put  it  into  galley-pots,  and  when  cold 
cover  it  up  close.  A tea-spoonful  of  this  may  be 
taken  in  a morning,  fasting,  and  at  night  going 
to  bed  ; and  at  other  times  when  the  cough  is 
troublesome. 

EXPECTORANT  PILLS. 

Take  of  dried  root  of  squills,  in  fine  powder, 
1 scruple, 
gum  ammoniac, 

lesser  cardamom  seeds,  in  powder, 
extract  liquorice,  each  1 drachm. 

Form  them  into  a mass  with  simple  syrup. 

This  is  an  elegant  and  commodious  form  for 
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the  exhibition  of  squills,  whether  for  promoting 
expectoration,  or  with  the  other  intentions  to 
which  that  medicine  is  applied.  The  dose  is  from 
10  grains  to  1 scruple,  three  limes  a day. 

napoleon’s  pectoral  pills. 

The  following  recipe  was  copied  from  one  in 
the  possession  of  the  late  Emperor  of  France, 
and  was  a very  favourite  remedy  with  Napoleon 
for  difficulty  of  breathing  or  oppression  of  the 
chest,  arising  from  a collection  of  mucus  in  the 
air  cells  and  vessels  of  the  lungs,  and  in  the 
gullet.  Considerable  benefit  has  been  derived 
front  them  in  many  similar  cases. 

Take  of  ipecacuanha  root,  in  powder,  30  grains, 
squill  root,  in  powder, 
gum  ammoniac,  do.  each  2 scruples, 
mucilage  of  gum  arabic,  sufficient  to 
form  a mass. 

To  be  divided  into  24 pills;  two  to  be  taken  every 
night  and  morning. 

DR.  RATCLIFFE’s  COUGH  MIXTURE. 

Mix  together,  4 drachms  of  syrup  of  squills, 

4 drachms  of  elixir  of  paregoric, 

4 drachms  of  syrup  of  poppies. 

Of  this,  take  a tea-spoonful  in  a little  tea  or 
warm  water  as  occasion  requires. 

DR.  MUNRo’s  COUGH  MEDICINF, 

Take  4 drachms  of  paregoric  elixir  ; 

2 drachms  of  sulphuric  ether; 

2 drachms  of  tincture  of  tolu. 

Mix,  and  take  a tea-spoonful  night  and  morning, 
or  when  the  cough  is  troublesome,  in  a little 
milkwarm  water. 

SIMPLE  REMEDY  FOR  COUGH. 

Take  of  boiling  water,  £ a pint, 

black  currant  jelly,  a dessert  spoonful, 
sweet  spirit  of  nitre,  a tea-spoonful. 

Mix  the  jelly  in  the  water  first,  till  it  is  quite  dis- 
solved, and  add  the  nitre  last.  Take  a dessert 
spoonful  of  the  mixture  at  night,  going  to  bed,  or 


when  the  cough  is  troublesome.  The  mixture 
should  be  made  and  kept  in  a tea-pot,  or  Other 
covered  vessel. 

REMEDY  FOP  CHRONIC  COUGH. 

The  following  is  very  serviceable  in  common 
obstinate  coughs,  unattended  with  fever. 

Take  of  tincture  of  tolu,  3 drachms, 
elixir  of  paregoric,  \ oz. 
tincture  of  squills,  1 drachm. 

Two  tea-spoonsful  to  be  taken  in  a tumbler  of 
barley-water  going  to  bed,  and  when  the  cough  is 
troublesome. 

FOR  COUGHS  IN  AGED  PERSONS. 

In  the  coughs  of  aged  persons,  or  in  cases 
where  there  are  large  accumulations  of  purulent 
or  viscid  matter,  with  feeble  expectoration,  the 
following  mixture  will  be  found  highly  beneficial  : 
— Pour  gradually  2 drachms  of  nitric  acid, 
diluted  in  \ a pint  of  water,  on  2 drachms  of  gum 
ammoniac,  and  triturate  them  in  a glass  mortar, 
until  the  gum  is  dissolved.  A table  spoonful  to 
be  taken,  in  sweetened  water,  every  two  or  three 
hours. 

FOR  RECENT  COLD  IN  THE  HEAD. 

Take  of  laudanum,  25  drops, 

sweet  spirit  of  nitre,  1 drachm, 
antimonial  wine,  40  drops, 
water,  £ oz. 

To  be  mixed  and  taken  at  bed-time,  the  patient 
(I i inking  freely  afterwards  of  warm  water-gruel, 
barley-water,  or  whey.  In  common  colds,  and 
recent  cough,  the  above  will  often  remove  the 
complaint  ; but  if  it  be  attended  with  much  pain, 
or  soreness  of  the  chest,  or  difficulty  of  breathing, 
12  or  14  ounces  of  blood  should  be  lost  previously. 

FOR  RECENT  COUGH. 

Put  a large  tea-cupful  of  linseed,  with  £ lb.  of 
sun  raisins,  and  2 ounces  of  stick  liquorice,  into 
2 quarts  of  soft  water,  and  let  it  simmer  over  a 
slow  fire  till  reduced  to  1 quart ; add  to  it  \ lb.  of 
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ponnded  sugar  candy,  a table-spoonful  of  old  rum, 
and  a table-spoonful  of  the  best  white  wine  vine- 
gar, or  lemon  juice.  The  rum  and  vinegar  should 
be  added  as  the  decoction  is  taken  ; for,  if  they 
are  put  in  at  first,  the  whole  soon  becomes  flat, 
and  less  efficacious.  The  dose  is  half  a pint, 
made  warm,  on  going  to  bed  ; and  a little  may  be 
taken  whenever  the  cough  is  troublesome.  The 
worst  cold  is  generally  cured  by  this  remedy  in 
two  or  three  days  ; and,  if  taken  in  time,  is  con- 
sidered infallible. 

COUGH  EMULSION. 

Take  of  oil  of  almonds,  6 drachms, 
milk  of  do.  5 oz. 

rose  water,  gum  arabic,  and  purified 
sugar,  equal  parts,  2 drachms. 

Let  these  be  well  rubbed  together,  and  take 
2 table-spoonsful  four  times  a day,  and  a tea- 
spnonfnl  upon  coughing.  This  is  far  preferable 
to  the  common  white  emulsions  formed  by  an 
alkali,  which  uniting  with  the  oil  produces  a kind 
of  soap,  and  readily  mingling  with  water,  forms 
the  white  appearance  observed,  and  is  commonly 
disgusting  to  patients  and  unpleasant  to  the 
stomach  ; whereas  this  suits  every  palate,  and 
removes  that  tickling  in  the  throat  so  very  dis- 
tressing to  patients. 

Another. 

Take  of  spermaceti,  dissolved  in  the  white  of  an 
egg,  1 scruple, 
syrup  of  tolu,  2 drachms, 
cinnamon  water,  3 do. 
milk  of  almonds,  11  do. 

Make  into  a draught,  to  be  taken  four  times  a 
day. 

EMULSION  FOR  A COLD,  &C. 

Take  of  m Ik  of  almonds,  1 oz. 

syrup  of  tolu,  2 drachms, 

rose  water,  2 do. 

tincture  of  squills,  16  drops. 

Make  into  a draught.  Four  lo  be  taken  during 
the  day. 
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This  is  an  admirable  remedy  in  colds,  and  also 
in  consumptions,  as  well  as  in  asthma. 

GARGLE  FOR  THRUSH. 

Thrush,  or  aphthae  in  tire  mouth  will  be  greatly 
benefited  by  the  frequent  use  of  the  following 
gargle.  Mix  together  20  drops  of  muriatic  acid 
(spirit  of  salts,)  1 ounce  of  honey  of  roses,  and 
4 ounces  o-f  decoction  of  barley. 

Another. 

Make  a gargle  of  2 drachms  of  borax,  1 ounce 
of  honey  of  roses,  and  7 ounces  of  rose  water. 
To  be  used  three  or  four  times  a day. 

GARGLE  FOR  SORE  THROAT 

Take  of  decoction  of  bark,  7 oz. 

tincture  of  myrrh,  2 drachms, 
purified  nitre,  3 do. 

Make  into  a gargle.  This  is  a sovereign  method 
to  disperse  a tumified  gland,  or  common  sore 
throat.  By  taking  upon  such  occasions  a small 
lump  of  purified  nitre,  putting  it  into  the  mouth, 
and  letting  it  dissolve  there,  then  removing  it, 
and  applying  it  again  in  a few  seconds,  and  swal- 
lowing the  saliva,  I have,  says  Dr.  Thornton,  for 
many  years  prevented  a sore  tin  oat  from  forming. 

FOR  PUTRID  SORE  THROAT. 

Take  of  decoction  of  bark,  6 oz. 

diluted  vitriolic  acid,  1 drachm, 
honey  of  roses,  1 oz. 

Make  into  a gargle ; to  be  used,  mixed  with  port 
wine,  frequently  during  the  day. 

FOR  INFLAMMATORY  SORE  THROAT. 

Take  of  nitre,  2diaclnns, 
honey,  4 do. 
rose  water,  6 oz. 

Mix.  To  be  used  frequently 

Another. 

Take  of  spirit  of  salts,  20  drops, 
honey  of  roses,  ■§  oz. 
water,  4 do.— Mix. 
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FOR  ULCERATED  SORE  THROAT. 

The  purified  lignic  acid,  in  cases  of  putrid  ul- 
cerated sore  throat,  has  been  attended  with  the 
most  decisive  success.  Its  internal  exhibition 
more  effectually  allays  thirst,  and  abates  fever, 
than  any  other  acid  ; and  when  applied  as  a gargle 
to  inflamed  or  ulcerated  sore  throats,  it  has  been 
found  to  disperse  the  inflammation,  and  to  deterge 
the  ulcers  more  effectually  than  the  infusion  of 
rose  leaves,  with  the  sulphuric  acid,  the  gargle 
generally  resorted  to  in  those  cases.  The  con- 
centrated acid  may  be  given  in  the  dose  of  from 
40  to  60  drops  in  a glass  of  water  three  or  four 
times  a day.  For  the  purpose  of  gargling  the 
throat,  four  drachms  of  the  concentrated  acid 
may  be  added  to  half  a pint  of  water. 


MEDICINE  FOR  WORMS. 

THE  MALE  FERN. 

The  root  of  male  fern  has  long  been  esteemed 
a powerful  remedy  for  worms  ; and  its  powder 
has  been  sold  under  a fictitious  name,  as  an  infal- 
lible specific  for  the  broad  or  tape-worm.  Some 
times  it  has  been  oidered  to  be  taken  without  any 
mixture ; at  other  times  gamboge,  scammony, 
mercury,  and  other  purgative  medicines,  have 
been  ordered  to  be  taken  with  it. 

Tn  the  year  1755,  the  late  king  of  France  pur- 
chased, for  a large  sum  of  money,  the  recipe  of  a 
medicine  which  was  said  to  be  an  effectual  cure 
for  the  tape  worm,  from  the  widow  of  a surgeon 
in  Switzerland,  whose  husband  used  to  administer 
it.  On  discovery  it  proved  to  be  fern  root,  redu- 
ced to  powder,  which  is  to  be  taken  in  the  fol- 
lowing manner  : — The  day  before  the  patient  is 
to  begin  to  take  the  fern,  he  is  to  take  a dose 
of  some  opening  medicine,  and  after  its  opera- 
tion to  make  a very  light  supper  ; next  morning 
he  is  to  take  3 drachms  of  the  powder  of  the 
fern-root,  in  a cup  of  lime-flower  water,  and  after 
it  a little  orange-peel,  or  some  other  grateful 
aromatic ; and  if  he  vomits  it  up,  to  take  soon 


after  another  full  dose  of  the  powder  of  the  fern- 
root.  Two  hours  after  this  is  sw  allowed,  the  fol- 
lowing purging  powders  are  to  be  taken,  viz.  12 
grains  of  resin  of  scammony,  mixed  with  as  much  of 
thepanacea  mercurialis,  (calomel  digested  in  spirit 
of  wine,)  and  5 grains  of  gamboge,  in  powder;  the 
dose  being  made  stronger  or  weaker,  according 
to  the  strength  of  the  patient.  Soon  after  taking 
this  dose,  the  patient  is  to  drink  tea,  and  as  soon 
as  the  physic  begins  to  operate,  if  he  perceives 
that  the  taenia  is  coming  away,  he  is  to  remain  on 
the  close-stool  till  it  has  entirely  passed  ; if  the 
purgative  should  prove  too  weak,  the  patient  is 
to  take  a dose  of  Epsom  salts,  and  to  drink  freely 
of  broth.  If  the  first  dose  of  the  fern  powder, 
and  of  the  purging  medicine,  has  not  the  desired 
effect,  the  powder  and  purge  are  to  be  repeated 
next  day  ; and  if  at  any  time  the  tarnia  is  observed 
to  be  coming  away,  the  greatest  care  must  be 
taken  not  to  break  it. 

COWHAGE. 

The  usual  way  of  preparing  and  administering 
cowhage,  is  in  the  form  of  an  electuary,  with 
honey,  molasses,  or  syrup  of  a thick  consistence 
After  repeated  trials  and  experiments,  in  the 
course  of  25  years,  made  with  a view  of  finding 
out  the  best  vehicle  for  this  substance,  none 
has  been  found  less  exceptionable  than  the  good 
old  vehicle,  common  treacle.  Conserves  have 
been  tried,  but  children  cannot  be  prevailed  on 
so  readily  to  take  them.  There  are  these  advan- 
tages in  treacle : 1st,  every  body  knows  what  it 
is  : 2dly,  there  are  few'  children  who  do  not  like 
it  : odly,  it  is  not  apt  to  be  spoiled,  or  to  ferment, 
unless  kept  in  too  warm  a place  : and,  lastly,  it  is 
gently  aperient,  and,  in  that  view,  an  auxiliary  to 
the  principal  ingredient.  But  if,  from  a dislike 
of  treacle,  some  other  vehicle  should  be  preferred 
raspberry  jam,  or  currant  jelly,  will  prove  veiy 
good  substitutes. 

Of  this  electuary  a tea-spoonful  is  a sufficient 
dose  for  children,  from  infancy  to  the  age  of  six 
or  eight ; from  thence  to  fourteen,  a dessert-spoon- 
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fnl  ; and  for  all  above  that  age,  a table-spoonful. 
To  be  taken  twice  a day,  viz.  at  night,  going  to 
bed,  and  in  the  morning,  an  hour  before  break- 
fast. 

The  cowhage,  after  being  begun  upon,  is  to  be 
continued  for  3 or  4 days,  after  which  some  brisk 
purgative  is  to  be  taken,  which  will,  in  general, 
bring  away  the  worms,  if  there  be  any.  After- 
wards the  cowhage  is  to  be  continued  as  long  as 
there  may  seem  occasion,  repeating  the  purga- 
tives at  intervals  of  3 or  4 days. 

For  the  tape-worm,  the  cowhage  is  not  so  effec- 
tual as  against  the  other  worms.  In  very  obsti- 
nate cases  it  has  been  found  necessary  to  increase 
the  quantity  of  cowhage  threefold  ; for  the  worms 
will  not  easily  let  go  their  hold,  which  they  are 
as  tenacious  of  as  they  are  of  life. 

WORM-SEED. 

Worm-seed  is  one  of  the  oldest  and  most 
common  anthelmintics,  especially  in  the  lutnbrici 
of  children.  On  account  of  their  essential  oil, 
they  are  heating  and  stimulating. 

They  are  given  to  children  to  the  extent  of  10 
grains,  or  \ a drachm,  finely  powdered,  and 
strewed  on  bread  and  butter ; or  made  into  an 
electuary  with  honey  or  treacle  ; or  candied  witii 
sugar;  or  diffused  through  milk,  and  taken  in  the 
morning  when  the  stomach  is  empty. 

After  they  have  been  used  for  some  days,  if  is 
customary  to  give  a cathartic  ; or  they  are  com- 
bined from  the  beginning  with  rhubarb,  jalap,  or 
calomel. 

ANTHELMINTIC  WINE. 

Take  \ an  ounce  of  rhubarb,  and  1 ounce  of 
worm-seed.  Bruise  them,  and  infuse  in  2 pints 
of  red  port  wine  for  a few  days,  then  strain  off 
the  wine. 

A glass  of  this  twice  or  thrice  a day  is  good  for 
persons  afflicted  with  worms. 

TO  DESTROY  ASCARIDES. 

Take  of  socotrine  aloes,  2 drachms, 
new  milk,  8 oa. 
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Rub  them  together  for  a clyster.  This  is  useful 
to  destroy  the  ascarides,  or  little  thread-worm. 

Electuary  for  ike  same. 

By  persevering  for  some  months  in  the  use  o. 
the  following  electuary,  that  most  annoying  dis- 
ease, called  ascarides,  may  be  perfectly  cured. 
Take  of  flowers  of  sulphur, 

Peruvian  bark,  in  powder,  each  £ oz. 
carbonate  of  iron,  2 drachms, 
jalap  powder,  1 drachm, 
conserve  of  wormwood,  2 oz. 
syrup  of  buckthorn,  a sufficient  quantity 
to  form  an  electuary. 

Increase  the  dose  from  1 to  3 tea-spoonsful,  with 
a wine-glassful  of  lime-water,  once  or  twice  a day 
so  as  to  produce  two  evacuations  daily,  or  three 
in  the  course  of  two  days. 

POWDER  OF  TIN. 

In  a tea-spoonful  of  honey,  or  currant  jelly,  mix 
a drachm  of  powder  of  tin,  and  take  it  twice  a day 
for  six  successive  mornings  and  evenings,  making 
altogether  12  drachms,  or  1§  oz.  of  the  tin.  A little 
rhubarb,  or  any  mild  aperient  medicine,  may  be 
taken  each  alternate  night  of  the  six. 

This  is  the  quantity  for  an  adult  person,  but 
would  not  prove  too  much  for  a child,  we  appre- 
hend, as  the  tin  does  not  act  upon  the  bowels, 
but  upon  the  worm  itself. 

GENERAL  REMEDY  FOR  WORMS. 

The  essential  oil  of  petroleum,  (naphtha,)  has 
been  employed  for  upwards  of  fifty  years,  in  Italy, 
as  a remedy  for  every  species  of  worms  lodged 
in  the  intestinal  canal.  The  oil  of  turpentine,  in 
its  chemical  properties,  is  similar  to  naphtha.  Pe- 
troleum is  become  so  abundant  in  this  country,  in 
consequence  of  the  general  adoption  of  the  gas- 
lights in  the  metropolis,  (the  production  of  it  from 
the  decomposition  of  coal  being  very  consider- 
able,) that  the  oil  of  it,  obtained  by  distillation, 
is  employed  to  adulterate  oil  of  turpentine. 

As  a remedy  for  worms  it  is  unquestionably  more 
effectual  than  the  latter 
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Oil  of  Turpentine. 

Dr.  Gibney,  of  Cheltenham,  observes,  that  the 
oil  of  turpentine  is  almost  a specific  in  every  spe 
cies  of  worms,  and  its  failure,  in  the  practice  of 
many  physicians,  he  attributes  to  the  improper 
exhibition  of  it.  When  the  dose  is  not  sufficiently 
large,  it  affects  the  kidneys  and  skin,  and  produ- 
ces no  effect  on  the  worm,  or  intestinal  canal.  He 
prescribes  1 or  2 drachms,  at  intervals,  for  chil- 
dren of  3 years  of  age,  and  6 drachms  for  older 
children,  and  more  for  adults.  He  directs  it  to 
be  taken  when  the  stomach  is  most  empty,  and 
enjoins  strict  abstinence  during  its  use.  Begin 
with  a good  dose  early  in  the  morning,  and  repeat 
it  every  hour  for  three  or  four  hours,  as  circum- 
stances may  indicate.  Combine  with  it  mucilage 
of  gum  arabic,  simple  cinnamon-water,  and  syrup. 
And,  in  case  it  should  not  operate  on  the  bowels 
as  an  aperient,  lake  a dose  of  castor-oil.  This 
treatment  is  renewed  about  every  4 or  5 days, 
for  some  time  after  the  evacuation  of  worms,  or 
until  the  faeces  become  healthy. 

Essence  of  Bergamot. 

An  Italian  physician,  of  great  eminence,  has 
found  the  “ Essentia  de  Cedra,’’  (Essence  of  Ber- 
gamot,) in  the  dose  of  one  or  two  drachms,  (mix- 
ed with  honey,)  more  efficacious  in  destroying 
the  tape,  and  also  the  long  round,  worm,  than  the 
oil  of  turpentine  or  naphtha. 

Balm  Leaves. 

Dr.  Mongeny,  physician  to  the  hospital  of  the 
colony  Fernandina,  in  the  isle  of  Cuba,  has  found 
the  leaves  of  t he  herb  balm,  made  into  a paste,  to 
succeed  in  expelling  the  tape  worm,  from  the 
human  intestines,  in  the  course  of  a few  hours. 
He  advises  3 ounces  of  the  paste,  (made  of  fresh 
balm  powder,  and  a sufficient  quantity  of  honey,) 
to  be  given  to  the  patient  fasting,  and  afterwards 
6 ounces  of  honey,  in  three  doses  ; the  first  at 
the  end  of  an  hour,  and  ttie  other  after  similar 
utervals.  By  this  process,  the  tape-worm  has 


I always  been  expelled  after  the  lapse  of  6 or  7 
hours  ; and  in  many  of  the  cases  all  the  other  me- 
dicines of  repute  had  been  unsuccessfully  tried. 
The  worm  is  voided  knotted  into  a ball,  and  not 
by  piece-meal,  as  is  commonly  the  case  when  re- 
moved by  vermifuge  purgatives. 

FOR  TAPE-WORM  IN  CHILDREN. 

Beat  up  5'  drachms  of  rectified  oil  of  turpen- 
tine, with  the  yolk  of  an  egg,  and  some  sugar  and 
water,  or  common  syrup.  Give  this  to  a child 
having  tape  worms.  Two  doses  are  sure  of  expel- 
ling them.— Dr.  Lettsom. 

FOR  THE  LONG  ROUND  WORMS. 

'Take  of  tartarian  southern  wood  seed,  bruised, 
tansy  seed,  ditto,  of  each  l oz. 
Valerian-root,  powdered,  2 dinchms, 
jalap  root,  ditto,  £ drachm, 
sulphate  of  potass,  ditto, 
oxymel  of  squills,  sufficient  to  form  svn 
electuary. 

A dessert-spoonful  is  to  be  taken  morning  aud 
evening. 

mare’s  milk. 

The  German  physicians  have  remarked  the 
good  effects  of  mare’s  milk  as  a remedy  against 
the  round  or  solitary  worm.  A woman  between 
thirty  and  forty  had  been  long  afflicted  with  the 
solitary  worm,  and  no  remedy  had  succeeded. 
Having  learnt  that  many  persons  had  been  cured 
by  simply  drinking  mare’s  milk,  freshly  drawn,  she 
took  two  cupsful  in  the  evening  ; soon  afterwards 
she  experienced  violent  pains  in  the  intestines, 
which  lasted  nearly  the  whole  night.  The  next 
morning  she  took  another  cupful ; the  pains  re- 
commenced, but  not  so  violent  as  before.  In  a 
few  days  she  voided  a large  portion  of  worm, 
dead  and  half  putrid,  and  shortly  afterwaids, 
another  portion  with  the  tail  ; from  that  moment 
every  symptom  of  disease  ceased.  This  virtue  ot 
mare’s  milk  is  the  more  remarkable,  as  cow’s 
milk  seems  to  be  agreeable  to  the  worm,  and, 
being  drank,  augments  the  symptoms. 
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ching’s  worm  lozenges. 

Efficacious  as  this  domestic  medicine  is,  it  is 
still  dangerous  in  unskilful  hands.  With  this  pre- 
caution, the  composition  from  which  these  lozen- 
ges are  made,  is  stated  as  follows  : 

The  Yellow  Lozenges, 

Take  of  saffron,  ± an  ounce  ; boil  it  in  one 
gallon  of  water,  and  having  strained  it  off,  add 
of  calomel,  washed  in  spirit  of  wine,  12  ounces  ; 
white  sugar,  28  pounds  ; mucilage  of  tragacanth, 
sufficient  to  make  the  mass.  Roll  this  out  of  a 
sufficient  thickness,  so  that  each  lozenge  may 
contain  1 grain  of  calomel.  If  cut  of  any  other 
shape  than  square,  as  round  or  oval,  much  of  the 
mass  will  require  making  up  again  and  again ; 
it  follows,  that  in  the  square  form,  the  mass 
would  make  5760  lozenges,  whilst  the  fir.-t  cutting, 
in  the  oval  or  round,  would  only  produce  two- 
thirds  of  that  number.  Dose,  from  1 to  6,  ac- 
cording to  age. 

The  Brown  Lozenges. 

Take  of  the  calomel,  (as  above,)  7 ounces; 
resin  of  jalap,  3 pounds  and  § ; sugar  nine 
pounds  ; mucilage  of  tragacanth,  as  much  as 
may  be  found  sufficient  to  form  the  mass,  which 
mu=t  be  cut  out  into  6720  pills,  or  lozenges  ; thus, 
leaving  in  each,  half  a grain  of  the  panacea.  The 
dose  of  these  brown  pills  is  from  1 to  6,  accord- 
ing to  age  and  strength.  The  yellow  lozenge  is 
to  be  taken  at  night,  the  brown  on  the  following 
morning.  Cold  is  to  be  avoided  during  the 
conrse. 


TREATMENT  OF  INDIGESTION  AND 
DEBILITY. 

CORDIAL  CONFECTION. 

Take  of  zedoary,  grossly  powdered, 
saffron,  each  \ a pound, 
distilled  water,  3 pints. 

Macerate  for  24  hours,  then  press  and  strain. 
Evaporate  the  strained  liquor  to  a pound  and  a 
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half ; and  then  add  the  following  ingredients,  re- 
duced to  a fine  powder  : 

compound  powder  oferabs  claws,  16  oz. 
cinnamon  and  nutmeg,  each  2 oz. 
cloves,  1 oz. 

lesser  cardamom  seeds,  husked,  § oz. 
double  refined  sugar,  2 lbs. 

The  dose  of  this  confection  is  from  a scruple  to 
a drachm,  in  any  convenient  vehicle,  to  raise  and 
recruit  the  spirits.  It  is  often  combined  with  more 
active  ingredients,  and  enables  persons  to  retain 
medicines,  which  otherwise  would  nauseate  the 
stomach. 

COMPOUND  TINCTURE  OF  CARDAMOMS. 

Take  of  seeds  of  lesser  cardamoms,  busked  and 
powdered, 

carraway  seeds,  powdered, 
cochineal,  powdered,  each  2 drachms, 
cinnamon,  bruised,  | an  ounce, 
raisins,  stoned,  4 ounces, 
proof  spirit,  2 pints. 

Digest  for  14  days,  and  strain. 

The  dose  of  the  compound  tincture  is  from  3 
drachms  to  \ an  ounce.  It  is  seldom  used  alone, 
but  joined  with  more  powerful  ingredients.  In 
dyspeptic  habits,  much  good  has  arisen  from  half 
a glass  taken  before  dinner,  to  rouse  the  nerves 
of  the  stomach  and  aid  digestion. 

STOMACHIC  ELIXIR. 

Take  of  gentian  root,  2 oz. 

Curacoa  oranges,  1 oz. 

Virginian  snake-root,  4 oz. 
cochineal,  4 drachm, 

French  brandy,  2 pints. 

Let  them  steep  for  3 days,  and  th«n  filtre  the 
elixir. 

GENTIAN  WINE. 

Take  Gentian  root  and  dried  lemon-peei, 
fresh,  of  each  l ounce,  2 drachms  of  long  pep- 
per, and  2 pints  of  mountain  wine  : infuse 
without  heat  for  a week,  and  strain  out  the  wine 
for  use. 
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In  complaints  of  the  stomach  arising  from 
weakness  or  indigestion,  a glass  of  this  wine  may 
be  taken  an  hour  before  dinner  and  supper. 

CHALYBEATE  WINE. 

Take  2 ounces  of  filings  of  iron,  cinnamon,  and 
mace,  each  2 drachms,  and  2 pints  of  Rhenish 
wine.  Infuse  for  three  or  four  weeks,  frequently 
shaking  the  bottle,  then  pass  the  wine  through  a 
filter. 

This  wine  is  a remedy  for  obstructions  of 
the  menses.  The  dose  is  half  a w ine  glass  taken 
twice  or  thrice  a day.  Lisbon  wine,  if  sharpened 
with  § an  ounce  of  cream  of  tartar,  is  also  bene- 
ficial. 

STOMACHIC  WINE. 

Take  1 ounce  of  Peruvian  bark  grossly  pow- 
oered,  cardamom  seeds  and  Gentian  roof,  bruis- 
ed, each  2 drachms  ; infuse  in  a bottle  of  white, 
port,  or  Lisbon  wine  ',ir  five  or  six  days,  then 
strain  off  the  wine. 

This  is  used  in  cases  of  debility  of  the  stomach 
or  intestines,  in  slow  recovery  after  a fever,  or 
for  intermittent  fevers.  A glassful  may  be  taken 
two  or  three  times  a day. 

COMPOUND  INFUSION  OF  GENTIAN. 

Take  of  gentian  root,  cut  in  pieces,  % an  ounce, 
dried  peel  of  Seville  oranges,  bruised,  1 dr. 
coriander  seeds,  bruised,  \ a drachm, 
diluted  alcohol,  4 ounces, 
water,  1 lb. 

First,  pour  on  the  alcohol,  and  three  hours  there- 
after add  the  water ; then  macerate,  without  heat, 
for  twelve  hours,  and  strain.  The  dose  is  2 or  3 
drachms,  at  twelve  o’clock,  seven  in  the  evening, 
and  bed  time,  every  day,  to  improve  digestion. 

POWERFUL  TONIC. 

’fake  of  decoction  of  bark,  6 ounces, 

compound  tincture  of  bark,  1 ounce, 
bark,  in  powder,  1 drachm, 
calcined  magnesia,  1 ditto. 


Form  a mixture.  Two  table-spoonsful  are  to  be 
given  three  times  a day. 

FOR  D EE  I LIT  Y OF  THE  STOMACH, 
lake  of  camomile  flowers, 
lemon  peel, 

orange  ditto,  each  4 drachms, 
boiling  water,  1 pint. 

Let  them  remain  for  four  hours,  and  strain.  To 
the  strained  liquor  add  syrup  of  ginger,  6 drachms. 

The  dose  is  a wine  glassful,  in  the  morning 
early,  and  repeated  an  hour  before  dinner,  for 
habits  debilitated  by  drinking,  or  natural  weak- 
ness of  the  stomach. 

STOMACHIC  APERIENT  PILLS. 

The  pills  made  according  to  the  following  re- 
cipe, have  been  long  prescribed  as  a dinner  pill 
with  success : 

Take  of  rhubarb  root,  powdered,  L}  drachm, 
Turkey  myrrh,  1 ditto 
socotrine  aloes,  $ ditto, 
extract  of  camomile  flowers,  2§  ditto, 
essential  oil  of  ditto,  16  drops. 

Mix  well  together,  and  divide  into  80  pills.  Two 
or  three  to  be  taken  about  an  hour  before  dinner. 

TONIC  DRAUGHT  IN  CASES  OF  GREAT  DEBILITY. 
Take  of  the  decoction  of  bark,  12  drachms, 
tincture  of  bark,  1 ditto, 
syrup  of  Tolu,  § ditto, 
diluted  vitriolic  acid,  8 drops. 

Make  into  a draught,  to  be  taken  three  times  a day. 

FOR  GENERAL  DEBILITY  OF  THE  SYSTEM. 
Take  of  jalap  powder, 

nitre  powder,  each  30  grains, 
peppermint-water,  1 ounce, 
tincture  of  jalap,  1 drachm; — mix. 

To  be  taken  in  the  morning. 

Accompanying  Tonic  Mixture. 

Take  of  Peruvian  bark,  bruised,  1 ounce, 

Fresh  lime,  § ditto. 

Mix,  and  pour  on  them  (in  an  earthen  vessel)  l§ 
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pint  of  water.  After  standing  three  hours,  strain 
off  the  liquor,  and  add  toil, 

tincture  of  Peruvian  bark,  2 ounces 
sweet  spirit  of  nitre,  3 drachms, 
syrup  of  orange  peel,  1 ounce  , 

9 ounces  to  be  taken  three  times  a day,  beginning 
m the  morning  after  the  operation  of  the  aperient 
medicine. 

These  two  formulae  were  prescribed  for  Sir 
John  Jervis,  Bart.,  when  about  16  years  of  age,  by 
the  late  celebrated  Dr.  John  Hutchinson,  ot  Dub- 
lin, for  debility  of  the  lymphatic  system,  attended 
vsiili  swelling  of  the  legs.  Shortly  after,  he  be- 
came completely  invigorated  and  healthy.  It  was 
continued  for  some  time,  and  afterwards  repeated 
at  intervals.  “ Such  were  its  renovating  etlects,” 
says  Sir  John,  “ that  it  may  with  truth  be  deno- 
minated the  true  aqua  vita; ; for,  to  me,  it  laid  the 
foundation  of  a state  of  health  and  strength  of 
constitution  which  has  seldpm  been  surpassed.” 


Take  of  carbonate  of  potass,  4 drachms, 
simple  cinnamon  water, 
pure  water,  each  6 ounces, 
compound  tincture  of  gentian,  f oz. 
Mix.  Three  large  spoonsful  are  to  be  taken  twice 
a day. 

Aocompantjing  Purgative. 

Take  of  compound  pill  of  aloes,  with  coloeinth, 
2 drachms.  To  be  divided  into  twenty-four  pills, 
two  to  be  taken  twice  a week. 

DR.  BAEINGTON’s  REMEDY  FOR  INDIGESTION 
ATTENDED  WITH  COSTIVENESS. 

Take  of  infusion  of  columbo,  6 ounces, 
carbonate  of  potass,  1 drachm, 
compound  tincture  of  gentian,  3 ditto  ; 
Mix.  Three  table  spoonsful  are  to  be  taken  every 
day  at  noon. 

TO  REMOVE  INDIGESTION,  FLATULENCY,  AND 
PAINS  OF  THE  STOMACH  AFTER  EATING. 

Take  half  a wine  glassful  of  the  following  mixture 
a quarter  of  an  hour  after  dinner. 

Magnesia  and  carbonate  of  soda,  of 
each  2 drachms ; 
spirits  of  sal  volatile,  4 drachms  ; 
and  distilled  or  pure  water,  1 pint. 

This  also  is  an  excellent  cure  for  heart-burn, 
and  may  be  taken  without  injury  by  the  most 
delicate  constitutions.  It  is  also  an  excellent 
medicine  to  promote  sleep,  for  which  purpose  a 
wine  glassful  may  be  taken  at  bed  time. 

REMEDY  FOR  FLATULENCY. 

Take  of  bay  berries,  6 drachms, 
grains  of  paradise,  2 do. 
socotrine  aloes  and  filings  of  iron, 
each  2 scruples, 
oil  of  turpentine,  2 drachms, 
simple  syrup,  sufficient  to  form  an 
electuary. 

S 2 


DR.  BAILIE’S  PRESCRIPTION  FOR  INDIGESTION. 

Dissolve  3 drachms  of  sulphate  of  magnesia  in 
£ a pint  of  the  infusion  of  roses,  (made  according 
to  the  London  Pharmacopoeia)  and  then  add  £ an 
ounce  of  the  tincture  of  cascanlla.  Three  table 
spoonsful  to  be  taken  twice  a day  ; i.  e.  between 
the  hours  of  breakfast  and  dinner,  and  in  the 
evening. 

ABERNETHY’s  PRESCRIPTION  FOR  INDIGESTION. 

Take  of  calomel,  (or  sub-nmriate  of  mercury,) 

precipitated  sulphurct  of  antimony,  each 
1 scruple, 

powder  of  gum  guaiacum,  2 scruples, 
Spanish  soap,  as  much  as  will  be  suffi- 
cient to  form  into  20  pills,  which  are  to  be  taken 
night  and  morning. 

FOR  INDIGESTION  AND  COSTIVENESS. 

The  following  remedies  for  indigestion,  attended 
with  heart-bum  and  costiveness,  were  prescribed 
by  Dr.  Gregory,  of  Edinburgh. 


UNIVERSAL  RECEIPT  ROOK. 


388 

dr  reece’s  remedy  for  flatulence  and 

CRAMP  IN  THE  STOMACH. 

Take  of  carbonate  of  soda,  1 drachm, 

compound  tincture  of  rhatany,  l oz. 
do.  do.  of  ginger  and  camomile, 
3 drachms, 

camphorated  julep,  7 oz. 

Mix.  Three  table-spoonsful  are  to  be  taken  twice 
a day. 

FOR  NIGHT-MARE. 

The  articles  of  food  most  likely  to  produce 
night-mare,  are  cucumbers,  nuts,  apples,  and  all 
such  things  as  generally  produce  flatulence. 

The  paroxjsm  of  night-mare  docs  not  always 
immediately  follow  the  eating  any  improper  food, 
but  sometimes  several  days  elapse  before  its 
attack.  In  this  case  it  is  easier  to  foresee,  and 
consequently  to  prevent  it.  The  signs  by  which 
its  approach  may  be  known  are,  unusual  drowsi- 
ness, disagreeable  dreams,  and  disturbed  gleep, 
with  wind  in  the  stomach  and  bowels.  In  this 
case  immediate  recourse  should  be  had  to  the 
carbonate  of  soda,  or  to  either  of  the  following 
draughts,  which  may  be  taken  at  bed-time. 

Mix  together  10  grains  of  carbonate  of  soda, 
3 drachms  of  compound  tincture  of  cardamoms; 
1 drachm  of  simple  syrup  ; and  1 ounce  of  pep- 
permint water. 

Another. 

Mix  together  10  grains  of  prepared  ammonia  ; l 
drachm  of  tincture  of  capsicum;  1 drachm  of  syrup 
of  saffron  ; and  10  drachms  of  cinnamon  waier. 

Should  these  medicines  not  produce  any  relax- 
ation of  the  bowels,  it  will  be  necessary  the.  fol- 
lowing morning  to  take  a dose  of  some  of  the 
neutral  purging  salts,  or,  what  will  answer 
equally  well,  the  following  aperient  draught. 

Another. 

Mix  together  15  grains  of  magnesia,  15  grains 
of  rhubarb  powder  ; 8 grains  of  carbonate  of  soda ; 
1 drachm  of  simple  syrup  ; and  11  drachms  of 
peppermint  water. 


To  those  persons  who  are  hubitually  subject  te 
night-mare,  we  would  advise  the  frequent  repeti- 
tion of  one  or  other  of  the  draughts,  for  several 
nights  jn  succession  ; after  which  the  aperient 
draught  may  be  taken  if  necessary ; and  costive- 
ness is  in  all  cases  to  be  avoided. 

Cuution  respecting  this  Disease. 

Great  attention  is  to  be  paid  to  regularity  and 
choice  of  diet.  Intemperance  of  every  kind  is 
hurtful,  but  nothing  is  more  productive  of  this 
disease  than  drinking  bad  wine.  Of  eatables, 
those  which  are  most  prejudicial  are,  all  fat  and 
greasy  meats,  most  vegetables,  fruit,  and  | astry. 
These  ought  to  be  avoided,  or  eaten  with  caution, 
'file  same  may  be  said  of  salt  meats,  for  which 
dyspeptic  patients  have  frequently  a remarkable 
predilection,  but  which  are  not  on  that  account 
the  less  noxious. 

Moderate  exercise  contributes,  in  a superior 
degree,  to  promote  the  digestion  of  food,  and 
prevent  flatulence  : those,  however,  who  are  ne- 
cessarily confined  to  a sedentary  occupation, 
should  particularly  avoid  applying  to  study,  or 
bodily  labour,  immediately  alter  eating.  If  a 
strong  propensity  to  sleep  should  occur  after 
dinner,  it  will  be  certainly  better  to  indulge  it 
a little,  as  the  process  of  digestion  frequently 
goes  on  much  better  during  sleep  than  when 
awake. 

Going  to  bed  before  the  usual  hour  is  a frequent 
cause  of  night-mare,  as  it  either  occasions  the 
patient  to  sleep  too  long  or  to  lie  long  awake  in 
the  night.  Passing  a whole  night  or  part  of  a 
night  without  rest,  likewise  gives  birth  to  the 
disease,  as  it  occasions  the  patient,  on  the  suc- 
ceeding night,  to  sleep  too  soundly.  Indulging 
in  sleep  too  late  in  the  morning,  is  an  almost 
certain  method  to  bring  on  the  paroxysm,  and 
the  more  frequently  it  returns,  the  greater 
strength  it  acquires  ; the  propensity  to  sleep  is 
at  this  time  almost  irresistible.  Those  who  are 
habitually  subject  to  the  attacks  of  the  night-mare 
ought  never  to  sleep  alone,  but  to  have  some 
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person  near  them,  so  as  to  be  immediately  awoke 
by  tiieir  groans  or  struggles  ; and  the  person  to 
whom  this  office  may  be  entrusted  should  be 
instructed  to  rouse  the  patient  as  early  as  pos- 
sible, that  the  paroxysm  may  not  have  time  to 
gain  strength. 

THE  COMMON  HICCUP. 

The  hiccup  may  in  general  be  removed  by 
taking  a pinch  of  snuff,  or  any  thing  that  will 
cause  sneezing. 

STOMACHIC  DRAUGHT. 

Take  of  tincture  of  cascarilla,  2 drachms, 
vitriolic  ether,  20  drops, 
cinnamon  water, 

simple  peppermint  water,  each,  1 oz. 
Make  into  a draught,  to  be  taken  three  times 
a day 

Another. 

Take  of  raspings  of  quassia,  2 drachms, 
orange  peel,  3 do. 
lemon  peel,  4 do. 
boiling  water,  1 pint. 

Let  this  remain  for  four  hours  in  a closed  sauce- 
pan, then  strain  off.  The  dose  is  three  table- 
spoonsful  at  twelve,  seven,  and  bed-time. 

DIGESTIVE  PILLS. 

Take  of  soft  extract  of  quassia,  1 drachm, 
essential  oil  of  peppermint,  1 drop. 

Make  into  12  pills,  of  which,  take  three  an 
hour  before  dinner.  These  pills  are  excellent  to 
create  digestion  in  habits  injured  by  hard  drinking. 

TO  IMPROVE  DIGESTION. 

Eat  a small  crust  of  bread  every  morning, 
fasting,  about  an  hour  before  breakfast. 

TO  RESTORE  THE  APPETITE. 

Take  of  shavings  of  quassia,  2 drachms, 

boiling  water  1 pint. 
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Let  this  remain  in  a close  vessel  until  cold,  when 
strain  off,  and  add  to  the  strained  liquor, 

compound  tincture  of  cardamoms,  2 oz., 
spirit  of  lavender,  4 drachms  ; 
powder  of  rhubarb,  1 scruple' 

Take  three  table-spoonsful  an  hour  before  dinner, 
to  create  an  appetite. 

Another  for  the  same. 

Take  of  the  compound  infusion  of  gentian, 

3 drachms, 

prepared  kali,  2 grains, 
spirit  of  pimento,  2 drachms, 
cinnamon  water,  7 do. 

Make  into  a draught,  to  be  taken  an  hour  before 
dinner. 

ALOETIC  AND  ASSAFCETIDA  PILLS. 

Take  of  socotrine  aloes,  in  powder, 
assafeetida, 
soap,  equal  parts. 

Form  them  into  a mass  witn  mucilage  of  gum 
arabic. 

These  pills,  in  doses  of  about  ten  grains,  twice 
a day,  produce  the  most  salutary  effects  in  cases 
of  dyspepsia,  attended  with  hysteria,  flatulence, 
and  costiveness. 

FOR  HEARTBURN. 

This  complaint  is  an  uneasy  sensation  in  the 
stomach,  with  anxiety,  a heat  more  or  less  violent, 
and  sometimes  attended  with  oppression,  faint- 
ness, an  inclination  to  vomit,  or  a plentiful  dis- 
charge of  clear  lymph,  like  saliva. 

This  pain  may  arise  from  various  causes  ; such 
as  wind,  sharp  humours,  and  worms  gnawing  the 
coats  of  the  stomach  ; also  from  acrid  and  pungent 
food  ; likewise  from  rheumatic  and  gouty  lminours, 
or  surfeits,  and  from  too  free  a use  often. 

The  diet  should  be  of  a light  animal  kind  ; the 
drink  brandy  and  water,  toast  and  water,  Bristol 
water;  no  vegetables  should  be  allowed;  very 
little  bread,  and  that  well  toasted. 

It  heartburn  has  arisen  from  acidity  in  the 
stomach,  it  will  be  necessary,  after  a gentle 
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emetic,  to  take  2 table  spoonfuls  of  the  following 
mixture  three  times  a day. 

3 drachms  of  magnesia, 

1 scruple  of  rhubarb,  in  powder, 

1 ounce  of  cinnamon  water, 

£ a drachm  of  spirit  of  lavender,  and 

4 ounces  of  distilled  water. 

Another. 

Take  of  magnesia,  2 scruples, 

rhubarb,  in  powder,  5 grains, 
nutmeg,  grated  fine,  3 grains. 

This  powder  is  to  be  taken  morning  and  evening. 

For  Heartburn , attended,  by  pain  and  flatulence. 

Mix  together 

t2  grains  of  prepared  chalk, 
i an  ounce  of  peppermint  water, 

1 ounce  of  pure  water, 

2 drachms  of  spirit  of  pimento,  and 
12  drops  of  tincture  of  opium. 

This  draught  is  to  be  taken  three  times  a day. 

For  Heartburn , attended  by  costii  eness. 

In  this  case,  gentle  laxatives  combined  with 
carminatives,  are  to  be  administered,  until  the 
cause  is  entirely  removed. 

Take  of  confection  of  senna,  2 oz. 

jalap,  in  powder,  2 drachms, 
compound  powder  of  cinnamon,  20  gr. 
cream  of  tartar,  1 drachm,  and 
syrup  of  ginger,  as  much  as  will  form 
an  electuary  ; of  which  the  bulk  of  a 
walnut  is  to  be  taken  every  night  on 
going  to  bed. 

Another. 

Fake  of  rhubarb,  in  powder,  and 

socotrine  aloes,  each  l drachm, 
compound  powder  of  cinnamon,  20  gr. 
hard  Spanish  soap,  |a  drachm,  and 
common  syrup,  in  sufficient  quantity  to 
make  50  pills  ; of  which  let  2 be  taken 
every  night,  until  a healthy  action  of 
the  stomach  is  restored. 


IN  FLA  Him  A TOR  Y DISEASES. 

TO  CHECK  DIARBHtBA,  OR  LOOSENESS, 
lake  of  the  sod  extract  of  bark,  15  grains, 
purified  alum  in  powder,  5 do. 
tincture  of  opium,  6 drops. 

Make  into  a bolus,  to  be  taken  3 limes  a day,  In 
half  a glass  of  red  w ine. 

Another  Method. 

Take  of  tincture  of  opium,  15  drops, 
chalk  mixture,  6 oz. 
cinnamon  water,  1 oz. 

Make  into  a mixture,  of  which,  take  a large  table- 
spoonful every  6 hours. 

Another. 

Take  of  powder  of  rhubarb,  10  grains, 

powder  of  chalk,  with  opium,  1 scruple, 
ditto,  without  do.  l drachm. 

Make  into  4 papers,  of  w hich,  take  one,  night  ana 
morning. 

Another. 

Take  of  tincture  of  opium,  *20  drops, 
chalk  mixture,  oz. 
tincture  of  cinnamon,  | oz. 
cinnamon  water,  2 oz. 

Make  a mixture,  of  which,  take  two  table-spoons- 
ful after  every  liquid  motion.  Given  in  diarrhoea, 
and  the  looseness  often  attendant  upon  consump- 
tion. 

Another. 

Take  of  tincture  of  opium,  2 drachms, 
vitriolated  zinc,  8 grains, 
rose  water,  4 oz. 

Take  2 tea-spoonsful  in  a wine  glass  of  weak  ca- 
momile tea  every  4 hours. 

Another. 

Take  of  rhubarb,  in  pow  der, 

columbo,  in  do.  equal  parts,  3 grains. 

To  be  given  every  3 hours,  in  this  disorder. 
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Another. 

Take  of  rhubarb,  in  powder,  3 grains, 
opiate  confection,  6 do. 

To  be  taken  every  4 hours  in  the  same  disease. 


Form  a powder,  to  be  taken  three  or  four  times  a 
day. 

This  is  excellent  in  obstinate  diarrhoea,  first 
evacuating  with  rhubarb  and  columbo,  equal 
parts,  3 grains  every  four  hours. 


Another. 

Take  of  rhubarb,  in  powder,  15  grains, 

compouud  powder  of  scammony,  5 do. 

Mix. 


Another. 


Take  of  compound  tincture  of  rhubarb,  2 drachms, 
tincture  of  catechu,  1 do. 
tincture  of  opium,  10  drops. 

Make  into  a draught,  to  be  taken  three  times  a 
day  in  cases  of  looseness. 


Another. 

Take  of  catechu,  in  powder,  15  grains, 
purified  alum,  3 do. 
conserve  of  roses,  § drachm, 
syrup  of  white  poppies,  as  much  as  is 
sufficient. 

Make  into  a bolus,  to  be  taken  at  bed  time. 
Another. 


Another. 

Put  \ an  ounce  of  myrrh,  coarsely  powdered, 
into  a saucepan,  or  glazed  pipkin,  add  a pint  and 
a half  of  spring  water,  stirring  well  to  prevent 
the  myrrh  from  becoming  lumpy.  Add  to  the 
mixture,  £ an  ounce,  or  three  tea-spoonsful  of 
pure  starch,  and  one  tea-spoonful  of  powdered 
ginger.  Stir.  Now,  boil  all  together  for  five  or  eight 
minutes,  occasionally  taking  it  off  the  fire  to 
prevent  it  from  boiling  over.  Let  the  whole  be 
strained,  hot,  through  a cloth,  into  a bason,  and 
cover  it  over,  with  a plate,  till  cold.  Now  add, 
gradually,  \ an  ounce  of  prepared  chalk,  and 
two  or  three  table-spoonsful  of  tincture  of 
rhubarb ; then  put  into  a quart  bottle,  to  be  filled 
up  with  peppermint  or  pure  water,  if  there  be 
not  sufficient  of  the  mixture  without. 

Take  two  table-spoonsful,  two  or  three  times 
a day,  or  oftener,  if  requisite. 


Take  of  catechu,  in  powder,  \ drachm, 

syrup  of  clove  jelly  flowers,  as  much  as 
is  sufficient. 

Make  into  a bolus,  to  be  taken  three  times  a day. 
Excellent  in  diarrhoea. 

Another. 

Take  of  catechu,  in  powder, 

compound  powder  of  chalk,  each,  4 
drachms, 

syrup  of  poppies,  as  much  as  is  suffi- 
cient. 

Make  into  an  electuary,  of  which  take  the  size  of 
a nutmeg,  3 or  4 times  a day. 


REMEDY  FOR  FLUX. 

Take  of  catechu,  in  powder, 
simarouba  bark, 
cinnamon,  each,  2 drachms, 
boding  water,  1 pint. 

Macerate  for  4 hours  in  a covered  vessel,  strain. 
Now,  take  of  the  strained  liquor,  7 oz. 

compound  tincture  of  cardamoms, 
1 oz. 

opiate  confection,  1 drachm. 

Make  info  a mixture,  of  which  take  two  table- 
spoonsful  4 times  a day.  Excellent  in  fluxes  of 
all  kinds. 


TREATMENT  OF  OBSTINATE  DIARIIHCEA . 
Take  of  bark,  in  powder,  2 scruples, 

compound  powder  of  chalk,  with  opium, 
10  grains. 


DYSENTERY  AND  BILIOUS  DISORDERS. 

The  medical  qualities  of  pulverized  charcoal  are 
daily  developing  themselves.  In  addition  to  its 
value  in  bilious  disorders,  2 ounces  of  the  char- 
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coal,  boiled  in  a pint  of  fresh  milk,  may  be  taken 
m doses  of  a wine  glass  full,  by  adults,  every  two 
hours,  in  the  most  obstinate  dysentery,  until 
relief  is  imparted,  which  has  not  failed  to  be  the 
effect  in  almost  every  iustance.  It  is  harmless, 
and  the  experiment  may  be  safely  tried.  Char- 
coal made  from  maple  wood  is  the  fittest  for  this 
purpose 

ANODYNE  CLYSTER. 

Take  of  tincture  of  opium,  2 drachms, 
decoction  of  barley,  8 oz. 

Make  a clyster  to  be  thrown  up  directly,  To 
stop  diarrhoea,  and  remove  spasm. 

OPIATE  ENEMA. 

Take  of  milk  of  assafoetida,  8 oz. 

tincture  of  opium,  t drachm. 

To  be  injected  as  a clyster  at  bed  time. 

This  is  useful  in  disorders  of  the  anus,  which 
induce  insufferable  pain. 

TO  PREVENT  SPITTING  OF  BLOOD. 

Take  of  the  infusion  of  red  roses,  8 oz. 

syrup  of  the  wild  poppy,  drachm, 
diluted  vitriolic  acid,  20  drops, 
compound  powder  of  tragacanth,  1 dr. 
Make  a mixture,  of  which  take  2 table-spoonsful 
four  times  a day.  Ordered  in  spitting  of  blood, 
and  night  perspirations  : a medicine  of  much 
pleasantness  and  beauty. 

FOR  VOMITING  OF  DLOOD. 

Take  of  rhatany  root  bruised,  1 ounce,  boil  in 
a pint  and  quarter  of  water  till  reduced  to  a pint. 
Then  strain,  and  add  2 drachms  of  diluted  sul- 
phuric acid.  Three  table-spoonsful  to  be  taken 
two  or  three  times  a day. 

TREATMENT  OF  STRANG GARY. 

This  is.  a frequent  inclination  to  make  water, 
attended  with  smarting  pain,  heat,  and  difficulty 
in  voiding  it,  together  with  a sensation  of  fulness 
in  the  bladder.  When  this  disease  arises  merely 


from  irritation,  plentiful  draughts  of  warm 
liquid  should  be  given,  as  bailey  water,  a thin 
solution  of  gum  arabic,  or  linseed  tea  with  a 
small  portion  of  nitre  dissolved  in  it.  At  the 
same  time,  warm  fomentations  are  to  be  applied 
to  the  pubes,  or  lower  part  of  the  belly,  and 
copious  emollient  and  opiate  clysters  are  to  be 
administered.  Of  the  latter  the  following  is  the 
most  approved  Mix  1 drachm  of  tincture  of 
opium,  (laudanum,)  with  4 ounces,  by  measure,  of 
boiled  starch,  l et  one  of  these  clysters  be  in- 
jected every  five  or  six  hours. 

REMEDY  FOR  PILES. 

Take  of  galls,  in  powder,  2 drachms, 
hogs’  lard,  J oz. 

Make  into  an  ointment,  to  be  applied  by  means  of 
lint  to  the  external  piles,  or  even  pressed  some- 
what up  the  fundament  every  night.  This  has 
done  wonders  in  the  piles,  taking,  at  the  same 
time,  the  following  : — 

Take  of  quassia,  in  raspings,  2 drachms, 
boiling  water,  1 pint. 

Let  it  remain  3 hours,  strain  ; 

to  7 oz  of  the  strained  liquor, 
add  aromatic  confection,  1 drachm, 
ginger,  in  powder,  2 scruples. 

Take  of  this  mixture  2 table-spoonsful,  at  12  and 
7 every  day.— See  page  372. 

FOR  FISTULA. 

A patient  of  Dr.  Browne,  procured  at  a medi- 
cal herb-shop,  in  Covent  garden,  at  a shilling  an 
ounce,  some  of  the  blossoms  of  the  prunus  iilves- 
Iris,  the  black  thorn  or  sloe-tree ; an  ounce  of 
these  was  put  into  a coffee-pot,  of  the  ordinary 
size,  to  which  he  added  three  half  pints,  or  about 
a Winchester-quart  of  water;  it  stood  near  the 
fire,  simmering  for  some  time,  then  was  slightly 
boiled.  The  strained  liquor,  which  looks  like 
brandy,  was  taken  two  or  three  times  a day,  and 
twice  a day  he  applied  to  the  part  affected  a 
bread  and  milk  poultice,  softened  with  ointment 
of  marsh-mallows.  He  speedily  ecovered. 


MEDICINE. 


The  pain  that  generally  occurs,  previously  to  a 
discharge  from  the  sore,  may  be  assuaged  by  the 
application  of  equal  parts  of  the  soap  liniment, 
Commonly  called  opodeldoc , and  tincture  of  opium  ; 
or  by  the  use  of  half  an  ounce  of  ointment  of  sper- 
maceti well  mixed  with  ten  grains  of  powdered 
opium. — Monthly  Mitg.  1817. 

FOR  CHOLERA  MORBUS. 

As  this  disease  is  really  an  effort  of  nature, 
its  course  should  be  arrested  with  great  circum- 
spection ; the  safest  practice  is  to  administer 
eopiuus  draughts  of  camomile  tea,  or  even 
warm  water,  until  the  offensive  matter  is  freely 
evacuated,  which  may  be  known  by  the  fluid 
which  is  taken,  being  rejected  unmixed  ; after 
which  the  irritation  may  be  allayed  by  laudanum, 
from  20  to  30  drops,  which  should  be  given  in  the 
smallest  possible  quantity  of  liquid,  and  may 
be  repeated  every  6 or  8 hours,  according  to  cir- 
cumstances. When  the  irritation  is  considerably 
allayed,  calomel  should  be  given  in  doses  of  from 
4 to  8 grains. 

Though  cholera  morbus  be  highly  distress- 
ing to  tiie  patient,  and  often  alarming  to  the  by- 
stander, it  is  rarely  difficult  of  cure,  and  nature 
generally  effects  this  for  us  : it  may,  however,  be 
useful  to  add  a simple  prescription  of  a Scotch 
physician,  published  seventy  years  ago ; and 
which  he  affirms  to  have  been  followed  by  won- 
derful success  in  cases  that  resisted  all  other 
treatment  : after  giving  warm  fluid  3 or  4 times 
to  evacnate  the  contents  of  the  stomach,  he  pre- 
scribed a decoction  of  oaten  bread  carefully  toast- 
ed as  brown  coffee,  but  not  burnt.  The  decoction 
should  have  the  appearance  of  weak  coffee  ; it  is 
said  to  be  exceedingly  grateful  to  the  patient,  and 
no  case  is  recollected  by  the  prescribe!-  where  it 
was  rejected. 

for  inflammation  in  the  bowels. 

A common  bread  and  milk  poultice  should  be 
applied  to  tiie  part  affected,  as  warm  as  it  can 
wi  ll  be  borne.  This  will  soon  relieve  the  pain 
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and  check  the  inflammation.  When  the  inflamma- 
tion has  come  on  suddenly,  from  exposure  to  cold, 
the  pain  may  instantly  be  relieved  by  a glass  of 
hot  brandy  and  water.  Whiskey,  or  Hollands  and 
water  will  answer  the  same  purpose.  When  in- 
flammation of  the  bowels  has  arisen  from  cos- 
tiveness or  any  other  cause,  except  sudden  cold, 
a smart  purgative  should  be  administered,  after 
the  immediate  relief  from  pain  has  been  accom- 
plished. 

FOR  RHEUMATIC  AFFECTIONS. 

Light  infusions  of  ginger  alone,  taken  twice  or 
thrice  a day,  have  been  found  very  efficacious  in 
rheumatic  affections.  The  pains  are  rendered,  at 
first,  more  excruciating.  Then  follow  copious 
perspiiations  and  speedy  relief. 

FOR  RHEUMATISM. 

If  not  attended  by  much  fever,  \ an  ounce  or 
an  ounce  of  the  volatile  tincture  of  guaiacum, 
mixed  in  a tea-cupful  of  water  gruel,  and  taken 
at  bed-time,  proves  often  decidedly  efficacious. 

Another  Remedy. 

In  long  protracted  cases  of  rheumatism,  dried 
savin,  in  powder,  seems  to  be  the  most  effectual 
remedy.  Twelve  grains  are  to  be  taken  three 
times  a day,  in  any  convenient  liquid,  and  may  be 
gradually  augmented  to  three  times  the  dose. 
The  savin  is  a powerful  remedy,  but  is  too  much 
neglected.  Its  sensible  effects  are,  to  heat  and 
stimulate  the  whole  system,  producing  particu- 
larly a glow  on  the  surface  of  the  body,  with 
much  itching,  and  now  and  then  a copious  rash, 
of  very  minute  spots,  called  miliary  eruptions. 
It  causes  also  slight  perspiration,  which  seems  to 
be  extorted  by  the  mere  force  of  excitement. 
The  pulse,  which  in  the  state  of  rheumatic  affec- 
tion, is  often  small,  weak,  and  accelerated,  now 
becomes  full,  active,  and  comparatively  slow. 
No  portion  of  the  body  escapes  its  wide  perva- 
ding operation  ; every  function  being  more  or  lesi 
invigorated. 

s 3 
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Another. 

Take  of  raspings  cf  guaiac  wood,  £ lb. 
liquorice  root,  1 oz. 
sassafras,  § oz. 
coriander  seeds,  3 drachms, 
lime  water,  3 quarts. 

Tnftise  two  days,  without  heat,  and  strain  off 
the  liquor.  Take  front  4 to  6 ounces  twice  a 
day. 

dr.  Johnson's  recipe  for  rheumatism. 
Take  of  flowers  of  sulphur,  flour  of  mustard, 
each  half  an  ounce  ; honey  or  treacle,  a sufficient 
quantity  to  form  an  electuary.  The  size  of  a nutmeg 
to  be  taken  several  times  a day,  drinking  after  it  a 
quarter  of  a pint  of  the  decoction  oflovage  root. 
“ The  patient  to  whom  this  medicine  was  given,” 
Dr.  Johnson  says,  “was  very  old,  the  pain  very- 
violent,  and  the  relief  it  afforded  was  speedy  and 
lasting.” — Boswell’s  Life  of  Johnson. 

PILLS  FOR  RHEUMATISM. 

Take  of  guaiacnm,  (gum  resin,)  in  powder, 
soap,  equal  parts,  I drachm, 
essential  oil  of  juniper  berry,  4 drops. 
Make  into  28  pills  : take  two  four  times  a day. 
This  is  an  admirable  remedy. 

Bolus  for  the  same. 

Take  of  guaiacnm,  (gnnj  resin,) 

scammony,  equal  parts,  15  grains, 
syrup  of  ginger,  as  much  as  is  sufficient. 
Make  into  a bolus,  to  be  taken  early  in  the 
morning. 

LINIMENT  FOR  LUMBAGO  AND  RHEUMATISM. 

Take  of  green  oil,  or  oil  of  cagepnt,  3 oz. 
Rubin  well  before  the  fire.  Wrap  in  flannel 
double,  a#  hot  as  can  be  borne,  immediately. 

Another  f>r  acute  Rheumatism. 

A \ pound  of  salt-petre  pounded  fine,  and  put 
into  a quart  of  vinegar,  simmered  in  a pan  close 
by  the  fire  until  the  nitre  is  dissolved,  and  then 


bottled  ; rub  the  part  affected  twice  a day  with 
the  hand  till  quite  dry. 

Ointment  fir  the  same. 

In  America,  an  ointment  of  stramonium,  made 
by  gently  boiling  6 ounces  of  the  recent  leaves 
(bruised)  in  a pound  and  a half  of  fresh  hog’s 
lard,  till  they  become  crisp,  is  in  high  repute  as  a 
remedy  for  this  disease.  The  size  of  a nutmeg, 
Dr.  Turner,  of  Philadelphia,  has  found  to  remove 
rheumatic  pains,  after  electricity  and  powerful 
liniments,  with  internal  remedies,  had  totally  fail- 
ed ; and  Dr.  Zollickoffer  says,  that  he  has  known 
the  stramonium  ointment  to  succeed  in  cases  of 
rheumatism,  after  the  internal  exhibition  of  the 
tincture  of  stramonium  had  no  effect.  For  in- 
ternal nse  he  prefers  a tincture  of  the  leaves 
(made  in  the  proportion  of  an  ounce  and  a half  of 
the  dried  leaves  to  a pint  of  proof  spirit)  to  the 
extract. 

Another  for  the  Rheumatism  in  the  Joints. 
Take  of  chrystals  of  tartarized  antimony,  finely 
powdered,  30  grains, 
rectified  oil  of  turpentine,  3 drachms, 
fresh  hog’s  lard,  1 oz. 

Mix  well  together. 

The  skin  over  tlie  part  affected  should  be  well 
rubbed  with  this  ointment  every  night  till  erup- 
tions appear,  when  the  part  may  be  dressed  with 
spermaceti  cerate.  When  the  irritation  in  some 
degree  subsides,  the  unguent  may  be  again  used, 
and  continued  at  intervals,  till  the  rheumatic 
pain  ceases,  and  the  swelling  has  subsided,  which 
it  generally  effects  in  the  course  of  a week. 

DRAUGHT  FOR  LUMBAGO  AND  SCIATICA, 
l ake  of  rectified  oil  of  turpentine, 

vitriolic  ether,  each  25  drops, 
mucilage  of  gum  arabic,  3 drachms, 
syrup  of  poppies,  1 drachm, 
rose  water,  oz. 

Make  into  a draught,  to  be  taken  at  bed-time. 


MEDICINE. 


Another. 

At  a recent  meeting  of  the  Medical  Society  of 
London,  oil  of  turpentine  was  strongly  recom- 
mended, as  being  almost  a panacea  for  acute 
rheumatism,  &c.  The  formula  in  which  it  was 
administered,  is  as  follows  : 

oil  of  turpentine,  20  drops, 
decoction  of  bark,  1§  oz. 

To  be  taken  every  four  hours. 

The  use  of  the  lancet  and  purgatives  were  ge- 
nerally premised.  No  sensible  operation  ensued 
from  the  medicine  ; but  the  patients  were  quickly 
relieved  of  the  complaint. 

RHEUMATIC  PAINS  IN  THE  FACE. 

M.  Double  has  administered  the  sulphate  of 
Ptrnvian  bark  in  several  cases  of  acute  pains  in 
the  face,  approaching  to  tic  doloreux,  with  com- 
plete success.  He  advises  it  to  be  given  in  the 
dose  of  6 grains,  dissolved  in  camphorated  jalep, 
three  times  a day. 

FOR  RHEUMATIC  GOUT. 

The  following  medicine,  prescribed  by  Dr. 
Baillie,  has  always  been  found  to  succeed  in  re- 
moving rheumatic  gout,  and  in  allaying  the  ge- 
neral excitement  of  the  brain  and  nervous  system, 
which  uniformly  accompanies  it : 

Take  of  camphorated  mixture,  7 drachms, 
infusion  of  ihubarb,  5 do. 
tincture  of  henbane,  § a drachm, 
sub-carbonate  of  potass,  10  grainsi 
Mix  for  a draught.  To  be  taken  two  or  three 
times  a day,  particularly  the  last  thing  at  night. 

WASH-LEATHER  UNDER-WAISTCOATS. 

In  several  instances,  the  best  effect  have  oc- 
curred from  wearing  t cashing  leather  over  flannel, 
as  a preservative  against  the  consequences  of 
those  exposures  to  which  all  are  more  or  less  liable. 
A waistcoat  of  this  material  will,  in  many  cases, 
supersede  the  necessity  of,  and  prove  a more  ef- 
fective barrier  against  co'd,  than  a great  coat,  and 
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often  even  after  the  establishment  of  a rheumatism 
which  refuses  to  give  way  before  the  most  power- 
ful medicine,  clothing  the  parts  affected  with  lea- 
ther, will  almost  immediately  effect  an  easy  cure. 

FRICTION,  COMPRESSION,  AND  PERCUSSION. 

Not  only  rheumatism,  but  the  cramp  and  gouL. 
which  bear  affinity  to  each  other,  have  long  been 
greatly  relieved  by  friction,  wherever  it  was 
hearable,  but  some  cures  were  performed  upon 
patients  slightly  attacked,  by  pertinaciously  rub- 
bing the  parts  day  after  day  : to  this  method  of 
obtaining  relief,  Dr.  Balfour  has  recently  added 
those  of  compression  and  percussion,  with  com- 
plete success.  Percussion  at  the  sole  of  the  foot 
relieves  pain  there  and  higher  up  the  limb,  and 
compression  affords  a certain  degree  of  ease. 
Compression  alone  upon  the  tendon  of  the  heel, 
(grasping  by  the  warm  hand  between  the  finger 
and  thumb,)  is  sure  to  afford  relief,  as  long  as  the 
pressure  is  continued,  at  least  so  far  as  the  knee. 
A bandage  round  the  thigh  gives  instant  relief  to 
that  part  of  the  member ; grasping,  or  repeated 
pinchings,  leave  the  patient  in  comparative  ease. 
Percussion , by  the  patient  himself,  with  his  crutch, 
upon  the  spot  most  affected,  is  very  beneficial. 
Dr.  Balfour  “ pummels"  the  same  part  daily, 
until  the  cure  is  effected. 

Tremor,  caused  by  lifting  up  the  limb,  is  always 
to  be  checked  by  passing  a bandage  round  the 
ancle  ; and  the  reason  assigned  for  this  whole 
series  of  remedies  is  the  excitement  of  certain 
nerves  to  action,  or  arresting  that  of  others. 
This  practice  is  by  no  means  a novelty  : it  has 
long  been  employed  by  the  negroes  upon  their 
European  masters,  by  whom  it  is  termed  “ sham- 
pooing.” 

SHAMPOOING  STEAM  BATHS. 

This  mode  of  bathing,  which  has  been  intro- 
duced into  this  country  by  M.  Mahomed,  a native 
of  Hindostan,  has  of  late  been  very  extensively 
followed  at  Brighton,  in  Sussex. 

To  the  Hindoos,  who  are  the  cleanliest  nnA  the 
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finest  people  of  the  East,  we  are  principally  in- 
debted for  the  bath,  used  in  cases  of  disease  and 
noddy  infirmity  ; with  that  people  chiefly,  this  art 
originated,  with  them  the  medicated  bath  has  been 
brought  to  such  perfection  as,  in  many  cases,  to 
supersede  the  necessity  of  internal  remedies  for 
inflammatory  and  other  diseases. 

Many  of  the  complaints  to  which  we  are 
subject,  arise  from  languid  circulation,  and  front 
an  inactive  state  of  the  animal  functions.  These, 
in  most  instances,  resist  the  use  of  medicine 
and  beget  consequences  the  most  protracted  and 
fatal.  The  native  practitioners  of  India  are  aware 
of  this,  and  act  upon  it  as  a principle,  and  sham- 
pooing has  always  proved  a most  salutaiy  and 
effective  remedy. 

The  plan  is  simple,  merely  enveloping  the  body 
in  steam,  arising  from  water,  in  which  medicinal 
herbs  of  a most  agreeable  sweetness  have  been 
infused ; and,  rubbing  the  body,  this  application 
has,  in  many  instances,  performed  wonders,  par- 
ticularly in  cases  of  rheumatism,  old  sprains,  and 
gouty  affections,  and  in  nervous  and  other  com- 
plaints. In  India,  shampooing  is  piactised  in  a 
variety  of  ways. 

Persian  Method. 

Sir  R.  K.  Porter,  in  his  travels  through  Georgia, 
Persia,  &c.  gives  the  following  description  of  the 
Persian  bathing  process  : — “ The  bather  having 
undressed  in  an  outer  room,  and  retaining  nothing 
about  him  but  a piece  of  loose  cloth  round  his 
waist,  is  conducted  by  the  proper  attendant  into 
the  hall  of  the  bath  ; a large  white  sheet  is  then 
spread  on  the  floor,  on  which  the  bather  extends 
himself.  The  attendant  brings  from  the  cistern, 
which  is  warmed  from  the  boiler  below,  a suc- 
cession of  pails  full  of  water,  which  he  continues 
to  pour  over  the  bather  till  he  is  well  drenched 
and  heated.  The  attendant  then  takes  his  em- 
ployer’s head  upon  his  knees,  and  rubs  in  with 
all  his  might,  a sort  of  wet  paste  of  henna  plant, 
into  the  mustachios  and  beard.  In  a few  minutes 
this  pomade  dyes  them  a bright  red.  Again  he 


has  recourse  to  the  little  pail,  and  showers  upon 
this  quiescent  patient  another  torrent  of  warm 
water.  Then,  putting  on  a glove  made  of  soft 
hair,  yet  possessing  some  of  the  scrubbing-brush 
qualities,  he  first  takes  the  limbs,  and  then  the 
body,  rubbing  them  hard  for  three-quarters  of  an 
hour.  A third  splashing  froih  the  pail  prepares 
the  operation  of  the  pumice-stone.  This  he 
applies  to  the  soles  of  the  feet.  The  next  process 
seizes  the  hair  of  the  face,  whence  the  henna  is 
cleansed  away,  and  replaced  by  another  paste, 
called  rang,  composed  of  the  leaves  of  the  indigo 
plant.  To  this  succeeds  the  shampooing,  which 
is  done  by  pinching,  pulling,  and  rubbing,  with 
so  much  force  and  pressure,  as  to  produce  a 
violent  glow  over  the  whole  frame.  Some  of  the 
natives  delight  in  having  every  joint  in  their  bo- 
dies strained  till  they  crack  ; and  this  pait  of  the 
operation  is  brought  to  such  perfection,  that  the 
very  vertebrae  of  the  back  are  made  to  ring  a 
peal  in  rapid  succession.  '1  his  climax  of  skill, 
howrever,  has  a very  strange  effect  to  the  spec- 
tator ; for,  in  consequence  of  both  bather  and 
attendant  being  alike  unclothed,  the  violent  exer- 
tions of  the  one,  and  the  natural  resistance  of  the 
joints  in  the  other,  give  the  twain  the  appearance 
of  a wrestling  match.  This  over,  the  shampooed 
body,  reduced  again  to  its  prostrate  state,  is  rub- 
bed all  over  with  a preparation  of  soap  confined 
in  a bag,  till  he  is  one  mass  of  lather.  The  soap  is 
then  washed  off  in  warm  water,  when  a complete 
ablution  succeeds,  by  his  being  led  to  the  cis- 
tern and  plunged  in.  He  passes  five  or  six  mi- 
nutes, enjoying  the  perfectly  pure  element ; and 
then  emerging,  has  a large,  dry,  warm  sheet 
thrown  over  him,  in  which  he  makes  his  escape 
back  to  the  dressing-room. 

REMEDY  FOR  GOUT,  &C. 

The  following  powder  taken  three  or  four 
times  a week,  at  bed  time,  will  effectually  de- 
stroy the  pre-disposition  to  gout  in  the  consti- 
tution. It  will  also  remove  heartburn,  and  other 
symptoms  of  indigestion  : 
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Take  of  dried  soda,  powdered,  j oz. 
rhubarb,  11  drachms, 
oowder  of cinnamon  bark,  1 dilto, 
powder  of  ginger,  1 do. 
nutmeg,  grated,  1 do. 

* columbo  root,  2 do. 

Mix  well  together,  and  divide  into  .*>6  doses,  one 
to  be  taken  every  night  in  a glass  of  water. 

STOMACHIC  TINCTURE  FOR  GOUTY  PERSONS. 

Take  of  compound  tincture  of  rhubarb,  7 oz. 
senna,  8 oz. 
ginger,  1 oz. 

Mix.  One  or  two  table-spoonsful  to  be  taken 
occasionally.  This  composition  is  particularly 
recommended  to  gouty  subjects,  whose  bowels  are 
not  properly  relieved  every  . day. 

REMEDY  FOR  THE  GOUT. 

Take  of  rhubarb,  powdered, 
guaiac  gum, 
nitrate  of  potass, 
flowers  of  sulphur,  each  1 oz. 
treacle,  1 pound. 

Mix  well  together.  From  one  to  two  tea-spoons- 
ful (according  to  its  aperient  effects)  to  betaken 
every  night,  with  a little  warm  gin  and  water. 

THE  CHELSEA  PENSIONER’S  REMEDY  FOR  GOUT 
AND  RHEUMATISM. 

gnm  gnaiacum,  2 drachms 
rhubarb,  pulv.  \ drachm, 
flowers  of  sulphur,  \ oz. 
cream  of  tartar,  2 drachms, 

\ nutmeg,  or  ginger  powder,  \ dr. 

Made  an  electuary  with  treacle,  and  two  tea- 
spoonsful  taken  night  and  morning;  and  if  the 
fit  of  the  gout  or  rheumatism  is  severe,  a glass  of 
hot  rum  aud  water  after  being  in  bed  : if  much 
lever,  white  wine  and  water,  or  hot  gruel.  To 
lie  continued  a few  days.  If  2 spoonsful  relax 
the  bowels  too  much,  then  only  one. 


GOUT  CORDIAL. 

The  following  is  a valuable  remedy  for  gout  and 
spasms  in  the  stomach. 

Take  of  the  lesser  cardamom  seeds,  husked  and 
bruised, 

runaway  seeds,  bruised,  each  2 oz. 
tiic  best  meadow  saffron,  \ an  oz. 
Turkey  rhubarb,  thinly  sliced,  1^  oz. 
gentian  root,  do.  J of  an  oz. 

Mix,  and  infuse  in  a wine  quart  bottle  of  white 
brandy  for  a fortnight.  The  dose  is  a table- 
spoonful,  with  an  equal  quantity  of  water,  to  he 
taken  every  third  day. 

THE  PORTLAND  POWDER. 

His  Grace  the  Duke  of  Portland,  who  was  an 
extreme  sufferer  from  the  gout,  became  acquaint- 
ed with  a medicine  in  Switzerland,  for  the  cure 
of  that  inveterate  disorder;  and,  after  the  most 
indubitable  evidence,  purchased  the  receipt  for 
the  benefit  of  his  country.  Of  the  powder  which 
the  duke  took  himself,  he  gave  directions  for  the 
composition  and  mode  of  preparation, gratuitously, 
to  all  who  desired  it,  as  follows  : 

Take  of  aristolochia  rotunda,  or  birthwort  root, 
gentian  root, 
germander,  1 

ground  pine,  > tops  and  leaves, 
centaury,  y 

Take  of  Till  these,  well  dried,  powdered,  and 
sifted  fine,  equal  weight  ; mix  them  well  together, 
and  take  1 drachm  of  this  mixed  powder  every 
morning  fasting,  in  a cup  of  wine  and  water, 
broth,  tea,  or  any  other  vehicle  you  like  best ; 
keep  fasting  an  hour  and  a half  after  it ; conti- 
nue this  for  three  months  without  interruption, 
then  diminish  the  dose  to  3-4ths  of  a drachm  for 
three  months  longer;  then  to  § a drachm  for  six 
| months  more,  taking  it  regularly  every  morning 
if  possible  : after  the  first  year,  it  will  be  suffi- 
cient to  take  k a drachm  every  other  day.  As 
this  medicine  operates  insensibly,  it  will  perhaps 
j take  two  years  before  you  receive  any  great  he- 
Incfit,  so  you  must  not  be  discouraged,  though 
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you  do  not  perceive  at  first  any  great  amendment ; 
it  works  slow,  but  sure  ; it  doth  not  confine  the 
patient  to  any  particular  diet,  so  one  lives  so- 
berly, and  abstains  from  those  meats  and  liquors 
that  have  always  been  accounted  pernicious  in  the 
gout,  as  champaign,  drams,  high  sauces,  &c. 

N.  B.  In  rheumatism  which  is  not  habitual, 
a few  of  the  drachm  doses  may  do  ; but  if  habi- 
tual, or  of  long  duration,  the  powder  must  be 
taken  as  for  the  gout.  The  remedy  requires  pa- 
tience, as  it  operates  but  slowly  in  both  distem- 
pers. 

GOUT  LINIMENT. 

The  liniment  for  allaying  gouty  irritation  and 
inflammation,  is  made  by  adding,  gradatim,  40 
drops  of  sulphuric  acid  to  an  ounce  and  a quarter 
of  olive  oil ; and  after  being  well  shaken,  and 
standing  a quarter  of  an  hour,  making  a further 
addition  of  two  drachms  of  the  oil  of  turpentine. 

pradier’s  cataplasm. 

Pradier’s  remedy  for  the  gout  was  purchased 
by  the  Emperor  Napolean,  pro  bono  publico,  for 
2500/. 

Take  of  balm  of  Mecca,  6 drachms  ; 
red  bark,  1 oz. 
saffron,  & oz. 
sarsaparilla,  1 oz. 
sage,  I oz. 

rectified  spirit  of  wine,  3 lbs. 

Dissolve  separately  the  balm  of  Mecca  in  l-3d  of 
the  spirit  of  wine  ; macerate  the  rest  of  the  sub- 
stances in  the  remainder  for  forty-eight  hours ; 
filter,  and  mix  the  two  liquors  for  use  ; the  tincture 
obtained  is  mixed  with  tw'ice  or  thrice  the  quan- 
tity of  lime  water  ; the  bottle  must  be  shaken,  in 
order  to  mix  the  precipitate,  settled  at  the  bottom 
by  standing. 

Mode  of  Application. 

The  following  is  the  mode  of  employing  the 
remedy.  A poultice  must  be  prepared  of  linseed 
meal,  which  must  be  of  good  consistency,  and 


spread  very  hot,  of  the  thickness  of  a finger,  on 
a napkin,  so  as  to  be  able  completely  to  surround 
the  part  affected  ; if  it  be  required  for  both  legs, 
from  the  feet  to  the  knees,  it  will  take  about 
3 quarts  of  linseed  meal.  When  the  poultice  is 
prepared,  and  as  hot  as  the  patient  can  bear  it, 
about  2 ounces  of  the  prepared  liquor  must  be 
poured  equally  over  the  whole  of  the  surface  of 
each,  without  its  being  imbibed  ; the  part  affect- 
ed is  then  to  be  wrapped  up  in  it,  and  bound  up 
with  flannel  and  bandages  to  preserve  the  heat. 
The  poultice  is  generally  changed  every  24  hours 
sometimes  at  the  end  of  tw'elve. — Moniteur. 


PREVENTION  AND  CURE  OF  CONTA- 
GIOUS DISORDERS. 

TO  PURIFY  THE  AIR  IN  HALLS,  THEATRES,  AND 
HOSPITALS. 

Dr.  Van  Marum  has  discovered  a very  simple 
method,  proved  by  repeated  experiments,  of 
preserving  the  air  pure  in  large  halls,  theatres, 
hospitals,  &c.  The  apparatus  for  this  purpose  is 
notiiing  but  a common  lamp,  made  according  to 
Argaud’s  construction,  suspended  from  the  roof 
of  the  hall,  and  kept  burning  under  a funnel,  the 
tube  of  which  rises  above  the  roof  without,  and 
is  furnished  with  a ventilator.  For  his  first  ex- 
periment lie  filled  his  large  laboratory  with  the 
smoke  of  oak-shavings.  In  a few  minutes  after 
he  lighted  his  lamp,  the  whole  smoke  disappeared, 
and  the  air  was  perfectly  purified. 

SIMPLE  MODE  OF  V ENTII.L ATION . 

Ships’  holds  are  well  ventilated  when  there  is 
wind,  by  means  of  a sail,  rigged  out  from  the 
deck  to  below,  like  a funnel,  whose  largest  ori- 
fice points  to  leeward.  But  in  some  situations, 
as  prisons,  where  foul  air  stagnates,  this  method 
cannot  be  adopted.  Therefore,  the  plan  has  been 
adopted  of  making  two  holes  in  the  side  of  the 
building  or  ship,  communicating  with  the  open  air 
[ by  a tin  tube.  Two  pair  of  bellows  are  fitted  op, 
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the  nozzle  jf  one  being  introduced  air-tight  in- 
to one  of  the  tin  tubes,  and  a leathern  pipe 
nailed  on  the  wall,  over  the  other  tube,  to  which 
it  may  be  fastened  by  waxed  thread.  The  other 
end  of  this  pipe  is  to  be  made  fast  to  the  clicker- 
hole  of  the  second  pair  of  bellows  : a luting  of 
plaster  of  Paris,  rendering  both  ends  air-tight. 
A common  blacksmiths  forge  bellows  will  thus 
empty  a space  containing  thirty  hogsheads  of  foul 
air,  and  supply  its  place  with  good  fresh  air  in  a 
very  few  minutes. 

AIR  PIPES  FOR  VENTILATING  SHIPS,  &C. 

Air-pipes  ate  used  for  drawing  foul  air  out  of 
ships,  or  other  close  places,  by  means  of  fire. 
One  extremity  is  placed  in  a hole  in  the  side  of  a 
furnace,  (closed  in  every  part  excepting  the  outlet 
for  the  smoke) ; the  other  in  the  place  which  it  is 
designed  to  purify.  The  rarefaction  produced 
by  the  fire,  causes  a current  of  air  to  be  deter- 
mined to  it,  and  the  only  means  by  which  the  air 
can  arrive  at  the  fire  being  through  the  pipe,  a 
quick  circulation  in  the  place  where  the  extremity 
of  the  pipe  may  be  situated,  is  consequently  pro- 
duced. 

ship’s  lungs. 

A machine  capable  of  answering  the  same  pur- 
pose as  the  above,  was  invented  by  M.  Desagu- 
liers,  and  is  called  the  ship’s  lungs.  It  consists  of 
a cylindrical  box  set  up  on  its  edge,  and  fixed  to 
a wooden  pedestal.  From  the  upper  edge  of  the 
box  issues  a square  trunk,  open  at  the  end,  and 
communicating  with  the  cavity  of  the  box.  With- 
in this  box  is  placed  a cylindrical  wheel,  turning 
on  an  axis,  it  is  divided  into  12  parts  by  means 
of  partitions,  placed  like  the  radii  of  a circle. 
These  partitions  do  not  extend  quite  to  the  cen- 
tre, but  are  left  open  for  about  18  inches  in  dia- 
meter, in  the  middle  ; towards  the  circumference, 
they  extend  as  far  as  possible  without  interfering 
with  the  case,  so  that  the  wheel  may  always  turn 
freely.  It  is  evident,  that  if  the  wheel  be  turned  j 
tjwards  that  side  of  the  box  on  which  the  trunk  I 
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is,  every  division  will  push  the  air  before  it,  and 
drive  it  out  through  the  trunk,  at  the  same  time 
that  fresh  air  will  come  in  at  the  open  space  in 
the  centre,  to  supply  that  which  is  thrown  out 
through  the  trunk.  If  this  machine,  then,  is 
placed  in  a room  where  a circulation  of  air  is 
wanted,  and  the  trunk  made  to  pass  through  one 
of  the  walls,  by  turning  the  wheel  swiftly  round, 
the  air  will  be  forced  with  great  velocity  out  of 
that  room,  at  the  same  time  that  fresh  air  will 
enter  through  any  openings  by  which  it  can  have 
access  to  supply  that  which  has  been  forced  out. 

THE  AIR  TRUNK. 

This  apparatus  was  contrived  by  Dr.  Hales,  to 
prevent  the  stagnation  of  putrid  effluvia  in  jails 
and  other  places,  where  a great  number  of  people 
are  crowded  together.  It  consists  merely  of  an 
oblong  trunk  open  at  both  ends,  one  of  which  is 
inserted  into  the  ceiling  of  the  room,  the  air  of 
which  is  to  be  kept  pure  : and  the  other  extends 
a good  way  beyond  the  roof.  Through  this  trunk 
a continued  circulation  is  carried  on  ; and  the 
reason  why  vapours  of  this  kind  ascend  more 
swiftly  through  a long  trunk  than  a short  one,  is, 
that  the  pressure  of  fluids  is  always  according 
to  thejr  different  depths,  without  regard  to  the 
diameter  of  their  basis,  or  of  the  vessel  that  con- 
tains them.  When  the  column  of  putrid  effluvia 
is  long  and  narrow,  the  difference  between  the 
column  of  atmosphere  pressing  on  the  upper  end 
of  the  trunk,  and  that  which  presses  on  the  lower 
end,  is  much  greater  than  if  the  column  of  putrid 
effluvia  was  short  and  wide  ; and  consequently 
the  ascent  is  much  swifter.  One  pan  of  a single 
pair  of  scales,  which  was  two  inches  in  diameter, 
being  held  within  one  of  these  trunks  over  the 
House  of  Commons,  the  force  of  the  ascending  air 
made  it  rise  so  as  to  require  four  grains  to  restore 
the  equilibrium,  and  this  when  there  was  no  per- 
son in  the  house  ; but  when  it  was  full,  no  less 
than  12  grains  were  requisite  to  restore  the  equi- 
librium ; which  clearly  shows  that  these  trunks 
must  be  of  real  and  very  great  efficacy. 
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GERMAN  METHOD  OF  COOLING  AND  PURIFYING 
THE  AIR  IN  SUMMER. 

In  the  hot  days  of  summer,  especially  in  houses 
exposed  to  the  meridian  sun,  a capacious  vessel 
filled  with  cold  water  is  placed  in  the  middle  of 
a room  ; and  a few  green  branches  (or  as  many 
as  it  will  hold,)  of  lime,  birch,  or  willow-tree,  are 
plunged  with  the  lower  ends  into  the  fluid.  By 
this  easy  expedient,  the  apartment  is,  in  a short 
time,  rendered  much  cooler  ; the  evaporation  of 
the  water  producing  this  desirable  effect  in  sultry 
weather,  without  any  detriment  to  health.  Be- 
sides, the  exhalation  of  green  plants,  under  the 
influence  of  the  solar  rays,  greatly  tends  to  purify 
the  air  ; but  care  must  be  taken  that  they  do  not 
remain  in  the  apartment  after  night  fall,  or  in  the 
shade. 

TO  CORRECT  THE  VITIATED  ATMOSPHERE  IN 
BED-CHAMBERS. 

Small  closets  and  concealed  beds  are  extremely 
injurious,  especially  to  young  people  and  invalids. 
When  persons  are  from  necessity  obliged  to  sleep 
in  them,  it  will  be  adviseable  every  morning, 
immediately  after  rising,  to  displace  all  the  bed- 
clothes, and  if  the  sky  be  serene,  to  open  the  door 
and  windows.  The  various  methods  which  luxury 
has  invented  to  make  houses  close  and  warm,  con- 
tribute not  a little  to  render  them  unwholesome. 
No  house  can  be  wholesome  unless  the  ait  has  a 
free  passage  through  it.  For  which  reason, 
houses  ought  daily  to  be  ventilated  by  opening  op- 
posite windows,  and  admitting  a current  ot  fresh 
air  into  every  room.  Beds,  instead  of  being  made 
up  as  soon  as  people  rise  out  of  them,  ought  to  be 
turned  down,  and  exposed  to  the  fresh  air  from 
the  open  windows  through  the  day.  This  will  ex- 
pel any  noxious  vapour  and  cannot  fail  to  pro- 
mote the  health  of  the  inhabitants. 

Another  Method. 

The  purity  of  air  may  be  also  restored  by  wet- 
ting a cloth  in  water  mixed  with  quick-lime, 
hanging  it  in  a room  until  it  become  dry,  and  re- 


newing the  operation  so  long  as  it  appears  need- 
ful. 

TO  FUMIGATE  FOUL  ROOMS. 

To  one  table  spoonful  of  common  salt  and  a 
little  powdered  manganese,  in  a glass  cup,  add, 
four  or  five  different  times,  a quarter  of  a wine 
glass  of  strong  vitriolic  acid.  Place  the  cup  on 
the  floor  and  go  out,  taking  care  to  shut  the  door. 
The  vapour  will  come  in  contact  with  the  malig- 
nant misma,  and  destroy  it. 

CAUTIONS  IN  VISITING  SICK  ROOMS. 

Never  venture  into  a sick  room  in  a violent 
perspiration  (if  circumstances  require  a continu- 
ance there  for  any  time),  for  the  moment  the 
body  becomes  cold,  it  is  in  a state  likely  to  absorb 
the  infection,  and  receive  the  disease.  Nor  visit 
a sick  person,  (especially'  if  the  complaint  be  of  a 
contagious  nature)  with  an  empty  stomach  ; as  this 
disposes  the  system  more  readily  to  receive  the 
infection.  In  attending  a sick  person,  stand 
where  the  air  passes  from  the  door  or  window  to 
the  bed  of  the  diseased,  not  betwixt  the  diseased 
person  and  any  fire  that  is  in  the  room,  as  the 
heat  of  the  fire  will  draw  the  infectious  vapour 
in  that  direction,  and  much  danger  would  arise 
from  breathing  in  it. 

DR.  HAYGARTH  S RULES. 

Dr.  Haygaith,  of  Bath,  has  lately  published  the 
following  rules  of  safety  from  contagion ; the 
object  is  to  enable  medical  and  clerical  visitors  of 
the  sick,  to  perform  their  duties  with  safety  : — It 
may  be  proper  (says  Dr.  H.)  previously  to  ob- 
serve, that  an  infectious  fever,  in  a small,  close, 
and  dirty  room,  is  caught  by  a very  great  propor- 
tion of  mankind;  not  less  than  22  out  of  2:1, 
or  a still  higher  proportion;  but,  in  a large, 
airy,  clean  apartment,  even  putrid  fevers  arc 
seldom  or  never  infectious.  When  this  poisonous 
vapour  is  much  diluted  with  fresh  air,  it  is  not 
noxious. 

1.  As  safety  from  danger  entirely  depends  ou 
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cleanliness  and  fresh  air,  the  room  door  of  a 
patient,  ill  of  an  infectious  fever,  especially  in 
tlie  habitations  of  the  poor,  should  never  be  shut ; 
a window  in  it  during  the  day  ought  to  be  ^ fre- 
quently opened.  In  had  cases,  a current  of  air, 
between  a window  and  door  both  wide  open,  may 
he  proper;  if  the  air  be  very  cold  or  damp,  the 
curtains  of  the  patient’s  bed'  may  be  drawn  close 
during  this  ventilation,  should  peculiar  circum- 
stances require  such  caution.  These  regulations 
would  be  highly  useful  both  to  the  patient  and 
nurses;  but  are  particularly  important,  previous 
to  the  arrival  of  any  visitor. 

2.  The  bed  curtains  should  never  be  close 
drawn  round  the  patient,  but  only  on  the  side 
next  the  light,  so  as  to  shade  the  face  : except 
■while  there  is  a current  of  air  between  a window 
and  door. 

3.  Dirty  clothes,  utensils,  &c.  should  be  fre- 
quently changed,  immediately  immersed  in  cold 
water,  and  washed  clean. 

4.  All  discliarges  from  the  patient  should  be 
instantly  removed.  The  floor  near  the  patient’s 
bed  should  be  rubbed  clean  every  day  with  a wet 
mop  or  cloth. 

5.  The  air  in  a sick  room  has,  at  the  same  time, 
a more  infectious  quality  in  some  parts  than  in 
others.  Visitors  and  attendants  should  avoid  the 
current  of  the  patient’s  breath,  the  air  which 
ascends  from  his  body,  especially  if  the  bed  cur- 
tains be  closed,  and  the  vapour  arising  from  all 
evacuations.  When  medical  or  other  duties 
require  a visitor  to  be  placed  in  these  situations 
of  danger,  infection  may  be  frequently  prevented 
by  a temporary  suspension  of  respiration. 

6.  Visitors  should  not  go  into  an  infectious 
chamber  with  an  empty  stomach  ; and  in  doubtful 
circumstances,  on  coming  out,  they  should  blow 
from  the  nose,  and  spit  from  the  mouth,  any 
infectious  poison  which  may  have  been  drawn  in 
by  the  breath,  and  may  adhere  to  those  passages. 

Further  Caution. 

Dr.  WiLiirtt  recommends  that  “ as  soon  as  a 


401 

person  has  returned  from  visiting  a patient  who 
has  had  the  plague,  he  ought  immediately  to  wash 
his  mouth  and  hands  with  vinegar;  to  change  his 
clothes,  carefully  exposing  those  he  has  worn  to 
the  fresh  air;  and  then  to  drink  a warm  infusion 
of  sage  or  other  aromatic  herbs.  This  tends  to 
open  the  pores,  and  expel,  by  means  of  a gentle 
perspiration,  the  pestilential  virus,  if  any  should 
have  incorporated  with  the  mass  of  his  fluids.  It 
will  also  be  of  considerable  service  to  those  who 
are  employed  about  sick  persons,  frequently  to 
smell  vinegar  and  camphor,  or  to  fumigate  the 
a.partments  w ith  tobacco,  the  pungency  of  which 
accelerates  the  circulation  of  the  blood,  and  is 
believed  to  prevent  infection,  by  attracting  the 
contagious  effluvia. 

PERMANENT  AND  PORTABLE  APPARATUS  FOR 
PURIFYING  THE  AIR. 

An  apparatus  for  purifying  the  air,  on  the 
principles  of  Guyton  Morveau,  has  been  lately  in- 
troduced into  several  of  the  French  hospitals, 
which  possesses  the  advantage  of  being  portable, 
and  of  retaining  its  properties  for  a considerable 
time.  It  consists  of  a vessel  of  thick  glass,  con- 
taining about  six  decilitres  (1£  wine  pint  nearly.) 
The  edge  of  the  vessel,  which  is  strong,  is  ground 
very  accurately,  and  covered  with  a disk  of  glass, 
which  seals  it  hermetically. 

This  vessel  is  fixed  in  a small  plank,  which  sup- 
ports a frame  of  wood,  in  the  form  of  a press,  and 
is  provided  with  a screw  to  raise  or  lower  the 
plate  of  glass,  in  order  to  open  or  shut  the  appa- 
ratus at  pleasure. 

To  produce  the  disinfecting  gas,  40  grammes 
(ij  07. ) of  black  oxide  of  manganese,  powdered 
and  passed  through  a hair  sieve,  is  put  into  the 
vessel  ; afterwards  one  docilitre  (l-6th  of  the 
capacity)  of  pure  nitric  acid,  of  1.40  specific 
gravity,  and  an  equal  volume  of  muriatic  acid,  of 
1.1 3 specific  gravity,  is  poured  over  it. 

When  the  mixture  is  made,  the  glass  cover  is 
pressed  strongly  down  by  means  of  the  screw, 
care  being  taken  that  there  is  no  dirt  on  the  edge 
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of  the  vessel  to  prevent  it  from  fitting  close. 
Two-thirds  of  the  vessel,  must  always  he  kept 
empty  to  contain  the  gas. 

To  purify  any  place  whatever,  it  is  sufficient  to 
unscrew  one  turn  of  the  pressure  screw,  and  to 
leave  the  apparatus  open  one  or  two  minutes, 
according  to  the  size  of  the  place  to  be  purified  : 
the  expansion  of  the  gas  will  be  soon  perceived 
through  the  whole  of  the  apartment : the  appa- 
ratus is  then  to  be  closed. 

The  effects  of  this  apparatus  will  continue  for 
about  six  months,  using  it  daily  ; and  when  they 
cease,  the  vessel  is  emptied  and  washed  out,  and 
the  ingredients  renewed  in  the  proportions  indi- 
cated. 

This  is  of  great  utility  in  purifying  the  air  of 
hospitals,  prisons,  workshops,  &c.,  where  the 
number  of  persons,  or  any  other  cause,  renders 
such  a measure  necessary.  The  only  precaution 
the  use  of  it  requires  is,  to  avoid  the  spontaneous 
respiration  of  the  gas  immediately  on  its  issuing 
from  the  vessel,  which,  without  being  dangerous, 
w ould  be  disagreeable. 

Similar  apparatuses  on  a smaller  scale  are  also 
made,  which  are  enclosed  in  a box-wood  case, 
and  carried  in  the  pocket. 

FUMIGATING  POWDER. 

Take  of  cascarilla,  reduced  to  a coarse  powder, 
camomile  flowers, 
aniseed,  each,  equal  parts,  2 oz. 

Put  some  hot  cinders  in  a shovel,  sprinkle  this 
gradually  on  it,  and  fumigate  the  chambers  of  the 
sick.  It  takes  off  all  smell,  and  keeps  off  infection 

PREPARATION  OF  ACETIC  ACID. 

Put  4 ounces  of  acetate  of  lead,  in  pow  der,  into 
a tubulated  glass  retort,  and  pour  over  it  4 ounces 
of  sulphuric  acid.  Place  the  retort  in  a sand- 
bath,  the  heat  of  which  should  be  kept  as  uniform 
as  possible.  Adapt  a common  receiver,  over 
which  there  must  be  constantly  kept  a piece  ot 
wet  flannel  or  cotton  for  the  condensation  of  the 
gas  as  it  comes  over.  Sometimes  sulphurous  acid 


gas  will  be  found  to  adulterate  the  acetic  acid  ; 
this  is  easily  known  by  the  suffocating  odour 
which  it  emits.  The  best  way  to  prevent  this, 
is  by  a slow  distillation ; or  the  whole  may  be 
distilled  a second  time.  The  acetic  acid  possesses 
a very  pungent  odour,  owing  to  its  vo  atility  ; 
consequently  it  should  be  kept  in  a w ell-stopped 
phial.  It  is  used  as  the  basis  of  all  the  aromatic 
vinegars. 

AROMATIC  VINEGAR. 

Acetic  acid  may  be  mixed  with  camphor  and 
aromatics,  as  in  Henry’s  Aromatic  vinegar,  in  a 
quantity  sufficient  for  a small  smelling  bottle,  at 
no  great  expense.  But  it  is  the  acetic  acid  which 
is  useful  in  preventing  infection,  and  not  the 
aromatics,  which  are  added  for  the  pleasure  of 
the  perfume. 

CHEAP  AROMATIC  VINEGAR  FOR  PURIFYING 
LARGE  BUILDINGS,  MANUFACTORIES,  &C. 

Take  of  common  vinegar  any  quantity,  mix  a 
sufficient  quantity  of  powdered  chalk  or  common 
whiting  with  it,  as  long  as  bubbles  of  carbonic 
acid  gas  arise.  Let  the  white  matter  subside, 
and  pour  off  the  insipid  supernatant  liquor; 
afterwards  let  the  white  powder  be  dried  either  in 
the  open  air,  or  by  a fire.  When  dry,  pour  upon  it, 
in  a glass  or  stone  vessel,  sulphuric  acid  as  long  as 
white  acid  fumes  continue  to  ascend.  This  product 
is  similar  to  the  acetic  acid  known  in  the  shops 
by  the  name  of  aromatic  vinegar.  The  simplicity 
of  this  process  points  it  out  as  a very  useful  aud 
commodious  one  for  purifying  prisons,  hospital 
ships,  and  houses,  where  contagion  is  presumed  or 
suspected,  the  white  acid  fumes  diffusing  them- 
selves  quickly  around. 

BALSAMIC  AND  ANTI-PUTRID  VINEGAR. 

Take  rue,  sage,  mint,  rosemary,  and  lavender, 
fresh  gathered,  of  each  a handful,  cut  them 
small,  and  put  them  into  a stone  jar,  pour  upon  the 
herbs  a pint  of  the  lest  white-wine  vinegar ; cover 
the  jar  close,  and  let  it  stand  8 days  in  the  sun, 
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or  near  a fire  ; then  strain  it  off,  and  dissolve  it  in 
an  ounce  of  camphor.  This  liquid,  spriukled 
about  the  sick  chamber,  or  fumigated,  will  much 
revive  the  patient,  and  prevent  the  attendants 
; t'rom  receiving  infection. 

ro  PREVENT  AND  DESTROY  THE  MEPHITISM  OF 
PLASTERED  WALLS. 

Wherever  a number  of  people  are  assembled, 
either  in  health  or  sickness,  the  walls  become  in- 
sensibly impregnated  with  infectious  exhalations. 
Currents  of  air,  when  admitted,  sweep  and  cleanse 
the  atmosphere,  but  do  not  carry  away  the  mias- 
; mata  concealed  in  the  porosity  of  the  walls, 
which  retain  the  infectious  humidity  of  the  per- 
spiration of  bodies,  gradually  condensing  on  their 
surface.  Quick  lime  may  be  substituted  to  de- 
stroy such  mepbitism  of  walls,  and  also  to  prevent 
the  evil.  The  most  infected  tans  and  sieves  lose 
: their  smell,  when  mixed  with  the  whiting  or  size 
of  lime.  Lime  enters  white-washing,  and  may 
become  the  principal  substance  of  it,  by  substi- 
tuting it  for  Spanish  white.  When  made  the 
principal  ingredient  of  white-washing,  it  will  pre- 
vent walls  from  being  impregnated  with  infectious 
miasmata.  The  addition  of  milk  and  oil  are  re- 
quisite, for  lime  has  no  adhesion  on  walls,  nor 
can  a body  or  substance  be  given  to  the  layer. 
The  slightest  rubbing  with  a pencil  brush  will 
rub  it  off  and  leave  the  wall  naked.  The  cheesy 
part  of  the  milk,  with  the  addition  of  oil,  which 
makes  a soapy  body  with  lime,  form,  after  the 
evaporation  of  the  humidity,  a dense  coherent 
layer,  or  sort  of  varnished  plaster,  which  over- 
comes the  porosity  of  stone,  plaster,  brick,  and 
wood.  This  wash  has  another  advantage,  that 
of  checking  the  nitrification  of  walls,  which  the 
painting  of  them  in  water  colours  has  a tendency 
to  accelerate. 

COMMON  TYPHUS  FEVER. 

Typhus  principally  attacks  those  of  weak  lax 
fibres ; those  who  lead  a sedentary  life,  and 
neglect  proper  exercise  those  who  study  much  ; 
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and  those  who  indulge  freely  in  enervating  liquors. 
Also  those  who  are  weakened  from  not  using  a 
quantity  of  nutritive  food,  proportionable  to  the 
fatigue  they  daily  undergo  ; hence  it  is  very 
prevalent  among  the  poor.  It  is  often  generated 
in  jails,  hospitals,  transport  and  prison  ships,  ill- 
constructed  and  crowded  barracks,  workhouses, 
and  the  ill-ventilated  apartments  of  the  indigent. 
It  is  also  to  be  met  with  very  frequently  in  the 
damp  and  dirty  cellars  of  the  poorer  class  of 
manufacturers  in  large  towns. 


MILD  DIAPHORETIC  DRAUGHT  FOR  COMMON 
TYPHUS  FEVER. 


Although  medicines  which  might  excite  much 
sweating  would  be  highly  improper  in  this  fever, 
it  is  proper  to  give  those  which  are  mildly  dia- 
phoretic. 

Take  of  lemon  juice,  ^ oz. 

sub-carbonate  of  potass,  1 scruple, 
cinnamon  water,  1 oz. 
aromatic  confection,  10  grains, 
syrup  of  ginger,  2 drachms. 

Mix  ; and  let  the  draught  be  taken  every  four 
hours. 


Another. 


Take  of  camphorated  mixture,  10  drachms, 

solution  of  acetate  of  ammonia,  3 do. 
spirit  of  nitric  ether,  30  drops. 

This  draught  may  be  taken  every  four  hours. 

To  assist  these  remedies  a cool  drink  should  be 
allowed,  and  the  bed  clothes  be  light.  A plentiful 
supply  of  fresh  cool  air  will  be  a powerful  auxi- 
liary to  the  other  means  employed. 


PURGATIVE  IN  COMMON  TYPHUS  FEVER. 

If  there  is  any  nausea  or  vomiting  at  the  com- 
mencement of  the  disease,  it  will  be  right  to  give 
immediately  a gentle  emetic  of  about  14  or  16 
grains  of  ipecacuanha  ; or  should  any  costiveness 
prevail,  the  following  medicine  may  be  given  to 
carry  off  the  feculent  matter  . 
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Take  of  calomel,  3 grains, 

powdered  jalap,  10  do. 
syrup  of  buckthorn,  sufficient  to  form  a 
mass,  which  divide  into  3 pills  for  one 
dose. 

To  ensure  and  keep  up  a regular  alvine  evacu- 
ation in  the  further  course  of  the  disease,  it  will 
be  proper  to  repeat  the  above  from  time  to  time, 
or  to  have  recourse  to  emollient  laxative  clysters. 
If  much  purging  should  arise  in  this  disease, 
recourse  is  to  be  had  to  those  medicines  (under 
the  head  of  inflammatory  diseases)  which  are  most 
proper  to  check  it. 

OPIATE  MIXTURE  FOR  TYPHUS  FEVER 

Mix  together  3 drachms  of  liquid  acetate  of 
ammonia,  2 drachms  of  syrup  of  ginger,  1 oz.  of 
cinnamon  water,  and  30  drops  of  laudanum. 

This  draught  is  to  be  given  early  in  the  evening, 
when  the  most  beneficial  effects  will  result  to  the 
patient,  who  can  procure  sleep  by  no  other 
means. 

Another. 

Shake  together  in  a phial,  1 oz.  of  camphorated 
mixture,  3 drachms  of  syrup  of  poppies,  and  24 
drops  of  antiinonial  wine.  This  draught  to  be 
given  in  the  evening  as  above. 

TONIC  MIXTURE  ON  RECOVERY  FROM  TYPHUS 
FEVER. 

Mix  together,  4 oz.  compound  infusion  of  gentian, 
§ oz.  tincture  of  Colombo, 

£ oz.  compound  tincture  ot  carda- 
moms. 

Two  table-spoonsful  are  to  be  given  morning, 
noon,  and  evening,  with  the  occasional  addition 
of  30  drops  of  elixir  of  vitriol. 

MALIGNANT  ON  PUTRID  TYPHUS  FEVER. 

The  following  instructions  were  drawn  up  under 
the  direction  of  the  medical  gentlemen  of  the 
Fever  Hospital  in  Dublin,  in  order  to  prevent 
infection  from  the  typhus  fever,  which  for  several 
summers  has  raged  among  the  poor  in  Ireland. 


For  one  or  two  days  the  person  affected  cannot  I 
bear  exertion,  loaths  food,  sometimes  vomits 
whatever  is  taken  into  the  stomach ; a general 
sense  of  uneasiness,  rather  than  pain,  is  felt ; a 
wish  to  lie  down,  yet  a restlessness  when  in  bed, 
or  sometimes  sleepiness.  To  these  succeed 
shivering  with  a sense  of  coldness,  while  to  a bye- 
standcr,  the  skin  feels  hot;  thirst,  pain  of  the 
head  and  back,  and  very  generally  a feeling  of 
weight  and  pain  about  the  stomach,  with  vomiting 
of  bilious  matter. 

Treatment. 

Some  time  within  the  first  three  days,  give  an 
emetic  of  hippo,  mixed  in  a tea-cupful  of  warm 
w ater,  and  work  it  off  with  thin  oatmeal  gruel. 
If  the  belly  be  costive,  give  a common  house 
clyster,  and  repeat  it  every  day,  if  necessary. 
Let  the  drink  be  milk  whey,  or  thin  gruel,  to 
each  quart  of  which  add  a tea-spoonful  of  cream 
of  tartar,  if  there  be  no  looseness  of  the  bowels; 
but  if  there  be,  omit  the  cream  of  tartar.  No  other 
medicine  or  food  should  be  given  till  signs  of 
weakness,  or  a cool  skin,  with  appetite,  come  on. 
In  the  former  case,  give  a little  wine  or  weak 
punch;  in  the  latter,  frumenty  and  milk,  which 
should  be  very  cautiously  and  gradually  changed 
to  more  nourishing  diet  during  recovery,  as 
relapses  are  often  the  consequence  of  over-eating 
at  this  period.  If  fixed  pains  be  fcl#  in  the 
breast,  or  any  other  part,  a blister  should  be 
applied  over  it.  The  face  and  hands  should  be 
washed,  and  kept  clean  with  warm  water  and 
soap,  and  the  bed  clothes  kept  clean  ; the  apart- 
ment should,  at  every  stage  of  the  fever,  be  kept 
cool,  and  with  as  few  persons,  besides  the  at- 
tendants, as  possible.  Should  a great  disposition 
to  sweat  appear  within  the  first  five  or  six  days, 
the  room  should  be  kept  cool,  but  still  not  warm. 
During  the  whole  sickness,  the  floor  and  cloths 
should  be  frequently  sprinkled  with  vinegar 
Bleeding  should  hardly  ever  be  employed. 

Useful  Purgative  for  the  same. 

After  tl'.e  stomach  has  been  well  cleared  by  an 
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enieiic  of  antimonial  wine,  the  bowels  ought  to 
be  opened  by  the  following  aperient  mixture, 
vu. 

senna  tea,  oz. 

cream  of  tartar,  3 drachms, 

manna,  2 do. 

Another. 

Incorporate  together  .*>  grains  of  calomel,  and 
10  grains  of  compound  extract  of  colocynth. 
Divide  the  mass  into  3 pills,  which  are  to  he  taken 
as  one  dose. 

This  purgativeis  to  be  followed,  12  hours  after, 

1 by  a tea-cupful  of  infusion  of  senna. 

When  rest  cannot  be  procured,  or  when  the 
patient  is  delirious,  it  will  be  proper  to  give  the 
opiate  mixture  mentioned  under  the  head  of 
Common  Typhus,  with  this  difference,  that  in 
malignant  typhus,  40  drops  of  laudanum  will  be 
required  instead  of  30,  or  4 drachms  of  syrup  of 
pop.pies  instead  of  3. 

To  guard  against  the  Infection. 

Immediately  after  the  recovery,  removal,  or 
death  of  the  patient,  let  all  the  doors  and  windows 
be  thrown  open,  and  remain  so  for  several  hours. 
Let  the  home  or  room  be  immediately  cleansed  ; 
all  dirty  clothes,  utensils,  &c  should  he  immersed 
in  cold  water.  The  bed-clothes,  and  all  clothes, 
used  b'y  the  sick  person,  and  every  one  about 
him,  should  also  be  steeped  in  cold  water,  then 
wrung  ont  and  washed  in  warm  water  with  soap, 
and  every  box,  chest,  drawer,  &c.  in  the  house, 
or  room,  should  be  emptied  and  cleaned.  If  the 
patient  has  lain  on  straw  beds,  let  the  straw  be 
immediately  burned,  and  fresh  straw  provided, 
and  the  ticket)  steeped  in  cold  water  and  dried 
well  before  it  is  used  again  : and  let  all  the  brds, 
of  whatever  kind,  he  exposed  to  the  open  air  as 
much  as  possible  for  a week.  White-wash  all  the 
rooms,  and  the  entrance  to  them,  with  lime  new  Iy 
slacked,  and  while  it  continues  bubbling  and  hot. 
'1  he  peasantry  should  scrape  their  floors  with  a 
shovel,  and  wash  clean  both  them  and  their  fur- 
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niture.  They  should  keep  in  the  open  air  as 
much  as  possible  for  a week,  wash  the  face  and 
hands,  and  feet,  and  comb  the  hair  every  morning 
at  least. 

FURTHER  PRESERVATIVE. 

The  human  body  may  be  secured  against  the 
influence  of  the  atmosphere  in  producing  typhus 
fever,  or  the  effluvia  from  the  diseased,  by  smel- 
ling occasionally,  and  carrying  about  them,  a 
handkerchief  sprinkled  with  a solution  of  camphor, 
in  the  pure  pyro-ligneous  acid.  By  impregnating 
the  air  of  the  room  of  the  sick  with  this  acid,  (by 
sprinkling  over  the  betl  and  floor)  the  immediate 
attendants  and  inhabitants  of  the  house  will  also 
be  secured  against  the  fever  ; and  the  inhalation 
of  the  air,  thus  medicated,  has  proved  more  be- 
neficial in  restoring  the  patient  to  health,  than 
medicine  taken  into  the  stomach. 

The  following  is  the  method  of  making  the 
solution. 

Rub  a drachm  of  camphor  with  § an  ounce  of 
alcohol,  in  a glass  mortar,  and  then  add  3 ounces 
of  the  pure  pyro-ligneous  acid. 

YELLOW,  OR  WEST-INDIA  FEVER. 

This  fever  is  called  by  the  Spaniards  vomito 
presto  ; and  by  the  French  maladie  de  Siam,  and 
la  fievre  de  matelot.  It  chiefly  attacks  the  Euro- 
peans, and  more  especially  those  who  have  too 
much  indulged  themselves  in  the  free  use  of  wine 
and  spirits,  and  violent  exercises,  and  exposed 
themselves  to  the  heat  of  the  sun,  or  the  evening 
damps. 

Bleeding  freely  is  generally  necessary,  and  that 
must  be  proportioned  to  the  strength  of  the  pa- 
tient : though  it  is  very  rarely  found  to  he  of 
any  use  after  the  third  day.  During  the  operation, 
the  physician  should  apply  his  finger  to  the  pa- 
tient’s pulse,  and  if  he  finds  it  (lag,  he  should 
immediately  desist ; but  if,  on  the  contrary,  it 
should  become  more  free  and  full,  he  may  he 
more  liberal  in  the  evacuation.  But  it  is  always 
better  to  repeat  it  than  draw  too  much  at  once. 
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After  bleeding  give  a gentle  emetic,  and  the 
same  evening  throw  up  a clyster,  if  the  belly  be 
costive  ; and  make  a thorough  evacuation  in  the 
intestinal  canal,  by  giving  small  and  repeated 
doses  of  saline  purges.  When  the  bowels  have 
been  well  cleansed,  immediate  recourse  should 
be  had  to  Peruvian  bark,  in  large  and  repeated 
doses.  If  the  stomach  will  not  bear  the  bark  in 
powder,  a slight  decoction  or  cold  infusion  of  it 
may  be  tried.  The  time  of  giving  this  febrifuge 
is  upon  the  very  first  remission,  or  when  a plen- 
tiful perspiration  ensues. 

Another  Remedy. 

Where  the  bark  cannot  be  obtained  or  complied 
with,  give  repeated  doses  of  subcarbonate  of  soda 
in  fresh  lime  juice,  or  the  like,  and  let  them  always 
be  swallowed  during  the  act  of  effervescence. 

Another. 

If  putrid  bile  predominates,  give  as  follows  : 
manna,  2 drachms, 
tamarinds,  1 ounce, 
sulphate  of  potass,  30  grains. 

Dissolve  the  whole  in  6 ounces  of  boiling  milk, 
and  add  of  tincture  of  senna  ounce. 

Let  the  patient  take  three  table-spoonsful  of 
this  mixture,  and  one  every  hour,  until  the  bowels 
are  well  acted  on. 

This  simple  procedure  often  answers  very  well 
in  this  disease  : in  the  beginning  give  freely  of 
the  tamarind  beverage;  and,  as  the  fever  de- 
creases, a little  wine  may  be  allowed.  Towards 
the  close,  give  2 or  3 drops  of  elixir  of  vitriol, 
in  a wine-glassfull  of  decoction  of  bark,  or  in 
mint,  or  snake-root  tea. 

To  prevent  vomiting  in  Yellow  Fever. 

The  vomiting  attending  this  disease  often  eludes 
all  the  art  of  the  physician.  Sometimes  a decoc- 
tion of  toasted  bread  drunk  in  small  quantities, 
with  two  or  three  drops  of  tincture  of  opium  in 
each  draught,  has  been  found  very  useful. 
Cataplasms  of  bread  soaked  in  red  wine,  with  a 


few  drops  of  tincture  of  opium,  may  be  applied 
to  the  pit  of  the  stomach.  The  saline  draughts 
may  also  be  tried  in  the  act  of  effervescence.  If 
these  should  fail,  a blister  may  be  applied  to  the 
region  of  the  stomach. 

If  a delirium  come  on,  the  head  and  temples 
should  be  shaved,  and  bathed  with  warm  vine-  * 
gar;  the  hands  and  feet  should  likewise  be  fo- 
mented with  the  same  liquor  ; and  warm  water 
impregnated  with  vinegar,  should  at  the  same 
time  be  made  use  of  to  bathe  the  feet. 

PREVENTION  OF  YELLOW  FEVER. 

As  soon  as  Europeans  get  into  the  warmer 
latitudes,  if  they  be  plethoric,  they  should  lose 
some  blood,  and  take  once  or  twice  a week,  for 
a fortnight,  a little  cooling  physic,  such  as  salts 
and  manna,  or  a little  sea-water.  Their  diet 
should  be  sparing,  and  they  should  refrain  from 
salt  meat  as  much  as  possible.  Their  drink  should 
be  rum  and  water,  made  weak,  which  may  be 
acidulated  either  with  the  vegetable  or  mineral 
acids  ; and  wine  may  be  allowed  in  moderation. 
Tlieyidiould  keep  as  much  upon  deck,  to  enjoy 
the  pure  air,  as  the  weather  will  admit  of. 

When  they  arrive  on  shore,  they  must  be  very 
careful  of  not  indulging  too  much  either  in  eating 
or  drinking;  and  particularly  in  not  exposing 
themselves  to  the  heat  of  the  sun,  or  the  night 
air ; as  an  error  in  these  things  is  often  of  the 
most  fatal  consequence.  Their  food  should  he 
such  as  is  easy  of  digestion,  and  should  consist 
chiefly  of  vegetables  and  sub-acid  fruits.  For 
drink,  rum  aiid  water,  or  wine  and  water.  And, 
above  all,  let  the  body  be  kept  geutly  open,  once 
in  six  or  seven'  days,  for  eight  or  ten  weeks,  till 
the  constitution  be  somewhat  inured  to  the  heat 
of  those  burning  climes. 

SCARLET  FEVER. 

This  fever  takes  its  name  from  the  scarlet 
efflorescence  which  appears  on  the  skin  of  the 
whole  body,  not  rising  above  the  surface,  attended 
with  heat,  dryness,  and  itching.  After  two  or 
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[ Jiree,  or  four  days,  the  efflorescence  disappears,: 
he  skin  peels  off,  and  there  remain  branny  scales] 
lispersed  over  the  body. 

Treatment. 

Where  the  disease  appears  in  this  simple  state, 
here  is  little  required  from  art  but  the  warmth 
>f  the  bed,  confining  the  patient  to  diluent  drinks, 
nnd  giving  a gentle  cathartic  or  two  at  the  close 
if  the  distemper. 

MALIGNANT  SCARLET  FEVER. 

The  scarlet  fever  sometimes  puts  on  a very 
. nalignant  appearance.  It  then  attacks  with  a 
hilliness,  languor,  sickness,  and  oppression  ; 
hese  are  succeeded  by  great  heat,  nausea,  and 
omiting,  with  a soreness  in  the  throat,  a small 
inick  pulse,  and  a frequent  and  laborious  breath- 
r ng.  The  tonsils  appear  inflamed  and  ulcerated, 

• hough  not  much  swelled;  and  on  the  third  day 
..he  efflorescence  appears,  but  without  any  relief. 

Treatment. 

This  dangerous  kind  ot  the  scarlet  fever  re- 
I mires  great  caution  and  judgment  in  the  method 
f enre.  Bleeding  can  hardly  be  ordered  with 
afety ; bnt  if  inflammatory  symptoms  should 
: irevail  so  as  to  require  that  evacuation,  it  must 
. ie  made  by  applying  cupping-glasses  betwixt  the 
honlders,  aud  repeating  the  operation  as  ocea- 
ion  requires.  The  same  precaution  is  also  ne- 
essary  in  promoting  an  evacuation  of  the  bowels; 
or  antimonials,  which  are  so  successful  in  other 
evers,  in  this  frequently  bring  on  violent  and 
langerous  purging.  The  body,  if  costive,  must 
ie  kept  open  by  gentle  and  emollient  clysters. 

' t blister  should  be  applied  between  the  shoulders, 
ind  another  round  the  throat,  if  there  is  great 
I lifficulty  in  breathing.  If  a putroscent  state 
•f  the  body  take  place,  the  chief  dependence 
1 unst  be  on  Peruvian  bark,  joined  with  snake- 
oot  and  cordials.  If  the  bark  should  run  off  by- 
tool,  three,  four,  or  five  drops  of  laudanum  may 
>e  added  to  each  dose. 
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j Fumigation,  as  before  directed,  are  necessary 

J to  prevent  infection  from  this  disease. 

MILIARY  FEVER. 

The  miliary  fever  takes  its  name  from  the  pus- 
tules or  bladders  resembling,  in  shape  and  size, 
the  seeds  of  millet.  There  are  two  kinds  of  this 
eruption,  the  white  and  the  Tfed.  It  begins  with 
a shivering,  followed  by  a proportional  degree  of 
heat  ; a depression  of  spirits  ; a pulse  sometimes 
quick  and  weak,  at  other  times  rather  depressed 
and  hard  ; an  oppression  at  the  fore-part  of  the 
chest;  a frequent  sighing  ; terror  after  sleep,  and 
pale  urine.  On  the  third  or  fourth  day  the 
eruption  appears  chiefly  on  the  neck,  breast,  and 
back,  being  generally  preceded  by  a profuse 
sweat  of  a sourish  smell,  and  a pricking  or  ting- 
ling sensation  in  the  skin,  especially  in  the  fingers, 
and  an  itching  in  those  places  where  the  pustules 
are  most  numerous.  After  the  eruption  is  com- 
pletely out,  the  symptoms  subside,  the  urine  be- 
comes higher  coloured,  and  the  pulse  more  calm, 
soft,  and  full.  In  about  seven  days  the  eruptions 
dry  and  peel  off. 

Treatment. 

If  the  febrile  symptoms  run  high,  bleeding  in 
the  beginning,  before  the  eruption,  will  sometimes 
be  necessary,  which  must  be  proportioned  to  the 
different  circumstances  of  the  patient’s  case  ; and 
then,  the  following  draught  to  be  given. 

Take  of  lemon-juice  | an  ounce, 

carbonate  of  ammonia,  10  grains, 
anlimonial  wine,  35  drops, 
pure  water,  1 ounce,  and 
balsamic  syrup,  2 drachms. 

Mix.  This  draught  is  to  be  taken  every  4 hours, 
as  long  as  is  necessary. 

Further  Remedies. 

If,  on  the  contrary,  the  fever  should  appear  of 
the  low  nervous  kind,  cordial  medicines  are  re- 
quired, and  wine-whey  may  be  allowed  for  drink, 
but  the  patient  must  not  be  kept  too  warm. 

• When  a violent  pain  in  the  head,  or  delirium 
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occur,  a blister  should  be  immediately  applied 
betwixt  the  shoulders 

TREATMENT  OF  SMALL-POX. 

When  a person  who  has  never  had  the  sinall-pox 
is  attacked  with  febrile  symptoms  after  having 
been  exposed  to  infection,  a strict  pursuance  of 
the  antiphlogistic  plan  is  advisable;  debarring 
the  patient  from  animal  food,  impregnating  his 
drink  with  cooling  acids,  keeping  his  body  open 
with  gentle  laxatives  ; and,  above  all,  exposing 
him  freely  to  cool  air  ; the  more  urgent  the  symp- 
toms, the  more  will  the  patient  stand  in  need  of 
air  ; for  where  the  ventilation  is  free,  it  is  Incon- 
ceivable how  refreshing  it  proves ; and  how  sud- 
denly it  is  capable  of  reducing  the  pulse,  and  of 
moderating  aLl  the  symptoms.  The  proper  treat- 
ment of  the  patient  from  the  very  first  attack  of 
the  disease,  will  have  great  influence  on  the  form 
which  it  assumes  : if  he  be  kept  in  a warm  room, 
be  loaded  with  bed-clothes,  and  get  warm  drink, 
the  fever  will  be  severe  and  the  eruption  copious  ; 
while  by  an  opposite  treatment  the  disease  may 
be  broken  at  the  beginning. 

In  the  early  stage  of  small  pox,  and  during  the 
eruptive  power,  when  the  symptoms  run  high,  it 
will  be  proper  to  wash  the  body  generally  with 
cold  water.  This,  when  had  recourse  to  on  the 
attack  of  vario'ous  fever,  usually  mitigates  the 
head  ache,  pain  in  the  back,  and  other  febrile 
symptoms;  a slow  and  gentle  perspiration  suc- 
ceeds, and  a mild  eruption  takes  place.  Where 
it  is  resorted  to  after  the  small  pox  has  made  their 
appearance,  and  by  their  quantity  and  the  dura- 
tion of  the  fever  a confluent  pock  is  expected,  the 
cold  bath  not  only  moderates  the  febrile  symp- 
toms, but  also  diminishes  the  number  of  the  pus- 
tules, and  greatly  lessens  the  danger  of  the  di- 
sease. 

Temperature. 

The  temperature  of  the  patient’s  chamber 
should  always  be  such  that  he  may  experience  no 
disagreeable  degree  of  heat,  but  rather  a sensation 
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of  cold  ; and  except  he  complains  of  being  ciiilly  I 
the  cool  regimen  cannot  be  carried  too  far. 

He  should  lie  on  a mattress  covered  only'  with  jh 
a fevv  bed-clothes,  a feather  bed  being  apt  to  p 
occasion  too  great  an  accumulation  of  heat.  He  (1 
should  have  an  apartment  to  himself,  as  the  heat  j 
of  a crowded  room  must  prove  injurious  ; and  his  j 
body-linen,  as  well  as  that  of  the  bed,  should  be  I! 
shifted  frequently. 

In  adults  of  a plethoric  aud  robust  habit,  the  ij 
fever  and  general  inflammation  sometimes  run  so  i| 
high,  as  to  be  accompanied  with  great  heat  and  si 
dryness  of  the  skin,  redness  of  the  face  and  eyes,  a 
considerable  difficulty  of  breathing,  acute  pain  a 
in  the  head,  stupor,  or  delirium  ; in  which  cases  3 
local  blood-letting  by  scarification  of  the  temples,  if 
or  the  application  of  leeches,  is  necessary.  Where  3 
the  eyes  look  red  and  fiery,  or  stupor  prevails,  I 
topical  bleeding  may  prove  a valuable  remedy. 

Great  caution  should  be  observed  with  respect  il 
to  the  use  of  purgatives.  To  dislodge  the  contents  t 
of  the  intestines  in  such  cases,  where  costiveness  j 
prevails,  the  most  gentle  laxatives,  such  as  the  I 
neutral  salts,  with  the  occasional  use  of  emollient  ji 
clysters,  only  should  be  employed. 

On  the  coming  on  of  the  fever,  the  stomach  in  | 
some  cases  is  much  disordered,  and  a constant  U 
nausea,  or  frequent  vomiting,  is  apt  to  arise  : to  : 
obviate  these,  it  will  be  proper  to  give  a gentle  I 
emetic,  working  it  off  with  a few  draughts  of  j 
camomile  tea. 

To  prevent  Convulsions. 

Convulsive  fits  sometimes  attack  children  pre-  I 
vious  to  the  appearance  of  the  eruption.  These  | 
are  apt  to  alarm  those  who  are  not  conversant  | 
with  the  disease.  In  this  instance,  little  more  ‘j 
will  be  requisite,  in  general,  than  to  admit  cool  j| 
air  freely  to  the  child  : but  should  the  fits  occur  I 
at  a very  early  period  of  the  disorder,  aud  be  re-  I 
peated  frequently  with  any  violence,  they  then  I 
are  attended  with  considerable  danger,  and  ought  |l 
to  be  removed,  if  possible,  by  giving  opium  in  I 
doses  proportioned  to  the  age  of  the  child.  About  I 
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five  drops  of  laudanum,  will  be  sufficient  for  a 
child  of  a year  old,  eight  drops  foi  one  of  two 
years  old,  and  so  on. 

To  excite  the  appearance  of  the  Pustules. 

In  these  cases,  where  the  eruption  does  not 
come  out  kindly,  the  whole  body  should  be  im- 
mersed in  a warm  bath  ; putting  the  feet  and 
legs  into  warm  water  at  first,  and  using  at  the 
same  time  a more  generous  diet. 

To  counteract  the  Febrile  Symptoms. 

If  there  be  great  irritability  and  restlessness, 
opium,  in  small  quantities,  either  with  a saline 
mixture,  or  a grain  or  two  of  antimonial  powder, 
will  be  serviceable ; also  where  the  febrile  symp- 
toms run  high  after  the  appearance  of  the  erup- 
tion, small  and  repeated  doses  of  antimonial  wine 
should  be  given. 

To  lessen  febrile  heat  and  excitement,  nitre 
and  saline  draughts  may  be  employed,  adminis- 
tering the  latter  in  the  act  of  effervescence.  Cold 
diluents,  such  as  lemonade,  or  the  liqueur  called 
imperial , &c.  may  be  taken  freely  to  allay  thirst. 

Use  of  Tonic  Medicines. 

In  those  cases  where  the  pustules  contain  a 
thin  watery  fluid,  and  are  accompanied  with  great 
soreness,  uneasiness,  loss  ofstrength,  and  lowness 
of  the  pulse,  Peruvian  bark  should  be  given  in 
large  doses,  and  be  frequently  repeated  ; and 
although  it  may,  perhaps,  increase  the  difficulty 
of  breathing,  and  render  the  expectoration  a little 
more  difficult,  still  its  good  effects  in  obviating 
the  symptoms  of  irritation,  and  the  tendency  to 
pntrescency,  will  greatly  overbalance  the  former. 
To  assist  the  effects  of  this  bark,  a free  use  of  wine- 
whey  ought  to  be  allowed. 

Confluent  Small- Pox. 

In  the  confluent  small-pox,  particularly  where 
there  is  a putrid  tendency,  where  the  pustules 
are  filled  with  a bloody  water,  or  where  petechia 
are  interspersed  among  them,  recourse  must  also 


be  had  to  tbs  Peruvian  bark  joined  with  wine, 
together  with  acids,  more  particularly  the  muria- 
tic and  sulphuric. 

If  the  eruptions,  after  having  made  their  ap- 
pearance, strike  in  suddenly,  or  if  the  disease  has 
arisen  in  a person  of  lax  fibres,  and  is  attended 
with  a weak  low  pulse,  and  a sinking  in  of  the  pus- 
tules, then,  besides  allowing  a liberal  use  of  wine- 
whey,  cataplasms  should  be  applied  to  the  soles 
of  the  feet,  and  blisters  successively  to  different 
parts  of  the  body,  paying  no  regard  to  their  being 
covered  with  pustules  ; camphor,  ammonia,  musk, 
and  aromatics,  will  also  be  advisable  medicines. 
The  warm  bath  will  also  be  proper. 


Administration  of  Opiates. 

Where  suppuration  in  the  pustules  does  not  go 
on  kindly,  ow  ing  to  want  of  rest,  opiates  will  be 
necessary.  About  40  drops  of  laudanum  may  be 
administered  to  an  adult  every  night  at  bed  time, 
and  one  or  two  tea-spoonsful  of  syrup  of  poppies 
to  young  children.  If  opiates  are  given  when  the 
excitement  is  considerable,  or  if  they  are  found  to 
induce  stupor,  their  use  w ill  be  improper  ; but  in 
all  other  cases,  more  particularly  during  the  ri- 
pening stage,  in  the  confluent  small-pox,  a quan- 
tity of  opium,  sufficient  to  allay  restlessness,  pro- 
vided care  be  taken,  (by  administering  gentle 
laxatives,)  to  prevent  its  constipating  effects,  will 
be  sure  to  prove  beneficial. 


Treatment  of  Sore  Throat,  fye. 

When  a degree  of  sore  throat  is  present,  gar- 
gles, and  the  inhalation  of  warm  steam  may  be 
used. 

The  secretion  from  the  glands  of  the  mouth  and 
throat,  in  the  confluent  small  pox,  usually  goes  on 
without  the  help  of  medicines  until  near  the  com- 
pletion of  the  suppuration,  so  that  it  is  only 
necessary  to  defend  the  parts  from  the  matter 
secreted  by  giving  mucilaginous  di inks,  such  as 
barley-water,  linseed-tea,  or  a solution  of  gum 
arabic  ; but  towards  this  time,  the  secretion  is  apt 
to  become  so  thick  and  viscid,  as  to  be  expecto- 
T 
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rated  with  the  greatest  difficulty  ; and  often  even 
to  endanger  suffocation.  In  this  case  an  emetic 
should  be  given,  after  which  the  mouth  and  throat 
must  be  washed  out  frequently  with  the  following 
gargle : 

Take  of  infusion  of  roses,  7 oz. 
honey,  { oz. — Mix. 

If  the  emetic  does  not  afford  a permanent  relief, 
then  apply  a blister  to  the  throat. 

When  the  swelling  of  the  face  begins  to  subside, 
if  the  extremities  do  not  become  puffy  and  swell- 
ed, as  they  ought  to  do,  cataplasms  and  blisters 
may  be  applied  to  them,  to  excite  inflammation. 

Determination  to  the  head  or  chest,  or  other 
viscera,  requires  blisters,  the  foot-bath,  and  mus- 
tard cataplasms  to  the  feet. 

Vomiting. 

Obstinate  vomiting,  which  is  a dangerous 
symptom,  is  most  effectually  allayed  by  the  fol- 
.owing  saline  medicines,  taken  in  the  act  of  efler- 
icscence : mix  together, 

syrup  of  orange-peel,  1 drachm 
carbonate  of  potass,  1 scruple 
laudanum,  12  drops,  and 
cinnamon  water,  10  drachms. 

Let  this  draught  be  taken  every  four  hours,  with 
a table-spoonful  of  lemon-juice. 

Diarrhoea. 

Profuse  diarrheea  is  a troublesome  occurrence 
in  confluent  small-pox,  particularly  in  children  : 
but  unless  this  symptom  produces  a dangerous 
degree  of  debility,  it  should  be  checked  cautious- 
ly ; and  even  when  it  does  occasion  considerable 
debility,  the  safest  plan  will  be  to  endt.  vour  to 
moderate  it  by  very  gentle  astringents  and  tonics. 

In  all  cases  where  there  is  a propensity  to 
sweating,  after  the  eruptive  fever  has  passed,  a 
cool  regimen  will  be  particularly  necessary. 

Secondary  Fever. 

In  the  distinct  small-pox  there  ensues  little  or 
no  secondary  fever;  but  it  regularly  attends  on 
the  confluent,  and  is  always  in  proportion  to  the 


number  of  pustules.  This  being  the  case,  every 
one  should  be  opened  as  soon  as  the  suppuration 
in  it  is  completed ; and  in  order  to  moderate  the 
fever,  as  well  as  to  prevent  hectic  symptoms,  and 
after-suppurations  from  arising,  mild  cathartics 
ought  to  be  employed,  so  as  to  keep  the  bowels 
regularly  open. 

If  at  the  approach  of  the  secondary  fever,  the 
pulse  be  quick,  hard,  and  strong,  the  heat  very 
great,  the  head  much  affected,  and  the  breathing 
laborious,  leeches  ought  to  be  applied.  If,  on  the 
contrary,  the  patient  is  faint,  the  pustules  look 
pale  and  much  indented,  and  the  extremities  feel 
cold,  with  other  symptoms  of  irritation,  the  fever 
is  of  the  typhoid  kind  ; and  the  proper  remedies 
to  be  employed  are  Peruvian  bark,  conjoined 
with  wine  and  aromatics,  together  with  mineral 
acids,  opium,  and  artificially  prepared  pure  air, 
or  oxygen  gas. 

To  prevent  Pitting. 

To  prevent  the  face  from  being  marked  afte. 
the  confluent  small-pox,  bathe  it  three  or  font 
times  a day  with  warm  milk  and  water,  and  on 
the  seventh  or  eighth  day  apply  over  its  whole 
surface  a mask  made  of  fine  cambrick,  thinly 
spread  with  a soft  liniment,  composed  of  olive  oil, 
white  wax,  and  prepared  lard,  so  as  to  exclude, 
the  external  air  ; which  application  is  to  be  re- 
newed two  or  three  times  a day. 

To  prevent  Injury  to  the  Eyes. 

When  the  pustules  are  numerous  on  the  face, 
it  sometimes  happens  that  tlip  eyes  become  much 
affected,  and  that  a loss  of  sight  is  the  conse- 
quence. In  those  cases,  therefore,  where  the  face 
is  much  beset  with  pustules,  the  use  of  mild  and 
gently  astringent  collyria,  or  eye-waters,  should 
never  be  neglected.  To  prevent  the  eye-lids  from 
adhering  together  in  such  cases,  bathe  them  from 
time  to  time  with  warm  milk,  and  besmear  them 
frequently  with  a little  emollient  ointment  of  any 
kind. 

Diet 

In  the  confluent  small-pox,  as  well  as  in  the  dis 
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tinct,  the  patient  s strength  must  be  supported  by 
food  of  a light  nutritive  nature,  such  as  panado, 
bread-pudding,  preparations  of  sago,  arrow-root, 
roasted  apples,  &e.  and  for  common  drink  lie  may 
take  thin  gruel  or  barley-water  gently  accidulated, 
together  with  a little  wine-whey  now  and  then, 
when  the  febrile  symptoms  do  not  run  high.  If 
the  accompanying  fever  is  of  a typhoid  nature,  a 
liberal  use  of  wine  will  be  proper. 

VACCINATION,  OR  PREVENTION  OF  SMALL-POX. 

Could  all  parents  be  persuaded  to  inoculate 
their  children  with  vaccine  matter  soon  after 
birth,  the  small-pox  might  soon  he  entirely  era- 
dicated. Indeed,  vaccination  has  penetrated  to 
the  remotest  corners  of  the  globe  ; and  wherever 
it  has  been  introduced,  the  increasing  experience 
of  every  year  has  served  to  confirm  a confidence 
in  its  efficacy. 

In  vaccinating  children  and  other  persons,  the 
following  circumstances  are  carefully  to  be  at- 
tended to  : 

1st.  The  matter  should  not  be  taken  from  the 
pustule  later  than  the  ninth  day  of  the  disease. 

3nd.  The  matter  should  be  perfectly  transpa- 
rent, as  it  is  not  to  be  depended  upon,  if  it  has 
become  in  the  least  degree  opaque. 

3rd.  The  matter,  if  not  used  immediately, 
should  be  allowed  to  dry  gradually  and  thoroughly 
before  it  is  laid  aside  for  future  use. 

4th.  The  punctures  are  to  be  made  in  each 
arm,  the  point  of  the  lancet  being  previously  dip- 
ped in  the  vaccine  matter. 

3th,  The  punctures  cannot  be  made  too  super- 
ficial, and  on  no  account  should  more  than  one  be 
made  in  each  arm. 

6th.  After  vaccination,  it  will  be  necessary 
to  repress,  as  soon  as  possible,  any  excess  of 
inflammation  that  may  happen  to  arise.  This 
will  be  best  done  by  cold  applications. 

?th.  With  respect  to  the  operation  of  the  vac- 
cine matter,  it  will  he  important  to  ascertain  that 
the  vesicle  has  not  acted  locally,  but  lias  effected 
the  desired  change  in  the  constitution.  This  will 
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be  known  by  re-vaccinating  during  every  period 
of  the  progress  of  the  disease  that  has  been  com- 
municated. 

8th.  The  characteristics  of  the  cow-pox  natu- 
rally, and  by  vaccination  are,  a circumscribed, 
circular,  and  elevated  vesicle  or  eruption  ; sur- 
rounded by  a ted  halo  or  efflorescence,  with  a 
smooth  surface.  The  scab  which  occurs  after 
suppuration,  adheres  long,  and  is  of  a brown, 
black,  or  mahogany  colour. 

9th.  Medicine  seems  wholly  unnecessary  in 
the  cow-pox,  except  in  those  cases  of  the  natural 
disease  where  much  febrile  heat  attends  ; and 
then  cooling  medicitle  and  regimen  are  to  be 
adopted.  In  the  communicated  disease,  it  will 
be  generally  necessary  to  administer  a gently 
aperient  medicine  to  the  patient. 

There  is  little  doubt  but  that  whatever  failures 
may  have  occurred,  are  to  bd  imputed  to  the  inex- 
perience of  the  early  vaccinators  ; and  it  is  by  no 
means  unreasonable  to  expect  that  further  obser- 
vation will  yet  suggest  many  improvements  that 
will  reduce  the  number  of  anomalous  cases,  and 
furnish  the  means  of  determining,  with  greater 
precision,  when  the  vaccine  disease  has  been 
effectually  received  into  the  constitution.  At  all 
events  it  has  been  well  ascertained  that  persons 
who  have  been  vaccinated,  and  who  have  after- 
wards taken  the  small-pox,  have  generally  had 
imperfect  pustules  in  the  latter  disease.  These 
pustules  have  died  away  in  a few  days  without 
exciting  any  constitutional  complaint ; the  infe- 
rence to  he  drawn  from  which  is,  that  even  for 
the  sake  of  moderating  the  influence  of  the  small- 
pox, vaccination  should  previously  be  adopted. 
Experience  has  also  shown  that  there  is  no  reason 
to  apprehend  the  least  deformity  of  the  skin,  from 
the  vaccine  inoculation. 

CHICKEN  POX. 

The  eruption  is  often  preceded  by  chilliness, 
succeeded  by  flushings  and  heat,  pains  in  the 
head  and  back,  thirst,  restlessness,  and  a quick 
pulse.  About  the  second  or  third  day,  the  pus* 
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tules  become  filled  with  a watery  fluid,  (which  is 
never  converted  into  yellow  matter,  as  in  small- 
pox) and  about  the  fifth  day  they  usually  dry 
away  and  are  formed  into  crusts  or  scabs.  No 
danger  ever  attends  this  disease. 

Treatment. 

In  general,  it  is  only  necessary  to  make  use  of  a 
spare  regimen  on  the  first  appearance  of  the  erup- 
tion, and  to  give  one  or  two  cooling  purgatives 
afterwards ; but  should  the  febrile  symptoms  run 
high,  it  may  then  be  advisable  to  make  the  patient 
take  frequent  small  antimonial  doses,  with  saline 
draughts  and  nitre,  as  for  simple  fever  ; drinking 
plentifully  at  the  same  time  of  cold  diluting  liquors, 
and  keeping  the  body  open  with  gentle  laxatives 
or  emollient  clysters.  The  like  treatment  will 
also  be  proper  in  the  swine-pox,  which  is,  indeed, 
only  a species  of  the  chicken-pox. 

THE  MEASLES. 

The  measles  are  known  by  the  appearance  of 
small  eruptions,  resembling  flea-bites,  over  the 
face  and  body  ; but  particularly  about  the  neck 
and  breast,  not  tending  to  suppuration. 

The  signs  are,  chilliness  and  shivering,  pain  in 
the  head,  fever,  sickness,  and  vomiting,  as  hap- 
pen in  most  fevers  ; but  the  chief  characteristic 
symptoms  are,  a cough,  and  heaviness  about  the 
eyes,  with  swelling  and  inflammation,  together 
with  a discharge  of  a serous  humour  from  the 
nostrils.  The  ei options  appear  about  the  fourth 
or  fifth  day,  and  sometimes  about  the  end  of  the 
third.  On  the  third  or  fourth  day , from  their  first 
appearance,  the  redness  diminishes,  the  spots  or 
very  small  pustules  dry  up,  the  skin  peels  otf,  and 
is  replaced  by  a new  one.  The  symptoms  do  not 
go  off  on  the  eruption,  as  in  the  small  pox,  except 
the  vomiting  ; the  cough  and  fever  increase,  w’ith 
the  weakness  and  defluxion  on  the  eyes. 

To  distinguish  Scarlet-Fever  from  the  Measles. 

The  scarlet  fever  sometimes  resembles  the  mea- 
sles so  exactly  as  not  to  be  easily  distinguishable  ; 


though  this  is  a matter  of  great  importance, 
because  the  manner  of  cure  in  the  two  diseases  is 
extremely  different.  The  redness  of  the  scarlet- 
fever  is  more  equally  diffused  than  in  the  measles, 
and  is  not,  like  the  latter,  in  distinct  spots  with 
the  natural  colour  of  the  skin  interposed.  In  the 
measles  also,  the  eruption  rises  more  above  the 
skin,  and  occasions  a roughness  to  the  touch, 
which  is  hardly  observable  in  the  scarlet-fever, 
except  a very  little  roughness  sometimes  in  the 
arms.  In  the  scarlet-fever  there  is  seldom  a 
severe  cough  ; the  eyes  do  not  water  much,  and 
the  eye-lids  are  not  red  and  swoln  ; all  which 
rarely  fail  to  attend  the  measles.  The  time  of  the 
eruption  is  likewise  different,  for  it  appears  in  the 
scarlet-fever  both  in  the  face  and  arms  on  the 
second  day  ; but  in  the  measles  it  begins  only 
about  the  third  day  to  be  visible  on  the  chin  and 
breast,  and  does  not  come  to  the  arms  aud  hands 
till  the  fourth  or  fifth  day. 

Treatment. 

In  some  instances  the  measles  make  their  attack 
in  a mild  manner,  and  go  through  their  natural 
course  without  medical  aid  ; but  in  others  the 
febrile  symptoms  run  high,  particularly  after  the 
appearance  of  the  eruption,  and  are  accompanied 
with  a strong  pulse,  much  coughing,  great  diffi- 
culty of  breathing,  and  other  symptoms  of  inflam- 
mation of  the  lungs.  In  such  cases,  the  abstraction 
of  blood  from  the  chest,  by  means  of  leeches,  or 
cupping-glasses,  may  be  repeated  from  time  to 
time.  In  those  instances  where  the  pulse  is  weak, 
and  from  the  nature  of  the  epidemic  there  are 
strong  reasons  to  apprehend  an  accompanying 
fever  of  the  putrid  kind,  bleeding  ought  not  to  be 
adopted. 

During  the  whole  course  of  the  disease  it  will 
be  highly  proper  to  keep  the  body  open  ; aud 
therefore,  if  costiveness  prevails,  it  should  be 
obviated  by  giving  cooling  laxatives,  such  as  the 
neutral  salts,  and  emollient  clysters.  Should  the 
difficulty  of  breathing  and  oppression  at  the  chest 
be  not  relieved  by  the  bleeding,  and  other  anti- 
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phlogistic  means,  a blister  may  then  be  applied 
in  the  neighbourhood  of  the  part  or  between  i he 
shoulders.  In  removing  local  inflammation,  the 
application  of  a blister  often  proves  a valuable 
remedy. 

Where  inflammation  attacks  the  chest,  a warm 
bath,  strongly  impregnated  with  salt,  has  been 
found  a powerful  subsidiary  remedy  in  addition 
to  blood-letting. 

The  cough  being  usually  very  troublesome,  it 
will  be  necessary  to  make  frequent  use  of  some 
demulcent  pectoral,  either  of  an  oily  or  mucila- 
ginous nature,  which  will  sheath  the  throat,  and 
obviate  that  rawness  and  soreuess  of  it,  which  are 
generally  much  felt.  Besides  using  pectoral  me- 
dicines, the  patient  may  drink  freely  of  barley- 
water,  linseed  tea,  or  the  compound  decoction  of 
barley,  gently  acidulated  with  lemon-juice.  If 
the  patient  be  oppressed  with  a tenacious  phlegm 
threatening  suffocation,  the  best  way  of  dislodging 
t is  to  give  an  emetic. 

Emetics,  however,  are  to  be  used  with  great 
caution  here,  as  the  blood  is  much  agitated,  and 
the  pulmonary  vessels  much  weakened  by  cough- 
ing. 

The  foot-bath  is  sometimes  of  use  to  relieve  the 
head  and  chest,  and  steams  of  hot  w’ater  received 
into  the  lungs  are  often  of  service  in  relieving  the 
cough  and  soreness  of  the  throat. 

If  the  fever  is  high  and  great  thirst  and  restless- 
ness prevail,  small  nauseating  doses  of  antimonial 
wine  may  be  given  every  twm  or  three  hours,  also 
nitre  and  saline  draughts,  as  in  cases  of  simple 
fevr  r.  From  the  first  attack  a clyster  should  be 
given  every  day,  especially  if  the  body  be  costive. 

Administration  of  Opiates. 

When  the  cough  harasses  the  patient  much  by 
nicht,  so  as  to  deprive  him  of  rest,  it  will  be 
necessary  to  give  him  an  opiate  about  bed-time. 
I'he  follow ina  draught  may  be  used  for  adults, 
combined  with  some  diaphoretic. 

Take  ot  solution  of  acetate  of  ammonia,  § oz. 
syrup  of  tolu,  2 drachms, 


tincture  of  opium,  40  drops, 
spirit  of  nitric  aether,  40  drops, 
solution  of  tartarized  antimony,  20  do. 
pure  water,  1 oz. 

Mix  them  for  a draught. 

For  children,  it  will  be  better  to  substitute  the 
syrup  of  poppies,  instead  of  any  preparation  of 
opium. 

Opiates  are,  however,  to  be  administered  with 
great  caution  in  this  disease,  as  well  as  in  all  other 
inflammatory  ones,  and  ought  never  to  be  em- 
ployed where  there  is  much  fever  present,  with 
great  difficulty  of  breathing.  When  these  symp- 
toms have  been  removed  by  timely  bleeding, 
aperient  medicines  should  be  given,  but  when  the 
cough  and  watchfulness  only  are  urgent,  opiates 
will  prove  both  safe  and  efficacious. 

To  excite  the  Eruption  after  striking  in. 

When  the  eruption  of  measles  disappears  before 
the  proper  period,  and  great  anxiety,  and  deli- 
rium, or  convulsions,  take  place,  the  indication 
.will  be  to  restore  the  eruption  to  the  skin.  To 
effect  this,  immediate  recourse  must  be  had  to 
the  warm  bath,  blisters  to  the  chest  and  legs,  and 
the  administration  of  wine  properly  diluted  with 
warm  water.  The  following  mixture  is  likewise 
to  be  given  : 

Take  of  camphor  mixture,  5 oz. 

compound  spirit  of  sulphuric  aether, 
2 drachms, 

solution  of  acetate  of  ammonia,  l oz. 
solution  of  tartarized  antimony,  30 
drops ; 

Shake  them.  Of  this  mixture  take  two  table- 
spoonsful  every  second  or  third  hour. 

General  Regimen. 

Throughout  the  whole  course  of  the  measles  the 
patient  ought  to  be  confined  to  the  bed,  and  avoid 
any  exposure  to  cold  air,  which  might  repel  the 
eruption  ; but  in  observing  this  precaution,  he  is 
not  to  run  into  the  opposite  extreme,  and  excite 
increased  heat  either  by  loading  himself  with  bed- 
clothes, or  by  not  allowing  a sufficient  ventilation 
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through  his  Chamber.  The  degree  of  temperature 
should  be  regulated  by  the  patient’s  feelings. 
The  measles  do  not  either  require  or  bear  the  free 
application  of  cold,  which  is  so  potent  a remedy 
for  the  most  distressing  symptoms  of  scat  let-fever  ; 
but  nevertheless  the  propriety  of  coolness  in  the 
apartment  and  bed,  as  also  in  the  driuk  of  the 
patient,  must  be  obvious. 

A diluent  and  antiphlogistic  diet  being  one  of 
the  best  means  of  obviating  inflammatory  com- 
plaints, it  is  to  be  recommended  in  the  early 
stages  of  the  measles : but  in  managing  it  properly, 
vve  should  recollect  its  tendency  to  produce  debi- 
lity, and  in  weak  habits  be  careful  not  to  push  it 
too  far.  Where  the  disease  shows  a malignant 
anil  putrid  tendency,  a diet  of  this  nature  would 
be  highly  improper.  In  such  cases,  a quantity  of 
wine,  proportioned  to  the  age  of  the  patient,  the 
urgency  of  the  symptoms,  and  the  effect  it  pro- 
duces. ought  to  be  allowed,  in  addition  to  the 
Peruvian  bark,  mineral  acids,  and  opiates. 

After-Treatment. 

After  the  disappearance  of  the  eruption,  it  wil' 
be  proper  to  give  one  or  two  cooling  doses  of 
»oine  cooling  purgative.  This  practice  is  w orthy 
of  attention,  as  ophthalmia  and  other  troublesome 
complaints  may  probably  be  prevented  by  con- 
forming to  it. 

If  a difficulty  of  breathing,  pain  in  the  side,  and 
cough,  should  ensue  in  consequence  of  the  mea- 
sles, it  will  be  advisable  to  take  away  a proper 
quantity  of  blood ; besides  which,  the  patient 
must  be  treated  as  for  pulmonary  consumption, 
making  use  of  a milk  and  vegetable  diet,  breathing 
as  pure  an  air  as  possible,  and  taking  daily  horse 
exercise  : but  he  should  carefully  avoid  cold. 

As  weeping  from  the  eyes  and  slight  ophthalmia 
are  apt  to  ensue  after  the  measles,  wash  them 
occasionally  with  a little  rose-water,  in  which  a 
few  grains  of  white  vitriol  have  been  dissolved, 
and  avoid  exposure  to  any  glaring  light. 

Preventive  Treatment. 

When  tho  measles  prevail  epidemically,  it  may 


be  advisable  to  confine  such  children  as  have 
never  had  them  to  a vegetable  diet,  giving  a 
gentle  aperient  once  or  twice  a week.  Children 
thus  prepared  may  be  likely  to  have  a mild  dis- 

easei 

THE  PLAGUE. 

This  is  a fever  of  a putrid  and  very  contagion} 
nature,  in  the  progtess  of  which,  extreme  debility, 
buboes,  carbuncles,  petechia?,  hemorrhages,  diar- 
rhoea, and  other  such  symptoms  arise.  Among 
the  most  obvious  causes  of  this  terrible  and  de- 
vastating disease,  besides  contagion,  are  the  use 
of  corrupt  or  damaged  grain,  putrid  fish,  and 
other  animal  substances,  noxious  exhalations  aiis- 
ing  from  stagnant  waters,  or  slimy  mud,  a resi- 
dence in  confined  situations  where  the  current  of 
air  is  obstructed, and  the  want  of  due  cleanliness. — 
The  disease  attacks  persons  of  all  ages  and  both 
sexes  indiscriminately ; but  women,  young  people, 
and  infants  at  the  breast,  have  been  observed  in 
general  to  resist  infection  more  than  robust  men. 
Those  who,  during  the  French  campaign  in  Egypt, 
were  exposed  to  vicissitudes  of  heat  and  < old, 
such  as  bakers,  cooks,  and  smiths,  were  noticed, 
to  be  more  particularly  attacked  by  it. 

Prevention  of  the  Plaque. 

It  will  be  necessary  to  keep  the  mind  cheerful, 
and  as  free  from  all  apprehensions  and  anxiety 
as  possible  ; and  carefully  to  avoid  intemperance, 
sensuality,  great  fatigue,  profuse  evacuations,  a 
poor  vapid  diet,  or  whatever  else  may  tend  to 
produce  debility.  By  strengthening  the  bodies  of 
men,  it  is  supposed  they  will  thereby  be  enabled 
to  resist  contagion  the  better,  Cold  bathing  is 
therefore,  recommended  every  morning,  with  two 
or  three  doses  daily  of  some  tonic  medicines ; 
such  as  the  Peruvian  bark.  If  wine  is  used  at  all  it 
should  be  sparingly  ; the  less  perhaps  the  better. 

Nurses,  and  medical  attendants,  who  are  im- 
mediately exposed  to  the  contagion,  should  be 
careful  to  coine  into  immediate  contact  with  the 
diseased  as  seldom  as  possible  ; and  they  ought 


MEDICINE. 


never  to  inhale  the  breath  of  the  sick,  nor  place  I 
themselves  in  such  a direction,  as  that  a gust  of 
air  can  waft  the  miasms  or  effluvia  towards  them. 
It  would  be  advantageous  likewise,  to  anoint  the 
hands  with  sweet  oil. 

For  the  purpose  of  destroying  the  contagion, 
the  sick  should  be  removed  to  lazarettos ; and 
these  mnst  be  guarded,  so  as  to  cut  off  all  unne- 
cessary communications  with  those  in  health. 
The  atmosphere  surrounding  the  infected,  should 
be  purified  as  much  as  possible,  by  a strict  atten- 
tion to  cleanliness,  a free  ventilation,  and  frequent 
fumigations  with  the  nitrous  or  muriatic  acid,  in 
the  form  of  gas.  All  substances  capable  of  being 
impregnated  with  the  effluvia,  and  of  vitiating 
the  atmosphere,  should  be  speedily  removed  from 
the  apartments  of  the  sick,  to  situations  where 
they  will  be  made  to  undergo  proper  purification. 

It  does  not  signify  which  of  the  acids  we 
employ,  as  they  are  both  equally  efficacious  in 
destroying  every  species  of  contagion.  If  a pre- 
ference be  given  to  the  muriatic,  place  a saucer, 
or  any  other  earthen  vessel,  containing  about  half 
a ponnd  of  common  salt,  in  the  apartment  of  the 
sick,  and  ponr  over  it,  from  time  to  time,  a suffi- 
cient quantity  of  vitriolic  acid,  to  moisten  the 
whole  of  the  salt.  If  the  nitrous  is  preferred,  put 
half  an  ounce  of  vitriolic  acid  into  a cup,  saucer, 
or  glass,  and  add,  from  time  to  time,  some  nitre, 
reduced  to  powder.  In  rooms  from  fifteen  to 
twenty  feet  in  dimensions,  one  vessel  will  be  suffi- 
cient ; but  in  larger  ones,  two  or  more  will  be 
requisite  ; and  when  the  air  is  foul,  and  peculiarly 
offensive,  it  will  be  advisable  to  apply  a slight 
decree  of  heat  under  the  vessels,  in  order  to 
extricate  a larger  quantity  of  vapour. 

Pretention  by  Vaccination. 

Doctors  Aubreu  and  Lafont,  physicians  at 
Constantinople  and  Salonica,  have  lately  disco- 
vered that  vaccination  is  a preventive  for  the 
plague.  Of  six  thousand  adults  vaccinated,  none 
caught  the  contagion  ; even  infants  who  were 
Vaccinated  continued  to  suckle  mothers  who  were 
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labouring  under  the  attacks  of  the  plagne  without 
being  infected.  An  Italian  physician,  who  is 
studying  in  Turkey  the  symptoms  of  this  dreadful 
complaint,  inoculated  himself  with  matter  drawn 
from  a person  who  had  died  of  the  plague,  and 
afterwards  underwent  vaccination,  without  the 
contagion  developing  itself,  though  he  put  himself 
in  all  possible  points  of  contact  with  infected 
persons  in  the  hospitals. 

By  Friction  with  Olive  Oil. 

An  extraordinary  effect  of  olive  oil  is  reported 
by  Mr.  Baldwin,  the  British  Consul  at  Smyrna, 
who  observed  that  amongst  the  numerous  tribe 
of  oil-porters,  none  were  infected  with  the  plague. 
Led  by  this  hint,  he  proposed  unction  of  the 
body  with  oil  to  keep  off'  the  plague  ; and  the 
following  was  the  result  of  the  first  trial : — In 
1792,  22  Venetian  sailors,  lived  five  days  with 
three  infected  persons,  all  of  whom  died  ; but  the 
22  sailors,  who  had  been  repeatedly  anointed  with 
the  oil,  remained  free  from  the  infection.  Three  Ar- 
menian families,  consisting  of  27  persons,  occupy- 
ing the  same  floor,  closely  attended  the  sick  of 
the  plague,  but,  being  daily  rubbed  with  oil,  were 
preserved  from  the  infection.  The  nurses  in  the 
hospitals  of  Smyrna,  who  attend  the  sick  night  and 
day,  have,  by  the  same  methods,  been  happily 
preserved  from  contagion. 

After  this  the  oil  was  employed  in  the  first 
stages  of  the  plague  at  Smyrna,  and  with  the 
happiest  success.  The  body  was  rubbed  all  over 
with  tepid  olive  oil.  A wine-pint  was  esteemed 
sufficient  to  effect  a cure. 

It  is  a curious  coincidence,  that  this  use  of  oil  is 
mentioned  in  the  bilde.  “ Let  the  sick  be  anoint- 
ed with  oil,  and  saved.”  The  Caffres,  who  con- 
stantly smear  the  body  with  lard  or  oil,  re- 
main free  from  the  yellow  fever  ; and  the  Esqui- 
maux tribes,  who  also  regale  on  seal  oil,  remain 
also  free  ; and  when  the  plague  raged  in  London, 
tallow  melters  and  butchers  were  found  exempt. 

Instead  of  clogging  up  the  pores,  as  might  be 
suspected  by  some,  the  pores  became  open,  and 
the  oil  pi  oduaes  a salutary  perspiration. 
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REMEDY  FOR  THE  PLAGUE. 

Of  all  the  remedies  which  have  been  tried  to 
oppose  the  contagious  scourge  which,  in  1820, 
desolated  the  colony  of  the  Isle  of  France  (the 
Mauritius),  the  following  mixture  was  productive 
of  the  most  salutary  •effects  ; it  is  composed  of  two 
drachms  of  camphire,  dissolved  in  an  ounce  of 
sulphuric  ether,  and  beaten  into  a bottle  of  olive- 
oil.  Two  table-spoonsful  of  this  mixture  were 
taken  every  half  hour  ; accompanied  by  softening 
and  mucilaginous  drinks  in  abundance,  also  by 
clysters  of  the  same  nature.  This  very  simple 
treatment,  not  only  arrests  the  progress  of  this 
terrible  malady,  but  even  destroys  all  germs  of 
it;  of  36  negroes  to  whom  M.  Galemar  adminis 
tered  the  medicine,  34  were  saved. — Annates 
Mari  times,  &c.  1820. 

The  internal  use  of  Olive  Oil. 

The  external  use  of  oil  of  olives,  as  a preser- 
vative against  the  plague,  has  been  long  known 
in  the  Levant ; it  has  been  applied  by  fomenta- 
tions, frictions,  and  lotions  ; but.  no  one  has 
hitherto  taken  it  as  an  internal  remedy,  by  drink- 
ing it.  'Phis  discovery  was  made  in  1819.  The 
first  experiment  was  made  upon  200  persons,  out 
of  whom  there  were  not  10  in  whom  it  did  not 
prove  efficacious.  As  soon  as  the  infection  is 
caught,  from  4 to  8 ounces  of  oil  of  olives  should 
be  taken  at  once,  according  to  the  strength,  &c. 
of  the  constitution.  Universal  sweating  will 
then  take  place,  and  in  such  abundance,  that  it 
appears  to  expel  the  virus,  even  alone  : at  least, 
this  has  occurred  in  many  instances.  Its  effects, 
however,  as  a sudorific,  may  be  properly  second- 
ed, by  taking  a decoction  of  elder  berries.  In 
some  individuals,  the  oil  operates  as  an  emetic, 
in  others  it  purges*  the  bowels.  But  sweat,  or 
excessive  perspiration,  is  usually  the  principal 
symptom,  and  also  the  most  beneficial.  The 
Moors,  notwithstanding  their  superstitious  aver- 
sion to  all  internal  remedies,  especially  with  re- 
spect to  the  plague,  acquiring  knowledge  from  ex- 
perience, have,  at  length,  had  recourse  to  this  sim- 


ple remedy.  In  a village  near  Tangier,  a father  of 
a family,  who  had  lost  by  the  plague  his  wife  and 
four  children,  saved  his  own  life  and  those  of  four 
other  children,  by  using  the  oil.  At  Tangier, 
two  negresses  survived  the  contagion  by  taking  a 
strong  dose,  though  these  are  the  first  examples  of 
any  of  their  colour  thus  braving  the  contagion. 
Many  additional  facts  from  the  interior  of  the 
country,  confirm  the  trials  already  made,  and  those 
which  are  daily  making.  To  render  the  remedy 
still  more  efficacious,  the  oil  is  used  both  inter- 
nally, by  drinking,  and  externally,  by  frictions, 
washings,  &c.  Scarcely  an  instance  has  occurred 
wherein  this  double  application  has  failed  of  its 
effect.  A Spanish  physician,  who  has  been  up- 
wards of  a year  in  Africa,  has  hereby  cured  almost 
all  the  Jews  in  Tangier. 

Of  three  hundred  persons  who  have  been  at- 
tacked, since  the  beginning  of  the  year  1820,  and 
who  have  had  recourse  to  this  remedy,  scarcely  to 
a dozen  had  the  malady  proved  fatal. 

To  disinfect  Letters. 

The  best  method  of  disinfecting  letters,  and 
other  articles  coming  from  places  that  are  sup- 
posed to  be  visited  by  the  plague,  is  to  expose 
them  to  the  fumes  of  burning  sulphur,  mixed  with 
salt-petre. 


DISEASES  OF  METALLIC  ARTISTS. 

In  the  application  of  metals  to  the  different 
arts,  the  persons  employed,  are  often  injured  to  a 
great  degree,  by  some  of  the  particles  entering 
their  bodies ; either  in  consequence  of  being 
swallowed  along  with  the  spittle,  drawn  in  along 
with  the  breath,  or  absorbed  by  the  pores  of  the 
skin.  For  the  benefit  of  such  persons,  therefore, 
we  shall  here  give  a short  account  of  the  principal 
disorders  to  which  they  are  severally  exposed, 
together  with  some  plain  and  general  directions, 
respecting  the  prevention  and  cure. 

FROM  GOLD. 

As  the  mischief  which  is  done  to  the  constitu- 
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tion  by  gilding,  proceeds  entirely  from  the  mer- 
cury employed  in  the  process,  we  shall  reserve 
what  we  have  to  say  thereon,  until  we  come  to 
treat  of  the  effects  of  that  peculiar  metal. 

FROM  COPPER. 

The  makers  of  verdigris  and  verditer,  painters 
who  mix  this  last  preparation  with  oils,  and  bra- 
ziers, but  in  a slighter  degree,  are  liable  to  take 
in  some  cupreous  particles,  which  disorder  the 
constitution  somewhat  in  the  same  manner  as 
lead.  They  acquire  a sallow  countenance,  their 
hair  becomes  greenish,  with  which  colour  their 
spittle,  (which  has,  besides,  a brackish  taste,)  and 
excrements,  are  likewise  tinged.  They  waste 
away,  and  become  prematurely  old.  They  are 
affected  with  trembling  of  the  limbs,  and  pains 
and  twitchings  in  the  stomach  and  bowels,  which 
last,  however,  are  not  always  constipated,  as  is 
the  case  from  lead,  but  are  sometimes,  on  the  con- 
trary, very  loose. 

Prevention. 

Such  persons  should  take  care  not  to  throw  out 
their  spittle  during  their  work,  and  never  neg- 
lect to  wash  their  hands  and  face,  and  even  change 
at  least  a part  of  their  clothes,  such  as  their  coats 
and  waistcoats,  when  they  leave  off.  It  would  be 
a great  convenience,  in  point  of  cleanliness,  and  a 
great  advantage  in  point  of  health,  for  all  such 
persons  to  put  on  something  like  a waggoner’s 
frock,  while  at  work,  laying  it  aside  again  when 
they  have  done.  This  would  be  found,  in  the 
end,  to  be  a great  saving  in  clothes,  and,  what  is 
still  more  desirable,  a great  saving  in  physic. 
These  remark.s  will  apply  equally  to  those  who 
work  at  any  other  of  the  injurious  metals. 

Remedies. 

Tor  the  above-mentioned  complaints,  after  they 
have  once  come  on,  mild  and  softening  methods 
will  generally  answer  best  ; such  as  the  use  of 
broths,  gruel,  or  milk  and  water.  If  there  is 
mucii  uneasiness  at  the  stomach,  some  camomile 
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tea  should  be  taken,  so  as  to  occasion  vomiting. 
If  the  pains  and  twitchings  are  violent,  a draught 
of  peppermint  water,  with  fifteen  or  tw'enty  drops 
of  laudanum,  will  be  proper;  and  if  the  bow’els 
are  bound,  some  senna  tea  should  be  taken,  or 
what  is  still  better,  an  electuary,  composed  of  an 
ounce  of  lenitive  electuary,  and  half  an  ounce 
of  flowers  of  brimstone,  mixed  up  with  some  syrup 
of  marsh-mallows.  A tea-spoonful,  or  the  size  of 
a walnut,  to  be  taken  till  it  produces  a stool  or 
two.  But,  on  the  other  hand,  if,  as  sometimes 
happens,  there  should  be  a purging,  the  pepper- 
mint draught  with  laudanum,  above-mentioned, 
should  be  repeated  every  three  or  four  hours, 
until  it  is  checked.  After  the  pain  has  been  re- 
moved, and  the  bowels  have  beeu  sufficiently 
cleansed,  by  keeping  them  moderately  open,  a 
tea-spoonful  of  the  Peruvian  bark,  in  pow'der, 
may  be  taken  twice  a day,  in  a glass  of  cold  wa- 
ter, for  about  a week,  care  being  taken  that  it 
does  not  bind  up  the  body,  for,  if  it  has  that  effect, 
it  will  not  lie  properly  on  the  stomach.  Those 
who  dislike  the  electuary,  may  take  some  magnesia 
and  rhubarb  in  its  place. 

FROM  IRON. 

During  the  forging  and  hammering  of  iron, 
the  scales  which  fly  off  frequently  get  into  the 
workmen’s  eyes,  and  if  not  quickly  dislodged,  oc- 
casion great  inflammation  and  pain. 

Prevention. 

The  common  methods  of  removing  them  are, 
washing  the  eyes  with  cold  water,  or  pricking 
them  out  with  a needle,  in  performing  of  which 
some  workmen  are  very  dexterous ; but  these 
methods  sometimes  fail,  in  which  case,  recourse 
must  be  had  to  the  magnet,  which  will  frequently 
succeed,  and  is  then  found  the  easiest  and  most 
expeditious  extractor. 

Remedies. 

If  any  inflammation  should  remain,  the  eye 
may  be  washed  afterwards  with  a cooling  eyc< 
r d 
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water,  made  by  dissolving  15  grains  of  white 
vitriol  in  half  a pint  of  cold  water. 

FROM  POLISHING  IRON,  &C. 

The  disorders  of  grinders  of  iron,  being  produ- 
ced by  the  particles  of  the  stones,  and  not  of  the 
metal,  (in  the  same  way  as  those  of  the  men  who 
break  stones  and  flints  on  the  road  side)  are  to  be 
prevented,  as  far  as  the  eye  is  concerned,  by 
wearing  a piece  of  net-lace  over  the  rims  of  a 
pair  of  spectacles,  so  as  to  form  fi  hollow  or 
concave  surface  next  the  eye.  Polishers  and 
steel-grinders,  from  the  great  use  of  emery  and  oil, 
are  very  subject  to  indisposition  of  the  stomach 
and  bowels.  The  general  symptoms  are  oppres- 
sion of  the  stomach,  costiveness,  and  frequently 
pain  in  the  bowels ; but  they  are  easily  removed 
by  a gentle  vomit,  giving,  the  next  morning,  some 
opening  physic,  and  taking  plentifully  of  broths, 
& c.  When  the  pain  continues  after  the  purgative, 
it  may  be  removed  by  giving  oily  purging  mixtures,, 
with  the  addition  of  a little  laudanum. 

FROM  POINTING  NEEDLES. 

A method  has  recently  been  adopted  with 
much  advantage  by  the  pointers  of  needles,  of 
suspending  a magnet  over  the  work,  so  as  to 
attract  the  minute  particles  of  steel,  immediately 
as  they  fly  otf  from  the  needles  ; and  it  has 
been  ascertained  that  this  simple  invention  will 
have  the  effect  of  preventing  pulmonary  con- 
sumption, from  this  cause,  among  needle  manufac- 
turers. It  is  well  known  that  the  lungs  of  the 
persons  employed  in  this  business,  as  well  as 
those  of  flax-dressers,  are  particularly  liable  to 
inflammation  from  the  entrance  of  the  minute 
particles  of  the  materials  they  work  upon.  These 
particles  continually  float  in  that  part  of  the 
atmosphere  which  they  are  under  the  necessity  of 
inhaling. 

FROM  TIN. 

The  inconveniences  which  happen  to  pewterers, 
enainellers,  and  all  those  that  are  anywise  em- 


ployed m the  melting  of  tin,  either  by  itself,  or 
along  with  other  metals,  proceed  chiefly  from  the 
particles  of  arsenic  which  it  contains,  and  will  be 
more  properly  noticed  amongst  the  effects  of  that 
metal. 

FROM  LEAD. 

Lead  miners,  plumbers,  letter-founders,  refi- 
ners, makers  of  ceruse,  painters,  See.  are  subject 
to  a peculiar  kind  of  colic,  called  the  dry  belly- 
ache, which  often  ends  in  palsy  of  the  upper,  and 
sometimes  of  the  low'er,  limbs  of  the  body.  This 
disorder,  which  is  occasioned  by  the  particles  of 
lead,  is  marked  by  the  following  symptoms. 

The  countenance  becomes  sallow,  the  appetite 
fails,  with  an  uneasiness  and  sickness  at  the  sto- 
mach, and  great  costiveness ; the  pain,  which  is 
greatest  about  the  navel  and  loins,  comes  on  by 
degrees,  increasing,  at  length,  to  such  a violent 
pitch,  as  to  cause  frequent  vomiting,  and,  in  many 
cases,  a drawing  in  of  the  belly  at  the  navel 
where  it  feels  hard,  and  cannot  bear  to  be  pressed 

Remedies, 

Under  these  circumstances,  the  first  thing  to  be 
done  is,  to  take  some  camomile-tea,  so  as  to  pro- 
voke vomiting,  and  thereby  clear  the  stomach  ; 
after  which,  twenty  drops  of  laudanum  should 
be  swallowed  in  a glass  of  w'ater,  and  repeated 
every  two  or  three  hours,  until  the  pain  is  abated 
or  sleep  brought  on.  If,  on  waking,  the  pain  re- 
turns, the  laudanum  draughts  must  be  repeated 
again  in  the  same  manner.  By  pursuing  this 
mode  of  treatment  for  three  or  four  days,  during 
W'hich  time  the  patient  must  be  supported  by 
broths,  and  other  spoon-meats,  till  the  pain  and 
hardness  of  the  belly  are  generally  removed,  so  as 
to  allow  of  the  employment  of  purging  medicines, 
of  which  the  mildest  sorts  usually  answer  best ; 
such  as  a drachm  of  cream  of  tartar,  or  two 
drachms  of  Epsom  or  Glauber  salts,  dissolved 
in  a little  warm  water  or  senna  tea,  and  taken 
every  two  hours  until  the  bowels  are  opened.  Some 
recommend  for  this  purpose  castor  oil ; half  an 
ounce  or  six  drachms  of  it  may  be  swallowed  for 
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a dose,  in  a glass  of  peppermint ; there  being  no 
occasion  to  mix  it  up,  as  is  commonly  directed, 
with  the  yolk  of  an  egg.  As  much  as  an  ounce  of 
it  at  a time,  has  been  given  to  some  patients  ; but 
in  such  quantities  the  stomach  is  seldom  able  to  re- 
tain it.  Should  the  pain  still  return,  the  laudanum 
draughts  should  be  again  employed,  and  if  these 
are  not  effectual,  opiate  clysters  should  be  like- 
wise administered.  To  obviate  the  costiveness, 
which  sometimes  lasts  a long  time,  and  which,  if 
not  carefully  removed,  brings  on  a relapse,  some 
gentle  opening  physic  must  be  used  daily,  such 
as  cream  of  tartai,  senna  tea,  or  the  electuary, 
with  Hour  of  brimstone,  as  mentioned  already,  in 
treating  of  the  effects  of  copper. 

Prevention. 

Tn  order  to  defend  themselves  from  the  bad 
effects  of  lead,  all  those  that  are  in  any  manner 
exposed  to  its  daily  influence,  should  eat  some 
fat  broth,  or  bread  spread  thick  with  butter  or 
lard,  before  they  enter  upon  their  work.  It  is 
with  the  same  intention  that  some  have  recom- 
mended a glass  of  salad  oil,  with  a little  brandy, 
to  be  taken  fasting.  In  other  respects,  the  pre- 
cautions concerning  cleanliness,  as  noticed  under 
the  article  copper,  are  equally  proper  here. 

THE  MILL-REEK. 

This  dreadful  disease  is  caused  by  the  poisonous 
fumes  of  melted  lead,  which  affect  not  only  those 
who  are  employed  in  the  smelting  or  preparing 
of  that  metal,  bnt  likewise  all  who  reside  near 
the  mines  whence  it  is  dug,  or  contiguously  to  the 
furnaces,  & c.  where  it  is  worked. 

On  the  first  attack  of  this  disease,  which  is  of  a 
similar  nature  and  origin  with  the  Devonshire 
colic,  the  patient  feels  a weight  and  uneasiness  in 
the  region  of  the  stomach,  and  a slight  degree  of 
colic  in  the  bowels  : the  pulse  is  low  ; the  appe- 
tite impaired  ; the  legs  become  feeble,  and  the 
whole  body  is  debilitated.  Sometimes  these 
symptoms  abate  in  consequence  of  a slight  diar- 
rhcea  ; though,  if  the  latter  continue  for  some 
time,  it  is  always  attended  with  danger. 
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| At  first,  however,  the  patient  is  not  prevented 
j from  following  his  usual  occupations  ; but  if  the 
disorder  progressively  increase,  and  lie  neglect  to 
apply  for  relief,  the  next  symptoms  will  be, 
obstinate  costiveness,  violent  pain  in  the  intes- 
tines ; a troublesome  giddiness,  insensibility,  and 
delirium.  The  extremities  become  convulsed  ; 
the  pulse  intermits  ; and,  at  length,  the  highest 
degree  of  palsy,  or  apoplexy,  closes  the  distressing 
scene. 

Prevention. 

The  following  precautions  are  recommended  to 
those  persons  who  are  in  any  manner  connected 
with  the  manufacture  of  lead,  or  who  reside  iu 
the  vicinity  of  lead  mines. 

1.  No  labourer  should  be  suffered  to  repair  to 
bis  work,  fasting;  his  food  ought  to  be  fat  and 
oily;  and  it  would  be  very  beneficial,  if  he  were 
to  drink  a glass  of  sweet  oil,  either  pure,  or 
mixed  with  a little  brandy,  every  morning. 

H.  It  will  be  advisable  to  take  some  aperient 
physic,  not  only  in  the  spring  and  in  autumn,  but 
likewise  as  often  as  any  symptoms  of  the  mill- 
reek,  however  slight,  are  perceived. 

3.  No  spirituous  liquors  should  be  allowed,  or, 
at  least,  very  sparingly  used,  especially  w'hile  the 
labourer  is  at  work,  or  immediately  after  it. 

4.  No  workman  in  a state  of  perspiration  must 
expose  himself  to  the  cold  air;  but  lie  should 
retire  to  his  home,  as  speedily  as  possible  ; and, 
after  having  changed  his  clothes,  cool  himself 
gradually. 

5.  Immediately  after  the  labourer  returns  from 
his  work,  he  ought  to  take  some  nourishing  ali- 
ment, which  should  principally  consist  of  fat 
broths,  or  similar  liquids. 

6.  The  diet  should  be  wholesome  and  nourish- 
ing ; because  scanty  or  poor  food  disposes  such 
persons  to  be  more  frequently  affected,  and  ren- 
ders them  too  feeble  to  undergo  a complete  cure. 

Lastly,  as  often  as  their  employment  will  per- 
mit, they  ought  to  visit  an  open  country,  where 
they  may  breathe  an  untaiuted  air,  and  find  pro- 
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visions  free  from  the  noxious  fumes  of  lead.  Par- 
ticular care  must,  however,  be  taken  not  to 
'enture  upon  long  journeys;  because  such 
persons  will  be  more  fatigued,  and  reduced  by 
travelling  one  day,  than  by  labouring  two  days  in 
the  lead-mines. — The  medicines,  &c.  to  be  taken, 
are  the  same  as  those  just  prescribed  under  the 
head  of  lead. 

CAUTIONS  TO  CLAZIERS,  PAINTERS,  AND 
PLUMBERS. 

The  following  medical  cautions  were  recom- 
mended by  the  physicians  and  surgeons  of  the 
Bath  Hospital,  to  those  who  have  received 
benefit  by  the  use  of  the  Bath  waters,  in  cases 
where  the  poison  of  lead  is  concerned,  as  plumbers, 
glaziers,  painters,  and  other  artificers,  who  work 
in  trades  which  expose  them  to  similar  hazards, 
from  the  same  cause ; to  be  observed  by  them  at 
their  return  to  the  exercise  of  their  former  occu- 
pation. 

1.  To  maintain  the  strictest  temperance,  par- 
ticularly respecting  distilled  spirits,  which  had 
better  be  altogether  forborne. 

2.  To  pay  the  strictest  attention  to  cleanliness  ; 
and  never  suffer  paint  to  stick  about  to  daub 
their  hands  : and  particularly  never  to  eat  their 
meals,  or  go  to  rest,  without  washing  their  hands 
and  face  with  soap,  perfectly  clean. 

3.  Not  to  eat  or  drink  in  the  room  or  place 
wherein  they  work  ; and  much  less  to  suffer  any 
food  or  drink  to  remain  unused,  even  for  the 
shortest  space  of  time,  in  any  part  of  a room 
while  painting,  or  where  colour  stands ; and  net 
to  work  on  an  empty  stomach.  > 

4.  As  the  clothes  of  persons  in  this  line  (pain- 
ters particularly)  are  generally  much  soiled  with 
colour,  it  is  recommended  for  them  to  pertorm 
their  works  in  frocks  of  ticking,  which  may  be 
frequently  washed,  and  conveniently  laid  aside, 
when  the  workmen  go  to  their  meals,  and  again 
put  on  when  they  resume  their  work. 

5.  Every  business  which  can,  in  these  branches, 
should  be  performed  with  gloves  on  their  hands  ; 


painters,  in  performing  clean,  light  work,  would 
find  gloves  an  inconvenience ; but  to  avoid  the 
evil  here  mentioned,  the  handle  of  the  brush 
should  be  often  scraped.  Woollen  or  worsted 
gloves  are  recommended,  as  they  may,  and  should 
be  often  washed,  after  being  soiled  with  the 
paint,  or  even  with  much  rubbing  against  the 
metal. 

6.  Caution  is  necessary  in  mixing,  or  even  in 
unpacking,  the  dry  colours,  that  the  fine  powder 
do  not  get  into  their  mouths,  or  be  drawn  in  by 
the  breath.  A crape  covering  over  the  face 
might  be  of  service  ; but  care  should  be  taken  to 
turn  always  the  same  side  of  the  crape  towards 
the  face,  and  to  clean  or  wash  it  frequently. 

7.  All  artificers  should  avoid  touching  lead, 
when  hot ; and  this  caution  is  especially  neces- 
sary for  printers  or  compositors,  who  have  often 
lost  the  use  of  their  limbs  by  handling  the  types, 
when  drying  by  the  fire,  after  being  washed. 

8.  Glaziers’  putty  should  never  be  made  or 
moulded  by  the  hand.  An  iron  pestle  and  mortar 
would  work  the  ingredients  together,  at  least 
equally  well,  and  without  hazard.  It  is  necessary 
in  working  putty  to  handle  it,  nor  is  it  usually 
pernicious ; cleanliness  is  therefore  the  best  re- 
commendation. 

9.  If  any  person,  in  any  of  the  above  employ- 
ments, should  feel  pain  in  the  bowels,  with  cos- 
tiveness, they  should  immediately  take  20  drops 
of  laudanum,  and  when  the  pain  is  abated,  twe 
table-spoonsful  of  castor  oil,  or  an  ounce  of  the 
bitter  purging  salt,  dissolved  in  warm  camomile 
tea.  If  this  does'not  succeed,  a pint,  or  2 pints, 
of  warm  soap-suds,  should  be  thrown  up  as  a 
clyster. 

10.  As  a preventive,  two  or  three  spoonsful  of 
salad  oil,  taken  in  a small  cup  of  gruel,  is  likely 
to  be  of  service,  if  taken  daily,  and  steadily  pur- 
sued. 

FROM  MRRCURY. 

The  fumes  of  this  singular  metal,  to  which  gil- 
ders, looking-glass  makers,  preparers  of  vermi- 
lion, sublimate,  <kc.  are  particularly  exposed, 
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disorder  the  body  in  a frightful  manner.  The 
chief  complaint  which  they  induce,  is  a trem- 
bling and  palsy  of  the  limbs  ; but  these  are  ac- 
companied with  many  other  distressing  symp- 
toms. 

The  countenance  looks  heavy,  pale,  and  yel- 
low ; the  gums  are  corroded,  and  easily  bleed  ; 
the  teeth,  which  are  turned  black,  become  loose, 
and  sometimes  fall  out ; the  inside  of  the  month 
is  covered  with  ulcers,  and  there  is  a continual 
flow  of  spittle.  The  breath  is  very  foetid,  and  the 
respiration  is  obstructed;  the  neck,  arms,  and 
leas  are  affected  with  tremblings,  and,  at  length, 
become  quite  paralytic.  Along  with  all  this, 
there  is  commonly  some  degree  of  stammering, 
and  now  and  then  a total  loss  of  speech  ; toge- 
ther with  deafness,  and  a general  dullness  and 
stupor  of  the  senses. 

Such  persons,  unless  they  change  their  employ- 
ment, seldom  live  to  an  old  age. 

Remedies. 

The  cure  of  these  formidable  complaints  con- 
sists, first  of  all,  in  expelling  the  mercurial  parti- 
cles out  of  the  body,  which  is  chiefly  done  by 
means  of  sweating  ; and,  afterwards,  in  employ- 
ing proper  medicines,  to  remove  the  spasms  and 
weakness  of  the  limbs. 

After  giving  an  emetic,  the  first  intention  is 
answered  by  going  into  the  warm  bath,  and  then, 
after  being  laid  in  bed  between  the  blankets,  ta- 
king a dose  of  Dover’s  powder,  the  operation  of 
which  must  be  assisted  by  drinking,  every  now 
and  then,  a little  warm  gruel,  tea,  or  weak  wine- 
whey. 

Care  most  be  taken  to  keep  in  bed  as  long  as 
any  gweat  comes  out ; and,  after  getting  up,  not 
to  go  into  the  cold  air.  This  sweating  plan  must 
be  persisted  in  for  some  time,  repeating  it,  at 
first,  every  night,  then  every  other  night,  and, 
towards  the  end,  twice,  or  only  oner,  a week. 
During  this,  some  of  the  decoction  of  the  woods 
may  be  taken  in  the  day-time.  After  the  sweat- 
iugs,  it  trie  body  should  be  bound,  it  must  be 
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opened  by  some  senna-tea,  or  by  the  electuary 
with  flower  of  brimstone,  already  described.  The 
food  should  be  light,  but  nourishing,  consisting 
chiefly  of  milk,  broths,  and  puddings. 

After  the  mercurial  particles  have  been  thus 
expelled,  which  is  known  by  the  disappearance  of 
the  most  distressing  symptoms,  the  warm  bath 
and  sweating  powder  may  be  laid  aside  ; and 
bracing  and  strengthening  medicines  may  now 
be  employed.  Amongst  these,  the  best  for  this 
purpose,  are  pills  composed  of  equal  parts  of  the 
albanum  pills  and  extract  of  gentian,  viz.  a 
drachm  of  each,  beat  up  together,  and  divided 
into  twenty-four  pills  ; of  which  three  are  to  be 
taken  night  and  morning.  Electricity  is  likewise 
of  use.  If  much  weakness  should  remain,  net- 
withstanding  these  medicines,  half  a drachm  of 
powdered  balk  maybe  swallowed  down  in  a glass 
of  cold  water,  twice  a day  ; taking  care,  at  the 
same  time,  that  it  does  not  occasion  costiveness. 
At  this  time,  the  cold  bath  and  steel  medicines 
will  be  likewise  proper. 

Prevention. 

Gilders  should  be  particularly  careful  to  turn 
their  heads  aside  as  much  as  can  be,  during  their 
work  ; for,  by  carefully  attending  to  this,  they 
w’ould  escape  most  of  the  fumes.  They  should, 
moreover,  always  contrive,  as  much  as  possible, 
by  opening  the  windows  or  door  of  the  place 
where  they  are  at  work,  to  have  a current  of  air 
from  behind  them  towards  the  chimney  : where 
this  could  be  managed,  especially  if  a brisk  fire 
were  at  the  same  time  kept  up,  the  mercurial 
fumes,  instead  of  being  diffused  in  the  atmosphere 
around  them,  would  be  immediately  carried  away 
in  a body  up  the  chimney. 

Diet,  Sj-c. 

With  regard  to  the  diet  of  such  people,  it  should 
be  nourishing,  but  quite  temperate.  Whenever 
they  feel  themselves  much  disordered,  they  should 
take  an  emetic  ; and  they  should  always  be  careful 
to  keep  their  bodies  moderately  open. 
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It  is  no  unusual  practice  with  persons  employed 
in  working  quicksilver  mines,  to  put  on  gloves, 
and  masks  furnished  with  glass  eye-holes  ; gil- 
ders would  do  well  to  imitate  them  in  both  these 
respects.  They  can  have  no  objection  to  follow 
the  first,  and  a little  reflection  will  serve  to  con- 
vince them  of  the  propriety  of  overcoming  every 
prejudice  against  the  last  of  these  precautions. 

FROM  ARSENIC. 

Many  of  the  ores  of  silver,  and  some  of  those  of 
tin,  antimony,  &c.  contain  a portion  of  arsenic, 
to  the  vapours  of  which  the  workmen  are  exposed, 
during  the  pounding,  roasting,  and  smelting  of 
those  metals.  The  same  thing  happens,  likewise, 
in  the  melting  of  pewter,  enamels,  and  all  com- 
pound metals,  in  which  arsenic  is  used  as  an  in- 
gredient. 

In  which  soever  of  these  ways  the  arsenic  fumes 
come  to  be  applied  to  the  human  body,  they  never 
fail  to  disorder  it  to  a violent,  and  even  danger- 
ous, degree.  When  they  are  not  applied  in  such 
considerable  quantity  as  to  prove  an  immediate 
poison,  they  operate  so  as  to  undermine  the  con- 
stitution, in  a slow  but  effectual  manner. 

They  seem  to  act  chiefly  on  the  nervous  sys- 
tem, inducing  a constant  feverish  state,  with  loss 
of  appetite,  sickness,  and  occasional  vomiting, 
and  daily  wasting  away  of  the  flesh.  The  sto- 
mach and  bowels  are  ofien  tormented  with  twitch- 
ing pains,  and  there  is  a general  trembling  of  the 
limbs,  with  giddiness,  and  head-ache  ; the  breath- 
ing is,  moreover,  very  much  disturbed,  and  a 
distressing  asthma  is  often  brought  on  Unless 
they  are  checked  in  due  time,  these  symptoms  go 
on  increasing  till  the  hectic  fever  becomes  con- 
firmed, and  then  the  patient  dies  consumptive. 

Remedies. 

For  the  mitigation  or  removal  of  these  com- 
plaints, it  will  be  proper  to  take  a gentle  emetic 
of  camomile-tca,  or  ipecacuanha,  and  afterwards 
keep  the  body  open  by  mild  purges,  such  as  senua- 
tea,  or  the  electuary  of  brimstone.  When  there  | 


is  much  costiveness,  or  any  great  fulness,  or  swell- 
ing of  the  belly,  a clyster  should  be  thrown  up  ; a 
gentle  sweat  should  likewise  be  kept  up,  by  the 
frequent  use  of  small  quantities  of  warm  decoc- 
tion of  barley,  milk  and  water,  or  linseed-tea, 
and  at  night,  especially  if  there  is  much  pain  or 
twitching  of  the  stomach  or  bowels,  fifteen  or 
twenty  drops  of  laudanum  may  be  taken  in  a 
draught  of  any  of  the  liquids  just  mentioned. 
The  warm  bath  may  be  also  employed  with  ad- 
vantage. It  will  be  of  great  service,  too,  to  take, 
once  or  twice  a day,  for  some  length  of  time, 
small  doses,  such  as  fifteen  or  twenty  grains  of 
flour  of  brimstone,  mixed  up  with  a little  milk. 
A French  physician  has  recommended,  in  these 
cases,  the  liver  of  sulphur  ; it  may  be  made  up 
into  pills,  and  given  in  the  dose  of  four  or  five 
grains,  with  a draught  of  warm  water  after  it. 

Remedies  and  Prevention. 

The  diet  should  be  the  same  as  that  prescribed 
for  gilders;  that  is,  to  consist  chiefly  of  milk.  For 
restoring  the  strength  and  completing  the  cure, 
bitters  and  steel  medicines  should  be  employed, 
viz.  pills  composed  of  a drachm  of  extract  of  bark, 
half  a drachm  of  extract  of  gentian,  and  15  grains 
of  salt  of  steel,  beaten  up  together  into  twenty 
pills ; three  to  be  taken  night  and  morning.  All 
that  has  been  said  under  the  article  Mercury, 
respecting  cleanliness,  and  the  other  means  of 
prevention,  applies  with  equal  propriety  here. 


DISEASES  PECULIAR  TO  FEMALES. 

HYSTERIC  FITS. 

This  complaint,  called  also  the  hysteric  passion, 
appears  under  various  shapes,  and  is  often  owing 
to  a lax  tender  habit,  obstructions  of  the  menses, 
fluor  albus,  &c. 

In  the  fit,  the  patient  is  seized  with  an  oppres- 
sion in  the  breast,  and  difficult  respiration,  ac- 
companied with  a sense  of  something  like  a ball 
ascending  into  the  throat,  which  puts  her  under 
great  apprehensions  of  being  suffocated  ; there 
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isaloss  of  speech,  and  generally  violent  convulsive 
motions.  These,  with  a train  of  hypochondriac 
symptoms,  are  sufficient  to  determine  the  dis 
ease  • to  which  may  be  added,  frequent  laugh- 
ing and  crying,  and  various  wild  irregular  actions; 
after  which  a general  soreness  over  all  the  body 
is  felt ; the  spirits  are  low  ; the  feet  are  cold 
The  urine  is  clear  and  limpid,  and  discharged  in 
great  quantity.  The  hysteric  fit  may  he  easily 
distinguished  from  fainting;  for  in  this  the  pulse 
anil  respiration  are  entirely  stopped  ; in  that  they 
are  both  perceivable. 

Cure  and  Prevention. 

Nothing  recovers  a person  sooner  out  of  the 
hysteric  fit  than  putting  the  feet  and  legs  in  warm 
water. 

When  low  spirits  proceed  from  a suppression 
of  the  piles  or  the  menses,  these  evacuations 
must  be  encouraged,  or  repeated  bleedings  sub- 
stituted. When  they  take  their  origin  from  long 
continued  grief,  anxious  thoughts,  or  other  dis- 
tresses of  mind,  nothing  has  done  more  service, 
in  these  cases,  than  agreeable  company,  daily 
exercise,  and  especially  long  journeys,  and  a 
variety  of  amusements. 

Regimen. 

A light  animal  food,  red  wine,  cheerful  com- 
pany, and  a good  clear  air,  with  moderate  exer- 
cise, are  of  great  importance  in  this  disorder. 
Drinking  tea,  and  such  like  tepid  relaxing  fluids, 
should  by  no  means  be  indulged. 

The  cure  consists  in  whatever  tends  to  strength- 
en the  solids,  and  the  whole  habit  in  general ; and 
nothing  will  effect  this  more  snceesssfully  than 
a long-continued  use  of  the  mineral  chalybeate 
waters,  and  riding  on  horseback. 

Anti-hysteric  Spirits. 

Take  of  proof  spirit,  1 pint, 
sal  ammoniac,  2 oz. 
assafretida,  6 drachms, 
potash,  5 ounces. 

Mix  them,  and  draw  off,  by  distillation,  1 pint, 
w ilh  a slow  fire. 
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The  spirit  is  pale  when  newly  distilled,  but  ac- 
quires a considerable  tinge  by  keeping.  The  dose 
is  a tea-spoonful  in  some  water,  during  hysterics, 
and  the  same  to  be  taken  occasionally. 

Anti-hysteric  Pills. 

Take  of  compound  pills  of  galbanum,  2 drachms, 
rust  of  iron,  4 scruples, 
syrup  of  ginger,  as  much  as  is  sufficient. 
Form  a mass,  which  is  to  be  made  into  40  pills, 
of  which  take  4 at  noon,  and  at  seven  in  the 
evening,  every  day,  drinking  after  them  half  a 
class  of  port-wine.  These  pills  are  excellent  in 
hysteric  affections. 

Feetid  Enema. 

This  is  made  by  adding  to  the  ingredients  of 
the  common  clyster,  2 drachms  of  the  tincture  of 
assafcelida. 

In  cases  of  hysterics  and  convulsions,  the  foetid 
enema  is  of  singular  use. 

Opiate  Draught. 

Mix  together,  cinnamon  water,  1 oz. 

spirit  of  caraways,  J oz. 
sulphuric  ether,  \ drachm, 
tincture  of  castor,  \ drachm. 

Let  this  draught  be  taken  every  six  hours,  if 
the  stomach  should  be  affected  by  cramp.  If  the 
feet  are  cold,  bottles  filled  with  warm  water 
should  be  applied  to  them. 

TONIC  FOR  DEBILITY  IN  FEMALES. 

Take  of  soft  extract  of  bark,  2 drachms, 
columbo, 

rust  of  iron,  each,  1 do. 
simple  syrup,  as  much  as  is  sufficient. 
Make  into  50  pills  ; take  2,  and  gradually  increase 
to  5,  three  times  a day. 

COMPOUND  GALBANUM  PILLS. 

Take  of  galbanum,  opoponax,  myrrh,  sagapenum, 
each,  1 oz. 
assafojtida,  \ oz. 

syrup  of  saffron,  as  much  as  is  sufficient. 
Beat  them  together. 


UNIVERSAL  RECEIPT  BOOK. 


424 

These  pills  are  excellent  as  anti-hysterics,  and 
emmenagogues  ; \ a scruple,  or  more,  may  be 
taken  every  night,  or  oftener. 

COMPOUND  SPIRIT  OF  LAVENDER. 

Take  of  spiiit  of  lavender,  3 lbs. 

rosemary,  1 lb. 

cinnamon,  \ oz. 
nutmeg,  the  same, 
red  sanders,  3 drachms. 

Digest  for  10  days,  and  then  strain  off.  This  is 
often  taken  upon  sugar,  and  is  a salutary  cordial, 
far  preferable  to  drams,  which  are  too  often  had 
recourse  to,  by  persons  feeling  a great  sinking,  or 
depression  of  the  spirits. 

INFUSION  OF  SENNA,  WITH  TAMARINDS. 

Add  to  the  infusion  of  senna,  before  it  be 
strained,  an  ounce  of  tamarinds  ; then  strain. 

This  forms  a mild  and  useful  purge,  excellently 
suited  for  delicate  stomachs,  and  inflammatory 
diseases.  The  taste  of  the  senna  is  well  covered 
by  the  aromatic  sugar,  and  by  the  acidity  of  the 
tamarinds.  An  ounce  is  a convenient  purge. 

MILD  PURGATIVE 

Take  of  manna,  2 oz. 

tamarinds,  1 oz. 
rose-water,  8 oz. 

Boil  the  rose-water  and  tamarinds  together  for  a 
£ hour,  then  add  the  manna. 

Three  table-spoonsful  to  be  taken  every  3 hours, 
until  a motion  is  obtained.  Less  is  to  be  given  to 
a child. 

MEDICINAL  VIRTUES  OF  PRUNES. 

These  contain  much  mucilaginous  and  saccha- 
rine matter,  and  their  medical  effects  are,  to  abate 
heat,  and  gently  loosen  the  belly,  which  they  per- 
form by  lubricating  the  passages,  and  softening 
the  excrement.  They  are  of  considerable  service 
in  costiveness,  accompanied  with  beat  or  irrita 
tion,  which  the  more  stimulating  cathartics  would 
tend  to  aggravate;  where  prunes  are  not,  of 
themselves,  sufficient,  their  action  may  be  pro- 


moted by  joining  with  them  a little  rhubarb,  or 
the  like,  to  which  may  be  added  some  carminative 
ingredient,  to  prevent  their  occasioning  flatulency. 
Prunes  enter  properly  into  the  composition  well 
known  by  the  name  of  lenitive  electuary ; and 
even  taken  alone,  in  some  constitutions,  they 
gently  open  the  body.  The  French  prunes  are 
the  best.  For  weak  and  delicate  females,  parti- 
cularly during  the  time  of  gestation,  stewed 
prunes  are  invaluable,  as  an  effectual  but  gentle 
aperient  medicine. 

FLUOR  ALBUS,  OR  WHITES. 

The  floor  albas  is  a flux  of  thin  matter,  of  a 
pellucid  or  white  colour  ; sometimes  it  is  greenish 
or  yellow,  sharp  and  corroding,  often  foul  and 
foetid  ; especially  if  it  be  of  any  long  standing. 

Tedious  labours,  frequent  miscarriages,  immo- 
derate flowings  of  the  menses,  profuse  evacuations, 
poor  diet,  an  inactive  and  sedentary  life,  are  the 
causes  which  generally  produce  this  disease. 

Regimen,  Sfc. 

The  diet  should  be  nourishing:  milk  with 
isinglass  boiled  in  it,  jellies,  sago,  broths,  and 
light  meats,  red  port  wine  in  moderation,  Chaly- 
beate waters,  moderate  exercise,  and  frequent 
ablution  of  the  parts  should  be  recommended. 
A standing  posture  of  body  long  continued,  vio- 
lent dancing,  or  much  walking,  must  be  forbidden. 

Astringent  Injection. 

To  restore  tone  to  the  parts,  it  will  be  necessary 
three  or  four  times  a day,  to  inject  a portion  of 
the  following  mixture,  by  means  of  a syringe. 

Rub  together  in  a mortar 

white  vitriol,  1 drachm, 
sugar  of  lead,  10  grains, 
water,  2 drachms. 

Mix  the  whole  w ith  a pint  of  distilled  water. 

Another. 

Mix  together  1 drachm  of  pow'dereo  alum,  with 
1 pint  of  decoction  of  oak-bark. — Inject  as  above. 
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Tonic  and  Astringent  Pills. 

Take  of  gum  kino,  and  extract  of  Peruvian  bark, 
eacl),  1 draqlim, 
grated  nutmeg,  1 scruple, 
powdered  alum,  J drachm, 
syrup,  in  sufficiency  to  form  a mass, 
which  is  to  be  divided  into  36  pills.  Three  of 
these  are  to  lie  taken  at  eleven,  forenoon,  and 
tive  in  the  afternoon,  being  taken  two  hours  be- 
fore dinner,  three  hours  afterwards,  washed  down 
bby  a glassful  of  good  port  wine.  Recourse  may 
at  the  same  time  be  had  to  tincture  of  Peruvian 
bark,  to  preparations  of  steel,  and  mineral  wa- 
iters. 

Prevention. 

Females  afflicted  with  this  disorder  should  by 
no  means  indulge  in  the  too  free  use  of  tea,  or 
other  warm  slops  of  a relaxing  nature.  They 
•should  sleep  on  a mattress,  rise  early,  and  take 
such  exercise  as  may  be  convenient,  and,  if  pos- 
sible, on  horseback.  Cold  bathing  should  also  be 
used  as  often  as  convenient.  In  winter,  a flannel 
shift  ought  to  be  worn. 

IMMODERATE  FLOW  OF  THE  MENSES. 

"When  the  menses  continue  too  long,  or  come  on 
too  frequent  for  the  strength  of  the  patient,  they 
are  said  to  be  immoderate,  and  are  generally 
occasioned  by  weak  vessels,  thin  blood,  or  a ple- 
thoric habit.  This  often  happens  in  delicate 
women,  who  use  enervating  liquids  too  freely, 
especially  tea.  It  also  arises  in  consequence  of 
abortions,  and  sometimes  attends  women  who  are 
obliged  to  work  hard. 

Venesection  may  be  resorted  to,  when  the  patient 
is  of  a full  and  robust  habit ; and,  where  the 
hamorrhage  is  excessive,  opiates  are  of  great  use. 

Astringent  Fomentations. 

Astringent  fomentations  may  often  be  very 
properly  prescribed.  Cloths  dipped  in  decoc- 
tion of  oak  or  Pernvian  bark,  with  the  addition 
of  a small  quantity  of  brandy,  or  red  wine  and 
vinegar,  will  answer  the  purpose  extremely  well. 


Laxative  Mixture. 

It  will,  in  general,  be  sufficient  to  keep  the 
body  open  by  gentle  laxatives,  as  the  following  : 
Take  of  Epsom  salts,  l oz. 

syrup  of  roses,  1 drachm, 
compound  tincture  of  senna,  2 dr. 
water,  3 oz. 

Let  a wine  glass  or  two  table  spoonsful  of  this 
mixture  be  taken  every  four  hours,  till  it  operates. 
The  patient  should  likewise  drink  freely  of  lemon- 
ade, or  other  acididated  beverages.  She  should 
lay  upon  a mattress,  lightly  covered  with  clothes, 
and  avoid  an  erect  posture:  the  chamber  being 
at  the  same  time  kept  of  a moderate  temperature. 

Astringent  Draught. 

Take  of  laudanum,  1 drachm, 

tincture  of  kino,  4 drachms, 
powdered  alum,  1 drachm, 
decoction  of  Peruvian  bark,  6 oz. 

Shake  these  together  in  a bottle,  and  let  the  pa- 
tient tiike  a fourth  part  every  four  hours. 

Astringent  Injection. 

Where  the  haemorrhage  is  profuse,  and  resists 
the  usual  means  now  recommended,  it  will  be  ne- 
cessary to  throw  up  the  following  astringent 
injection  into  the  uterus  from  time  to  time. 

Take  of  decoction  of  bark,  t pint, 

alum  in  powder,  3 drachms. 

Mix,  and  use  as  an  injection,  3 times,  if  necessary. 

Regimen,  Sfc. 

To  confirm  the  cure  and  prevent  a relapse,  the 
body  should  be  strengthened  by  proper  exercise, 
mineral  waters,  a light,  but  nourishing  diet  ; such 
as  light  broths,  red  port  wine  in  moderation,  and 
an  easy  cheerful  mind. 

When  an  immoderate  flux  of  the  menses,  or 
floodings  after  abortion,  is  either  attended  with  or 
preceded  by  acute  pain,  not  inflammatory,  in  the 
lower  part  of  the  back  or  belly,  and  returns  with 
greater  violence,  as  the  discharge  comes  on, 
opium  will,  in  such  a case,  answer  better  than 
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astringents  ; and  may  be  given  in  clysters,  com- 
posed of  3 ounces  of  infusion  of  roses-,  with  a 
drachm  of  laudanum. 

GREEN  SICKNESS. 

This  disease  is  commonly  attended  with  ple- 
thora, listlessness  to  motion,  abeaviness,  paleness 
of  complexion,  and  pain  in  the  back  and  loins, 
also  haemorrhages  at  the  nose,  pains  in  the  head, 
with  a great  sense  of  weight  across  the  eyes, 
loathing  of  food,  a quick  and  weak  pulse,  fluof 
albus,  hectic  heats,  coughs  and  hysteric  fits. 

There  is  often  indigestion  and  costiveness,  with 
a preternatural  appetite  for  chalk,  lime,  and  other 
absorbents. 

Regimen,  tfc. 

The  diet  ought  to  be  nutritive  and  generous, 
with  a moderate  use  of  wine.  Exercise  ought  also 
to  be  daily  used,  and  particularly  on  horseback. 
The  mind  should  likewise  be  kept  amused  by 
associating  with  agreeable  company.  A course  of 
the  Bath  or  Tunbridge  waters,  will  also  be  found 
exceedingly  beneficial,  as  will  likewise  a frequent 
use  of  the  warm  bath,  heated  to  about  80  degrees. 

Chalybeate  Pills. 

Mix  together  extract  of  bark,  and 

sulphate  of  iron,  (green  vitriol) 
each  1 scruple, 

sub-carbonate  of  soda,  15  grains, 
powdered  myrrh,  30  grains. 

Add  syrnp  of  ginger  to  form  the  whole  into  a 
mass,  which  divide  into  34-  pills.  Alter  the 
stomach  has  been  cleansed  by  a gentle  emetic, 
two  of  these  are  to  be  taken  two  or  three  times  a 
day,  taking  care  to  wash  them  down  with  nearly 
a wine  glassful  of  the  following 

Tonic  Draught. 

Mix  together,  compound  tincture  of  Peruvian 
bark,  and 

compound  tincture  of  cardamoms, 
each,  1 oz. 

compound  infusion  of  gentian,  1 
pint. 


Chalybeate  Draught. 

Pour  15  drops  of  tincture  of  muriate  of  iron 
into  a glassful  of  cold  water,  or  a decoction  of  i 
Peruvian  bark.  Drink  this  twice  or  thrice  a 
day,  an  hour  before,  or  tw  o hours  after  eating. 

Tincture  of  Iodine. 

Tn  many  cases  of  green  sickness,  attended  with 
symptoms  of  approaching  consumption,  and  also 
in  incipient  phthisis,  the  saturated  tinrture  of 
iodine  may  be  administered  witii  gieat  effect. 

When  taken  internally,  it  is  very  beneficial  in 
dispersing  wen.  Ten  drops  of  the  saturated 
tincture,  taken  three  times  a day,  will  effectually 
remove  the  complaint,  in  the  course  of  five  or  six 
weeks. 

•CESSATION  OF  THE  MENSES. 

The  constitution  undergoes  a very  considerable 
change  at  the  critical  period  when  menstruation 
ceases  ; and  it  often  happens  that  chronic,  and 
sometimes  fatal  complaints  arise,  if  care  is  not 
taken  when  this  natural  discharge  terminates.  It 
seldom  stops  all  at  once,  but  gradually  ceases 
being  irregular,  both  as  to  quantity  and  time. 

Regimen,  Sfc. 


When  the  disappearance  is  sudden,  in  females 
of  a plethoric  habit,  malt-liquors,  wine,  and  ani- 
mal food  ought,  for  a time,  to  be  excluded-  from 
their  diet.  They  should  likewise  avoid  all  liquors 
of  a spirituous  nature.  Regular  exercise  should 
be  taken,  and  the  body  constantly  kept  open  by 
the  electuary  of  senna,  Epsom  salts,  or  any  other 
mild  laxative  medicine. 

If  giddiness,  and  occasional  pains  in  the  head, 
affect  the  patient,  or  if  there  be  a visible  fulness 
in  the  vessels,  the  application  of  leeches  to  the 
temple,  will  be  found  very  beneficial ; and  if 
ulcers  should  break  out  in  the  legs,  &c.  they 
ought  by  no  means  to  be  healed  up,  unless  a sa- 
lutary drain,  by  means  of  an  issue,  be  established 
in  some  other  part. 
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DROPSY. 

The  followin';  recipe  was  given  to  the  late 
Countess  of  Shaftesbury  by  the  Prior  of  the 
Benedictine  Monastery,  of  Corbie,  in  Picardy. 
Take  of  broom-seed,  well  powdered,  and  sifted, 
1 drachm. 

Let  it  steep  twelve  hours  in  a glass  and  a half  of 
good  rich  white  wine,  and  take  it  in  the  morning, 
fasting,  having  first  shaken  it  so  that  the  whole 
rraay  be  swallowed.  Let  the  patient  walk  after 
it,  if  able,  or  let  her  use  what  exercise  she  can 
without  fatigue,  for  an  hour  and  a half;  after 
which,  let  her  take  2 ounces  of  olice  oil ; and  not 
eat  or  drink  any  thing  in  less  than  half  an  hour 
afterwards.  Let  this  be  repeated  every  day,  or 
once  in  three  days,  and  not  oftener,  till  a cure  is 
effected  ; and  do  not  let  blood,  or  use  any  other 
remedy  during  the  course. 

Nothing  can  be  more  gentle  and  safe  than  the 
operation  of  this  remedy.  If  the  dropsy  is  in 
the  body,  it  discharges  it  by  urine,  without  any 
inconvenience : if  it  is  between  the  skin  and 
flesh,  it  causes  blisters  to  rise  on  the  legs,  by 
which  it  will  run  off ; but  this  does  not  happen  to 
more  than  one  in  thirty  : and  in  this  case  no 
plasters  must  be  used,  but  apply  red  cabbage 
leaves.  It  cities  dropsy  in  pregnant  women,  with- 
out injury  to  the  mother  or  child.  It  also  alleviates 
asthma,  consumption,  and  disorders  of  the  liver. 

Another  for  the  sume. 

Dissolve  an  ounce  of  saltpetre  in  a pint  of  cold 
water;  take  a wine-glassful  every  morning  and 
evening  ; 6 ounces  will  perfect  the  cure  in  about 
six  weeks. 

FOR  VOMITING  DURING  PREGNANCY. 

The  morning  sickness  is  one  of  the  most  pain- 
ful feelings  attendant  on  the  pregnant  state  ; and 
it  is  one  of  those  which  medicine  commonly  fails 
to  relieve.  A cup  of  camomile,  or  peppermint 
tea,  taken  when  first  waking,  and  suffering  the 
patient  to  lie  still  for  an  hour,  will  sometimes  alle- 
viate the  distressing  sickness  : but  should  it  recur 
during  the  day,  these  means  seldom  succeed. 
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Two  or  three  spoonsfhl  of  the  following  mix- 
ture should  then  be  taken,  either  occasionally  or 
when  the  vomiting  and  heartburn  are  more  con- 
tinual, immediately  after  every  meal  : — 

Take  of  calcined  magnesia,  1 drachm, 
distilled  water,  6 ounces, 
aromatic  tincture  of  rliatany,  6 drachms 
water,  pure  ammonia,  1 drachm. — Mix. 

Another. 

Dr.  Seedier  extols  the  following  mixture,  as  a 
remedy  for  nausea  and  vomiting,  during  the  pe- 
riod of  pregnancy, 
fake  of  lettuce-water  4 oz. 
i gum  arabic,  l scruple, 

syrup  of  white  poppies, 
do.  of  marshmallow  root,  each,  2 oz. 
Prussic  acid,  4 drops. 

Let  an  apothecary  prepare  this  mixture. 

A table-spoonful  is  to  be  taken  every  half  hour 
when  the  vomiting  is  present. 

If  the  lettuce-w'atcr  cannot  be  obtained, 
8 grains  of  the  inspissated  white  juice  (lactuarium), 
dissolved  in  4 ounces  of  w'ater,  may  be  substitu- 
ted for  it. 

Another. 

The  saline  mixture,  in  a state  of  effervescence, 
with  a pill  of  1 or  2 grains  of  lactuarium,  is  by 
some  preferred  to  the  above  composition.  When 
the  matter  brought  up  is  acid,  a weak  solution  of 
the  carbonate  of  soda  may  be  substituted  for  the 
saline  mixture. 

TO  RELIEVE  SICKNESS  AND  QUALMS  IN  PREG- 
NANCY. 

Take  of  infusion  of  quassia,  1 oz. 

cinnamon  water,  4 drachms, 
compound  spirit  of  ammonia,  20  drops, 
prepared  oyster  shells,  2 grains  ; 

Make  into  a draught  to  be  taken  at  12  and  7 
o’clock  every  day 
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FOR  HEARTBURN  DURING  PREGNANCY. 

Take  of  solution  of  ammonia, 

calcined  magnesia,  each,  1 drachm, 
cinnamon  water,  2 oat. 
common  water,  6 do. 

The  dose,  is  a table-spoonful  as  often  as  required. 

HEAD-ACHE. 

When  head-ache  or  drowsiness  prove  trouble 
some  to  a pregnant  woman  of  robust  habit,  a few 
ounces  of  blood  should  be  drawn  from  the  arm. 
If  she  be  of  a weak  or  irritable  habit,  leeches 
ought  to  be  applied  to  the  temples.  In  both  cases 
the  bowels  should  be  opened  by  Epsom  salts,  or 
some  other  gentle  laxative  medicine. 

HYSTERIA. 

When  hysteria,  or  fainting  occurs,  the  pregnant 
patient  should  be  placed  in  a horizontal  position, 
in  the  open  air.  When  she  is  a little  recovered,  a 
glass  of  wine,  in  a little  cold  water,  should  be 
administered,  or,  what  is  perhaps  better,  a few 
drops  of  the  spirit  of  hartshorn  in  a glass  of  water. 

COSTIVENESS  AND  PILES. 

To  prevent  these,  women  in  a pregnant  state 
should  make  frequent  use  of  the  following  elec- 
tuary : 

Mix  together  in  a marble  mortar,  2 ounces  of 
the  electuary  of  senna,  £ a drachm  of  powder  of 
jalap,  2 drachms  of  cream  of  tartar,  and  § an 
ounce  of  syrup  of  roses.  Half  a tea-spoonful  to 
be  taken  every  night  at  bed-time,  or  oftener,  as 
long  as  the  above  complaints  continue. 

Pregnant  women  should  be  particularly  careful 
not  to  use  aloes  as  a purgative,  this  medicine 
being  very  apt  to  increase  the  piles.  1'he  same 
caution  is  necessary  with  respect  to  Anderson’s, 
and  Scot’s  pills,  the  basis  of  both  which  is  aloes. 
If  the  piles  should  prove  so  very  troublesome  as 
to  prevent  the  patient  from  sitting  comfortably, 
leeches  ought  to  be  applied  to  the  part ; in  all 
other  cases,  simple  ablution  with  cold  water,  with 
the  use  of  purgatives  as  above  directed,  will  be 
sufficient. 


TROUBLESOME  ITCHINGS. 

Cooling  laxatives  are  likewise  proper  in  this 
place,  also  frequent  ablution  with  cold  or  luke- 
warm water.  If  the  itching  does  not  speedily 
abate,  a lotion  is  to  be  applied  to  the  parts, 
twice  a day,  consisting  of  a drachm  of  sugar  of 
lead,  in  a pint  of  distilled  water. 

SWELLINGS  OF  THE  FEET  AND  ANKLES. 

Pregnant  women  are  usually  free  from  this 
complaint  in  the  morning,  but  suffer  a good  deal 
from  it  towards  night. 

Prevention. 

In  the  commencement  it  w ill  be  merely  requi- 
site for  the  patient  to  use  a foot-stool  when  sit- 
ting, so  that  her  feet  may  never  be  in  a hanging 
position  for  any  length  of  time. 

Remedy. 

If  there  should  be  great  distention,  so  as  to 
give  the  sensation  of  almost  bursting,  slight  sca- 
rifications ought  to  be  made  with  the  edge  of  a 
lancet ; and  flannels,  wrung  out  of  a hot  fomen- 
tation of  camomile,  are  soon  after  to  be  applied. 
It  is  almost  unnecessary  to  state  that,  this  com- 
plaint invariably  disappears  at  the  period  of 
delivery. 

CRAMP  OF  THE  LEGS  AND  THIGHS. 

This  complaint  may  be  speedily  relieved  by 
rubbing  the  part  affected  with  the  following  lini- 
ment : 

Mix  together  (by  shaking  in  a phial,) 
laudanum,  \ an  oz. 
tincture  of  camphor,  1 oz.  and 
sulphuric  ether,  \ an  oz. 

CRAMP  IN  THE  STOMACH. 

This  is  to  he  avoided  by  proper  attention  to 
diet,  which  should  not  be  of  a flatulent  nature,  or 
too  hard  of  digestion.  Attention  is  likewise  to  be 
paid  to  the  state  of  the  bowels. 

When  spasms  actually  occur,  they  are  to  be 
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lieved  by  a few  drops  of  spirit  of  hartshorn  in 
.glass  of'  water,  or  by  the  opiate  draught  rc- 
mmeuded  uuder  the  head  hysteric  fits. 

DISTENTION  AND  CRACKING  OF  THE  SKIN. 

This  is  very  apt  to  occur  in  the  latter  months  of 
• station,  accompanied  sometimes  with  consider- 
>le  soreness.  It  is  to  be  relieved  by  frequent 
action  with  warm  oil. 

DISTENTION  OF  VEINS. 

The  veins  of  the  legs,  thighs,  and  belly,  are  apt 
: > btcome  enlarged  m the  latter  stages  ot  pregnan- 
Although  no  bad  consequence  ever  attends 
is,  it  will  necessary  sometimes  to  relieve  it  by 
i oderate  bleeding,  and  by  repeated  small  doses 
' infusion  of  senna,  mixed  with  Epsom  salts  ; at 
: ie  same  time  using  a spare  diet.  The  distended 
rein  may  frequently  be  relieved  by  the  appli- 
.ition  of  a pretty  tight  bandage. 

INCONTINENCY  OF  URINE. 

This  very  uncomfortable  complaint  is  to  be 
believed  by  a frequent  horizontal  position,  but 
anuot  be  entirely  remedied  but  by  delivery, 
trict attention,  however,  ought  to  be  paid  to 
ieanliness,  and  much  comfort  will  be  felt  by  the 
•se  of  a large  sponge  properly  fastened. 

RESTLESSNESS  AND  WANT  OF  SLEEP. 

In  this  case,  cooling  laxative  medicines,  as  the 
nfusion  of  senna,  with  Epsom  salts,  ought  fre- 
piently  to  be  used.  If  relief  he  not  soon  ob- 
ained,  small  quantities  of  blood  are  to  be  taken 
rofli  the  patient.  Opiates  ought  never  to  be 
ued,  as  they  tend  only  to  increase  the  febrile 
tate  of  the  patienfe'--. 

CONVULSIONS. 

When  a female  is  disposed  to  this  complaint 
rom  a plethoric  habit,  there. will  be  great  fhlness 
inrl  giddiness  in  the  head,  in  the  latter  months  of 
epstatii.n  ; al-o  drowsiness,  with  a sensation  of 
weight  in  the  forehead  when  she^stoops,  or  bends 


forward,  accompanied  sometimes  by  imperfect 
vision,  and  tiie  appearance  of  atoms  floating  be- 
fore the  eyes.  In  such  a case,  10  or  la  oz.  of 
blood  ought  to  he  taken  from  the  arm,  and  the 
bowels  are  afterwards  to  he  kept  open  by  fie- 
quent  and  small  doses  of  infusion  of  senna,  mixed 
with  Epsom  salts,  until  the  above  symptoms  en- 
tirely disappear.  Wine,  spirituous  and  malt- 
liquors,  and  solid,  or  animal  food,  are  likewise  to 
lie  avoided. 

When  convulsions  have  occurred  and  when 
there  is  reason  to  believe  that  they  are  owing  to 
irritation,  rather  than  plethora,  it  will  likewise  be 
necessary  to  bleed  the  patient  in  a small  degree, 
both  from  the  arm,  and  by  the  application  of 
leeches  to  the  temples.  The  bowels  are  also  to 
be  kept  perfectly  open,  and  a common  clyster, 
containing  from  £ a drachm  to  a drachm  of  lauda- 
num, is  to  be  administered.  The  warm  bath  is 
likewise  exceedingly  useful  ; at  the  same  time 
taking  care  to  strengthen  the  habit  as  much  as 
possible. 

THE  MILK  FEVER. 

This  fever  generally  arises  about  the  third  or 
fourth  day  after  delivery.  The  symptoms  are, 
pain  and  distention  of  the  breasts,  shooting  fre- 
quently towards  the  arm-pit.  Sometimes  the 
breasts  become  hard,  hot,  and  inflamed.  It  ge- 
nerally continues  a day  or  two,  and  ends  spon- 
taneously by  copious  sweats,  or  a large  quantity 
of  pale  urine. 

Remedies. 

If  it  should  prove  violent,  especially  in  young 
women  of  a plethoric  constitution,  we  should 
abate  the  inflammation  by  bleeding  : this,  how- 
ever, is  rarely  necessary.  But,  in  every  consti. 
tu t ion,  the  body  must  be  kept  open  by  gentle 
cooling  laxatives,  or  clysters.  The  breasts  should 
be  often  drawn  either  by  the  child,  or,  if  the 
mother  does  not  design  to  give  suck,  by  some 
proper  person.  If  the  breasts  are  hard,  very 
turgid,  or  inflamed,  emollient  fomentations  ought 
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to  be  applied  to  them,  The  common  poultice  of 
bread  and  milk,  with  the  addition  of  a little  oil, 
may  be  used  on  this  occasion  ; and  warm  milk,  or 
a decoction  of  elder-flowers,  for  a fomentation. 

Regimen. 

The  patient  should  use  a thin,  slender  diet, 
consisting  only  of  panada,  or  some  other  farina- 
ceous substances.  Her  drink  may  be  barley- 
water,  milk  and  water,  weak  tea,  or  the  like. 

inflamed  breasts. 

When  the  breasts  tumefy,  and  begin  to  bejnn- 
easy,  a few  days  after  delivery,  from  the  milk 
stagnating,  gentle  diaphoretics,  and  purgatives, 
are  to  be  used,  and  camphorated  spirit  of  wine 
is  to  be  applied,  or  warm  cloths,  dipt  in  brandy 
are  to  be  put  to  the  arm  pits.  Should  pain  with 
inflammation  come  on,  apply  a poultice  of  bread, 
milk,  and  oil,  and  an  emollient  fomentation  ; and 
in  case  suppuration  cannot  be  prevented,  it  must 
be  treated  accordingly.  But,  in  general,  it  is 
much  better  to  let  the  tumour  break  of  itself, 
than  to  open  it.  The  ulcer  is  afterwards  to  be 
treated  according  to  the  common  rules  for  dis- 
orders of  that  kind. 

If  there  be  only  a hardness  in  the  breast,  from 
coagulated  milk,  emollient  cataplasms  and  fo- 
mentations are  to  be  used,  likewise  fresh  linseed 
oil,  by  way  of  liniment. 

SORE  NIPPLES. 

Chapped  or  sore  nipples  are  very  frequent  with 
those  who  give  suck.  In  this  case  the  olive  oil  is 
a very  proper  application  ; or  fresh  cream  spread 
upon  fir  e linen  ; or  a solution  of  gum  arabic  in 
water. 

It  is  almost  needless  to  observe,  that,  whatever 
applications  be  made  use  of  to  the  nipples,  they 
ought  always  to  be  washed  oft  before  the  child  is 
permitted  to  suck. 

Another  Remedy. 

The  following'  lotion  for  sore  nipples  has  been 
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found  to  succeed  after  the  usnal  applications  have 
failed.  It  has  also  been  employed  with  complete 
success  incases  of  chapped  lips,  chilblains,  and 
leprous  affections  of  the  skin.  Its  beneficial  ef- 
fects are  attributed  to  the  mild  digestive  property 
of  the  oil  of  juniper,  which,  by  producing  a 
healthy  secretion  of  pus,  in  the  place  of  an  un- 
healthy irritating  discharge  (the  cause  of  the 
obstinacy,  and  great  sensibility  of  chaps  and 
small  ulcerations  of  the  nipples),  speedily  pro- 
duces cicatrization.  Attention  should,  of  course, 
be  paid  to  the  stomach,  bowels,  and  state  of 
the  system  with  respect  to  fever,  relaxation,  &c. 
Take  of  essential  oil  of  juniper,  6 drops, 
rectified  spirit  of  wine, 
elder-flower  water,  of  each  § an  oz. 
Dissolve  the  oil  in  the  spirit,  and  then  add  the 
elder-flower  water.  To  be  filtered  through  paper, 
Applied  to  the  part  affected,  by  means  of  lint,  or 
soft  old  linen,  two  or  three  times  a day. 

PUERPERAL  FEVER. 

Puerperal  fever  commonly  begins  with  a rigor, 
or  chilliness,  on  the  first,  second,  or  third  day 
after  delivery.;  followed  by  a violent  pain  and 
soreness  over  the  belly.  There  is  much  thirst ; 
pain  in  the  head,  chiefly  in  the  forehead,  and 
parts  about  the  eyebrows  ; a flushing  in  the  face  ; 
anxiety  ; a hot  dry  skin  ; quick  and  weak  pulse, 
though  sometimes  it  will  resist  the  finger  pretty 
strongly  ; a shortness  in  breathing  ; high-coloured 
urine,  and  a suppression  of  the  natural  discharge. 
Sometimes  a vomiting  and  purging  attend  from 
the  first,  but,  in  general,  in  the  beginning,  the 
belly  is  costive : however,  when  the  disease 
proves  fatal,  a diarrhoea  generally  supervenes, 
and  the  stools  at  last  become  involuntary. 

The  cause  of  this  fever  has  been  commonly 
ascribed  either  to  a suppression  of  the  natural 
discharge,  an  inflammation  in  the  womb,  or  a 
retention  of  the  milk. 

# 

Remedies. 

If  the  belly  be  costive,  an  emollient  opening 
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clyster  is  to  be  administered  ; and,  if  stools  and  an 
abatement  of  the  pain  be  not  procured  thereby, 
immediate  recourse  is  to  be  had  to  cathartics, 
and  repeated  bleeding  from  the  arm.  Those  to 
be  recommended  are,  Epsom  salts  and  infusion  of 
•senna,  or  castor-oil  ; either,  in  sufficient  quantity. 

After  the  intestinal  canal  is  sufficiently  cleared, 
and  the  pain  abates,  a gentle  diaphoresis  is  to  be 
encouraged  by  such  medicines  as  neither  bind  the 
body,  nor  are  heating.  This  intention  is  best 
i answered  bv  small  doses  of  ipecacuanha,  tartar 
emetic,  or  antimonial  wine,  combined  with  a few 
drops  of  laudanum,  and  given  about  once  or 
twice  'n  the  course  of  the  twenty-four  hours.  In 
the  intermediate  spaces  of  time,  interpose  saline 
Jdraughts. 

Regimen. 

The  patient’s  drink  should  consist  of  pure  water 
with  a toast  in  it ; barley  water,  either  by  itself, 
or  with  the  addition  of  a little  nitre  ; whey  made 
with  rennet  or  vinegar;  milk  and  water  ; lemon- 
ade; a slight  infusion  of  malt ; and  mint  or  sage 
tea. 


MANAGEMENT  AND  DISEASES  OF 
CHILDREN. 

The  eaily  management  of  youth  has  a more 
imp  riant  influence  on  the  health  and  happiness 
of  man,  than  is  generally  imagined.  As,  at  this 
period  of  our  existence,  the  foundation  is  laid, 
either  for  irremediable  debility,  or  for  mental 
and  bodily  vigour.  Infants,  consequently,  require 
constant  care,  and  indefatigable  personal  atten- 
tion. 

INFANT  NURSING. 

A child,  when  it  comes  into  the  world,  should 
be  laid  (Tor  the  first  month)  upon  a thin  mattress, 
rather  longer  than  itself,  which  the  nurse  may 
sometimes  keep  upon  her  lap,  that  the  child  may 
always  lie  straight,  and  only  sit  up  as  the  nurse 
slants  the  mattie>s.  To  net  a child  quite  upright 
b'forc  the  end  of  the  first  month,  is  hurtful. 
Afterwards,  the  nurse  may  begin  to  set  it  up  and 
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dance  it  by  degrees  , and  it  must  be  kept  as  dry 
as  possible. 

FRICTION. 

The  clothing  should  be  very  light,  and  not 
much  longer  than  the  child,  that  the  legs  may  be 
got  at  with  ease,  in  order  to  have  them  often 
rubbed  in  the  day  with  a warm  hand  or  flannel, 
and  in  particular  the  inside  of  them.  Rubbing  a 
child  all  over,  takes  off  scurf,  and  makes  the 
blood  circulate. 

Rubbing  the  ankle  bones  and  inside  of  the 
knees  will  strengthen  those  parts,  and  make  the 
child  stretch  its  knees,  and  keep  them  flat. 

POSITION. 

A nurse  ought  to  keep  a child  as  little  in  her 
arms  as  possible,  lest  the  lens  should  be  cramped, 
and  the  toes  turned  inwards.  Let  her  always 
keep  the  child’s  legs  loose.  The  oftener  the 
posture  is  changed,  the  better. 

It  is  injurious  likewise  to  be  laid  always  asleep 
on  a person’s  knee.  Her  motions  and  conversa- 
tion will  disquiet  him.  During  the  first  fortnight 
or  three  weeks  he  should  be  always  laid  on 
bed,  except  when  taken  up  to  supply  his  wants, 
which  will  give  him  habits  of  cleanliness  at  a very 
early  age. 

He  may  be  very  comfortably  laid  upon  a 
cushion,  where  he  can  be  in  no  danger  of  falling, 
nor  of  any  thing  falling  upon  him.  People  often 
forget,  and  let  the  weight  of  their  arms  rest  upon 
a child  as  lie  sits  or  lies  upon  their  laps — and  it 
crushes  him  to  be  continually  in  arms.  Some  one 
should  sit  by  him  to  divert  and  cheer  him  if  ne- 
cessary, and  to  take  him  up  instantly  when  he 
expresses  the  least  dissatisfaction.  Mothers  and 
muses  should  make  it  a strict  rule,  that  the 
child  should  be  in  their  own  view,  whatever  they 
may  b 1 doing  ; or  if  they  must  go  from  home, 
let  bin  and  all  the  family,  if  necessary,  be  left  to 
the  caie  of  a neighbour.  Indeed,  neighbours 
should  in  turns  take  charge  of  each  others  little 
ones,  when  the  parents  go  from  home  ; as  also. 
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in  seeing  them  to  school,  and  meeting  and  con- 
ducting them  home. 

EXERCISE. 

By  slow  degrees,  the  infant  should  be  accus 
tomed  to  exercise,  both  within  doors  and  in  the 
open  air  ; but  he  never  should  be  moved  about 
immediately  after  sucking  or  feeding  : it  will  be 
apt  to  sicken  him.  Exercise  should  be  given  by  car- 
rying him  about  and  gently  dandling  him  in  his  mo- 
ther or  nurse’s  arms;  but  dancing  him  up  and  down 
on  the  knee  is  very  fatiguing  for  a young  child. 

To  prevent  Distortion. 

Tossing  a child  about,  and  exercising  it  in  the 
open  air  in  fine  weather,  is  of  the  greatest  service. 
In  cities,  children  are  not  to  be  kept  in  hot 
rooms,  but  to  have  as  much  air  as  possible. 
Want  of  exercise  is  the  cause  of  rickets,  large 
heads,  weak  joints,  a contracted  breast,  and  dis- 
eased lungs,  besides  a numerous  train  of  other 
evils. 

RENDERING  CHILDREN  HARDY. 

Endeavour  to  harden  the  body,  but  without  re- 
sorting to  any  violent  means.  A child  is  constitu- 
tionally weak  and  irritable  to  a high  degree  : hence 
we  should  endeavour  to  strengthen  and  diminish 
this  irritability,  in  order  to  procure  it  the  greatest 
happiness  of  life,  a firm  body,  which  may  resist 
all  the  influence  of  air  and  weather.  Such  ma- 
nagement is  highly  advantageous,  as  it  will  enable 
children,  when  adults,  to  support  every  species  of 
fatigue  and  hardship. 

The  plan  of  hardening  children  may,  however, 
be  easily  carried  to  excess.  An  extravagant  at- 
tempt to  strengthen  youth,  deprives  them  of  their 
natural  susceptibility  of  excitement,  renders  them 
insensible,  and  produces  many  bad  effects,  they 
acquire  only  a temporary  energy,  which  de- 
creases as  they  advance  in  years,  and  is  attended 
with  an  early  loss  of  their  premature  vigour. 
Parents,  therefore,  cannot  be  too  seriously  caution- 
ed against  such  mischievous  experiments.  Among 
the  practices  alluded  to,  are  included  the  cold 
bath  and  violent  bodily  exercise  ; both  of  which 


are  often  carried  to  extremes.  People  do  not 
reflect,  that  the  exertion  of  the  bodily  as  well  as  I 
the  mental  powers,  ought  not  to  be  inordinate. 

All  attempts  to  render  chi'dren  liardv,  must,  i 
therefore,  be  made  by  gradual  steps.  Nature  J 
admits  of  no  sudden  transitions.  For  instance,  2 
infants  should  by  imperceptible  degrees  be  inured 
to  the  cool,  and  then  to  the  cold  balh  ; at  the 
same  time,  attention  must  be  paid  to  their  pre-  2 
vious  management.  If  they  have  hitherto  been  1 
accustomed  to  an  effeminating  treatment,  and 
should  be  suddenly  subjected  to  an  opposite  ex- 
treme, such  a change  would  be  attended  with  ij 
danger.  When  children  have  once  been  acrus- 
tomed  to  a hardy  system  of  education,  such  a 
plan  must  be  strictly  adhered  to. 

CLEANLINESS  AND  BATHING. 

The  child’s  skin  is  to  be  kept  perfectly  clean  J 
by  washing  its  limbs  morning  and  evening,  and  d 
likewise  its  neck  and  ears  ; beginning  with  warm 
water,  till  by  degrees  he  will  not  only  bear,  but 
like  to  be  washed  with  cold. 

After  he  is  a month  old,  if  he  has  no  cough,  fever, 
nor  eruption,  the  bath  should  be  colder  and  colder, 

(if  the  season  is  mild j and  gradually  it  may  be  d 
used  as  it  comes  from  the  fountain.  After  care- 
fully drying  the  whole  body,  head,  and  limbs,  4 
another  dry  soft  cloth,  a little  warmed,  should  be 
used  gently,  to  take  all  the  damp  from  the  wrin- 
kles or  fat  parts  that  fold  together.  Then  rub  I 
the  limbs  ; but  when  the  body  is  rubbed,  take  | 
special  care  not  to  press  upon  the  stomach  or 
belly.  On  these  parts  the  hand  should  move  iu 
a circle,  because  the  bowels  lie  in  that  direction. 

If  the  skin  is  chafed,  hair-powder  is  to  be  used. 

The  utmost  tenderness  is  necessary  in  drying  the 
li^ad,  and  no  binding  should  be  made  close  about 
it?  Squeezing  the  head,  or  combing  it  roughly, 
may  cause  dreadful  diseases,  and  even  the  loss  of  4 
reason.  A small  soft  brush,  lightly  applied,  is 
safer  than  a comb.  Clean  cloths  every  morning  I 
and  evening  will  tend  greatly  to  a child’s  health 
and  comfort. 
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Dress 

With  resard  to  the  child’s  dress  in  the  day,  let 
it  be  a shirt,  a petticoat  of  fine  flannel,  two  or 
three  inches  longer  than  the  child’s  feet,  with  a 
dimity  top  (commonly  called  a bodice  coat),  to 
tie  behind.  Over  this  put  a robe  or  frock,  or 
whatever  may  be  convenient,  provided  it  is 
fastened  behind,  aud  not  much  longer  than  the 
child’s  feet,  that  his  motions  may  be  strictly  ob- 
served. 

Caps  may  be  worn  till  the  liair  is  sufficiently 
grown,  but  by  no  means  till  the  child  lias  got 
most  of  its  teeth. 

The  dress  for  the  night  may  be  a shirt,  a 
blanket  to  tie  on,  and  a thin  gown  to  tie  over  the 
blanket. 

The  Act  of  Dressing. 

Some  people  in  dressing  an  infant,  seem  in  such 
haste  as  to  loss  him  in  a way  that  must  fatigue 
and  harass  him.  The  most  tender  deliberation 
should  be  observed.  In  addition  to  this  hurried 
dressing,  bis  clothes  are  often  so  tight  that  he 
frets  and  roars.  Pins  should  never  be  used  in  an 
infant’s  clothes  ; and  every  string  should  be  so 
loosely  tied  that  one  might  get  two  fingers  between 
it  and  the  part  where  it  is  fixed.  Bandages  round 
the  head  should  be  strictly  forbidden.  Many 
instances  of  idiotism,  fits,  and  deformity,  are 
owing  to  tight  bandages. 

Heat  and  Cold. 

Never  allow  the  infant  to  be  held  opposite  to 
open  doors  or  windows.  The  air  is  good  for  him 
when  he  is  in  motion,  and  the  weather  is  mode- 
rate ; but  he  should  always  have  some  covering  be- 
sides that  which  he  wears  in  the  house,  when  taken 
out ; and  he  must  not  be  laid  on  the  cold  ground, 
nor  allowed  to  step  on  it,  when  he  begins  to  use 
his  feet.  The  extreme  heat  of  a summer  day 
should  likewise  be  avoided.  Excessive  heat  or 
cold  will  hurt  him. 

Infants  are  greatly  hurt  by  keeping  them  too 
near  the  fire  ; and  often  when  they  are  oppressed 
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with  heat,  a thoughtless  woman  takes  them  into 
the  air  with  little  defence  against  it.  A great- 
coat, with  a loose  hood  aud  a deep  cap  fixed  to 
the  hood,  would  prevent  many  infants  from  much 
illness  from  this  cause.  Making  the  hood  loose 
prevents  the  child’s  head  from  being  pulled 
about,  and  the  deep  cap  protects  his  shoulders  if 
the  coat  should  slip  a little  from  them. 

FOOD  AND  DRINK. 

The  wisest  maxim  in  treating  infants,  is  to 
follow  the  simple  dictates  of  nature  ; yet  some 
people  give  them  wine,  spirits,  spices,  sugar  and 
many  things  that  the  stomach  of  many  a grown 
up  man  or  woman  would  reject.  The  first  milk 
a baby  can  squeeze  from  his  mother’s  breast  is 
medicine  and  nourishment  for  him,  aud  if  she  is 
too  ill  to  bestow  it,  it  would  be  more  safe  to  let 
him  sleep  three  or  four  hours  to  wait  her  reco- 
very, than  to  give  him  any  aliment.  If  he  seems 
to  crave  it,  mix  two  tea-spoonsful  of  milk,  warm 
from  the  cow,  with  four  tea-spoonsful  of  soft 
boiled  water,  and  give  him  half  a tea-spoonful  at 
a time,  a little  warm — observing  that  his  mouth 
cannot  bear  much  heat ; at  all  times  the  utmost 
care  will  be  necessary  to  avoid  hurting  his  gums, 
when  feeding  him.  His  food  should  be  cooled  by 
little  and  little,  in  a saucer,  and  it  should  be 
given  to  him  in  a small  spoon,  only  half  filled, 
which  will  save  his  clothes  from  being  dirtied, 
and  keep  his  bosom  dry.  Let  him  swallow  one 
little  portion,  before  another  is  offered,  and  raise 
his  head  that  it  may  pass  the  gullet  easily.  Never 
entice,  nor  press  him  to  take  more,  if  he  once 
refuses  it.  He  knows  best  when  he  has  enough, 
and  if  he  exceeds,  by  teasing,  it  may  perhaps  dis- 
order his  stomach,  or  train  him  to  gluttony.  By 
forcing  his  appetite  he  will  be  deprived  of  calm 
sleep,  which  is  as  necessary  for  his  growth  as  food. 

As  soon  as  he  can  have  his  mother’s  milk,  no 
other  sustenance  will  be  wanting,  if  she  is  a good 
nurse.  If  there  should  be  the  least  doubt  of  her 
having  milk  enough,  the  child  may  have  cow’s 
milk  mixed  with  two-thirds  of  soft  boiled  water, 
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presented  to  his  lips  very  frequently  ; but  he  never 
should  be  urged  to  accept  it. 

If  the  mother  cannot  suckle  the  child,  get  a 
wholesome  cheerful  woman,  with  young  milk, 
who  has  been  used  to  tend  young  children.  After 
the  first  six  months,  broths,  and  innocent  foods  of 
any  kind,  may  do  as  well  as  living  wholly  upon 
milk. 

Asses’  milk  is  lighter  than  cow’s  milk,  and  re- 
quires only  one-third  part  of  water  for  an  infant. 
Goat’s  milk  is  next  best,  and  takes  an  equal 
quantity  of  water.  If  milk  cannot  be  had,  a 
tea-spoonful  of  the  yoke  of  a fresh  egg,  well 
beaten,  and  mixed  with  five  tea-spoonsful  of 
soft  boiled  water,  will  supply  the  place  of  milk. 
A piece  of  the  lean  part  of  well-fed  veal,  three 
inches  square,  and  one  inch  in  thickness,  will 
make  soup  for  a baby  for  two  or  three  days. 
Only  half  the  meat  should  be  boiled  at  once,  and 
that  in  a pint  of  soft  water,  till  one  third  of  the 
water  is  consumed.  Strain  the  soup,  and  set  it 
to  cool.  When  cold  take  off  the  scum,  and  pour 
the  clear  liquor  from  the  sediment.  Warm  a 
little  for  use  as  it  is  wanted.  Any  lean  fresh  meat 
will  do  ; but  veal  or  the  flesh  of  young  animals  is 
best.  If  that  cannot  he  had,  a thin  gruel  made 
from  rice,  or  fine  pot  barley,  or  shelled  oats,  will 
answer  the  purpose 

It  is  improper  and  pernicious  to  keep  infants 
continually  at  the  breast ; and  it  would  be  less 
hurtful,  nay  even  judicious  to  let  them  cry  for  a 
few  nights,  rather  than  to  fill  them  incessantly 
with  milk,  which  readily  turns  sour  on  the  sto- 
mach, weakens  the  digestive  organs,  obstructs 
the  mesenteric  glands,  and  ultimately  generates 
scrofula  and  rickets.  In  the  latter  part  of  the  first 
year,  pure  water  may  occasionally  be  given  ; and  if 
this  cannot  be  procured,  a light  and  well-fermented 
table-beer  might  be  substituted.  Those  parents 
who  accustom  their  children  to  drink  water  only, 
bestow  on  them  a benefit,  the  value  and  impor- 
tance of  which  will  be  sensibly  felt  through  life. 
Many  children,  however,  acquire  a habit  of 
drinking  during  their  meals  j it  would  be  more 


conducive  to  digestion,  If  they  were  accustomed 
to  drink  only  after  having  made  a meal.  This 
useful  rule  is  too  often  neglected  ; it  is  certain  . 
that  inundations  of  the  stomach,  during  the  mas-  i 
tication  and  maceration  of  food,  not  only  vitiate  i 
digestion,  but  may  be  attended  with  other  bad 
consequences.  Colddr.uk,  likewise,  when  brought 
in  contact  with  the  teeth,  previously  heated,  may 
easily  occasion  cracks  or  chinks  in  these  useful 
bones,  and  pave  the  way  for  their  carious  dis-  \ 
solution. 

EARLY  RISING. 

Rising  early  in  the  morning  is  good  for  all  chil-  I 
dren,  provided  they  awake  of  themselves,  which 
they  generally  do  ; but  they  ought  never  to  be 
waked  out  of  their  sleep.  As  soon  as  possible, 
however,  they  should  be  brought  to  regular  sleeps 
in  the  day. 

WALKING. 

Children,  till  they  are  two  or  three  years  old,  I. 
must  never  be  suffered  to  walk  long  enough  at  a 
time  to  be  weary. 

SLEEP. 

In  laying  a child  to  sleep,  he  should  be  laid 
upon  the  right  side  oftener  than  on  the  left ; but  r. 
twice  in  the  twenty-four  hours,  at  least,  he  should  ‘ 
be  changed  to  the  leftside.  Laying  him  on  his 
back  when  he  is  awake  is  enough  of  that  posture,  ■ : 
in  which  alone  he  can  move  his  legs  and  arms  with  n 
freedom.  Place  the  cradle  so  that  the  light  may  i 
come  equally  on  both  eyes,  which  will  save  him 
from  a custom  of  squinting. 

Infants  cannot  sleep  too  long  ; and  it  is  a fa- 
vourable symptom,  when  they  enjoy  a calm  and  s 
long-continued  rest,  of  which  they  should  by  no 
means  be  deprived,  as  this  is  the  greatest  support  < 
granted  to  them  by  nature.  A child  lives  com- 
paratively much  faster  than  an  adult  ; its  blood  | 
flows  more  rapidly  ; and  every  stimulus  operates 
more  powerfully.  Sleep  promotes-  a more  calm 
and  uniform  ciruclatiou  of  the  blood,  and  it  faci- 
litates assimilation  of  the  nutriment  received, 
The  horizontal  posture,  likewise,  is  the  most 
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favourable  to  the  growth  and  bodily  deve- 
lopement  of  the  infant. 

Duration  of,  and  time  for  Sleep. 

Sleep  ought  to  be  in  proportion  to  the  age  of 
the  infant.  After  an  uninterrupted  rest  of  nine 
months  in  the  womb,  this  salutary  refreshment 
should  continue  to  fill  up  the  greater  part  of  a 
child’s  existence.  A continued  watchfulness  of 
twenty-four  hours  would  prove  destructive. 
After  the  age  of  six  months,  the  periods  of  sleep, 
as  well  as  all  other  animal  functions,  may  in 
gome  degree  be  regulated  ; yet,  even  then,  a 
child  should  be  suffered  to  sleep  the  whole  night, 
and  several  hours  both  in  the  morning  and  after- 
noon. Mothers  and  nurses  should  endeavour  to  ac- 
custom infants,  from  the  time  of  their  birth,  to  sleep 
in  the  night,  preferably  to  the  day,  and  for  this  pur- 
pose they  ought  to  remove  all  external  impressions 
whirli  may  disturb  their  rest,  such  as  noise,  light, 
&cc. ; but  especially  not  to  obey  every  call  for 
taking  them  up,  and  giving  food  at  improper 
times.  After  the  second  year  of  their  age,  they 
will  not  instinctively  require  to  sleep  in  the  fore- 
noon, though  after  dinner  it  may  be  continued 
till  the  third  and  fourth  year  of  life,  if  the  child 
shews  a particular  inclination  to  repose  ; because, 
till  that  age,  the  full  half  of  its  time  may  safely  be 
allotted  to  sleep.  From  that  period,  however, 
it  ought  to  be  shortened  for  the  space  of  one 
hour  with  every  succeeding  year;  so  that  a child 
of  seven  years  old  may  sleep  about  eight,  and  not 
exceeding  nine  hours  : this  proportion  may  be 
continued  to  the  age  of  adolescence,  and  even 
manhood 

Awaking  suddenly. 

To  awaken  children  from  their  sleep  with  a 
noise,  or  in  an  impetuons  manner,  is  extremely 
injudicious  and  hurtful : nor  is  it  proper  to  carry 
them  from  a dark  room  immediately  into  a gla- 
■dng  light,  against  a dazzling  wall  ; for  the  sudden 
jnpression  of  light  debilitates  the  organs  of 
vision,  anil  lays  the  foundation  of  weak  eyes, 
from  early  infancy. 


Restlessness  at  night . 

Infants  are  sometimes  very  restless  at  night,  and 
it  is  generally  owing  either  to  cramming  them  with 
a heavy  supper,  tight  night  clothes,  or  being  over- 
heated by  too  many  blankets.  It  may  also  pro- 
ceed from  putting  him  to  sleep  too  early.  He 
should  be  kept  awake  till  the  family  are  going  to 
rest,  and  the  house  free  from  noise.  Undressing 
and  bathing  w ill  weary  and  dispose  him  for  sleep, 
and  the  universal  stillness  will  promote  it.  This 
habit  and  all  others  depend  on  attention  at  first. 
Accustom  him  to  regular  hours,  and  if  he  has  a 
good  sleep  in  the  forenoon  and  afternoon,  it  will 
be  easy  to  keep  him  brisk  all  the  evening.  It  is 
right  to  offer  him  drink  when  a young  infant  ; 
and  more  solid,  though  simple  food,  when  he  is 
going  to  bed,  after  he  is  tw  o or  three  months  old, 
but  do  not  force  him  to  receive  it ; and  never  let 
any  thing  but  the  prescription  of  a physician  in 
sickness,  tempt  the  nurses  to  give  him  wine, 
spirits,  or  any  drug  to  make  him  sleep.  Milk 
and  water,  whey  or  thin  gruel,  is  the  only  fit 
liquor  for  little  ones,  even  when  they  can  run 
about.  The  more  simple  and  light  their  diet  and 
drink,  the  more  they  will  thrive.  Such  food  will 
keep  the  body  regular,  and  they  cannot  be  long 
well  if  that  essential  point  is  neglected. 

THE  NURSERY. 

A bed-room,  or  nursery,  ought  to  be  spacious 
and  lofty,  dry,  airy,  and  not  inhabited  through 
the  day.  No  servants,  if  possible,  should  be 
suffered  to  sleep  in  the  same  room,  and  no  linen 
or  washed  clothes  should  ever  be  hung  there  to 
dry,  as  they  contaminate  the  air  in  which  so  con- 
siderable a portion  of  infantine  life  must  be  spent. 
The  consequences  attending  a vitiated  atmosphere 
in  such  rooms,  are  various,  and  often  fatal. 
Feather-beds  should  be  banished  from  nurseries, 
as  they  are  an  unnatural  and  debilitating  con- 
trivance. The  windows  should  never  be  opened 
at  night,  but  left  open  the  whole  day,  in  fine 
clear  weather.  Lastly,  the  bedstead  must  not  be 
placed  too  low  on  the  floor;  nor  is  it  proper  to 
u 2 
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let  children  sleep  on  a conch  which  is  made  with- 
out any  elevation  from  the  ground  ; because  the 
most  mephitic  aud  pernicious  stratum  of  air  in 
an  apartment,  is  that  within  one  or  two  feet  from 
the  floor,  whilst  the  most  wholesome  air  is  in  the 
middle  of  the  room. 

NURSES. 

Nurses  ought  never  to  conceal  any  accident 
which  may  unfortunately  befal  a child  ; neither 
ought  they  to  give  to,  or  withhold  from  a child, 
any  article  of  food  or  medicine,  contrary  to  the 
directions  of  the  parents  or  guardians  of  the  child. 
Above  all  things,  it  is  highly  criminal  in  a wet- 
nurse,  for  selfish  ends,  to  conceal  a deficiency  of 
milk,  if  that  should  happen  to  be  the  case,  either 
■ from  pregnancy,  or  a long  course  of  nursing. 

Girls  might  be  trained  to  the  proper  manage- 
ment of  children,  if  a premium  were  given  in  free- 
schools,  work-houses,  &c.  to  those  that  brought 
up  the  finest  child  to  one  year  old. 

EXTERNAL  IMPRESSIONS. 

All  violent  impressions  on  the  senses  and  the 
bodies  of  children,  ought  to  be  carefully  avoided 
It  is  injurious  to  toss  them  about  with  rapidity  in 
the  arms.  Loud  crying,  or  shouting  in  their  ears, 
discharging  fire  arms,  presenting  glittering  ob- 
jects to  their  view,  as  well  as  sudden  and  too 
great  a degree  of  light,  are  equally  injurious. 
Thus  infants  are  frequently  stupified  and  affright- 
ed ; the  brain  is  shaken  in  the  most  detrimental 
manner ; and  hence  arise  the  most  distressing 
consequences.  On  such  occasions,  we  cannot 
bestow  too  much  attention  on  the  conduct  of  wet- 
nurses,  or  servants.  A child  ought  to  enjoy  the 
most  perfect  rest  and  composure,  if  it  be  our 
wish  to  promote  sound  sleep,  regular  growth,  and 
consequent  prosperity. 

It  is  equally  detrimental  to  both  mind  and  body, 
when  infants  are  continually  carried  about  on  the 
arm  of  the  nurse,  teased  with  loud  soliloquies, 
prayers,  or  other  mechanical  prattling;  and  es- 
pecially when  they  are  incessantly  provoked  to 
display  their  anger  or  revenge.  Such  conduct  is 
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necessarily  attended  with  pernicious  effects, 
while  it  prevents  the  spontaneous  expansion  of 
of  infantine  powers,  blunts  their  senses,  and  is 
ultimately  productive  of  nervous  and  musculari 
debility.  The  tender  nerves  of  children  expe- 
rience a violent  stimulus  from  impressions  to 
which  an  adult  may  easily  be  habituated,  or 
which  do  not  sensibly  affect  him. 

Amusements,  &,-c. 

The  bodily  education  of  boys  and  girls  ought 
in  every  respect  to  be  uniform.  A great  differ- 
ence usually  prevails  in  the  education  of  both 
sexes  during  infancy.  Parents,  being  too  auxious 
for  the  accomplishment  of  girls,  imagine  that  they 
must  be  kept  under  a certain  restraint.  Boys, 
in  general,  are  not  laced,  but  poor  girls  are  com- 
pressed tight  enough  to  suffocate  them  ; because 
it  is  erroneously  supposed,  that  this  injudicious 
practice  contributes  to  an  elegant  shape,  though, 
ultimately,  the  contrary  effect  is  obvious ; as  it 
is  the  surest  way  of  making  children  round- 
shouldered  and  deformed.  Girls  are,  from  their 
cradle,  compelled  to  a more  sedentary  life  ; and, 
with  this  intention,  dolls,  and  other  play-things, 
are  early  procured  ; yet  boys  are  permitted  to 
take  more  frequent  exercise.  Thus,  girls  are 
confined  in  their  apartments,  while  boys  amuse 
themselves  in  the  open  air.  Such  absurd  con- 
straints impede  the  free  and  progressive  evolu- 
tion of  the  different  faculties  inherent  in  the 
human  mind. 

RETENTION  OF  THE  MECONIUM. 

A dark  viscid  matter,  called  meconium,  is  usu- 
ally discharged  from  the  bowels  of  infants,  for  two 
or  three  days  after  their  birth.  This  is,  in  general, 
brought  away  by  the  purgative  nature  of  the 
mother’s  milk.  But  when,  either  from  the  illness 
of  the  mother  or  the  child,  the  meconium  is  retain- 
ed  in  the  bowels  from  not  sucking,  a tea-spoonfiA 
of  castor  oil, ought  to  be  given.  If  this  does  not 
operate  quickly,  and  if  the  child  is  still  very 
uneasy,  a small  clyster  of  thin  gruel,  olive  oil, 
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and  a few  grains  of  table  salt,  may  be  adminis- 
tered. A small  pewter  syringe,  gently  warmed, 
will  be  the  readiest  apparatus  for  giving  the  clys- 
ter. It  should  be  kept  in  mind,  that  there  are 
few  cases  where  this  treatment  is  necessary ; 
nurses  should,  therefore,  be  prevented  from 
drenching  healthy  new-born  infants  with  medicine 
and  other  rubbish.  Let  the  doctor,  or  midwife, 
be  the  sole  director  in  this  case.  The  practice  of 
stntfing  a paste  of  sugar  and  butter  down  an  in- 
fant’s throat  the  instant  that  it  is  born,  is  beyond 
all  expression  a barbarous  and  monstrous  custom, 
which  cannot  be  too  much  reprobated  by  all  well- 
meaning  persons.  Some  foolish  persons,  in  I reland 
and  Scotland,  under  the  idea  of  ascertaining  the 
child's  strength,  or  of  laying  the  foundation  of  a 
good  constitution , pour  spirits  (whiskey)  down  the 
new-born  infant’s  throat.  If  sutfocation  or  death 
take  place,  which  must  frequently  happen,  the 
administrators  are  undoubtedly  guilty  of  infanti- 
cide, and  deserve  to  be  dealt  with  accordingly. 

THE  YELLOW  GUM. 

The  yellow  gum  is  known  by  a yellow  tinge  ol 
the  skin,  with  languor  and  a tendency  to  sleep. 
It  is  to  be  relieved  by  giving  a tea-spoonful  or 
more  of  castor  oil,  to  clear  the  intestines.  When 
the  disease  does  not  give  way  to  this  treatment, 
8 drops  of  antimonial  wine  are  to  be  given  in  a 
tea-spoonful  of  water  so  as  to  prove  emetic.  In 
about  eight  or  ten  hours,  this  is  to  be  followed  by 
\ a grain  of  calomel,  or  four  grains  of  rhubarb. 

VOMITING. 

When  the  food  is  vomited  in  an  unaltered  state, 
it  is  generally  a sign  of  over-feeding:  but  when 
the  vomiting  is  bilious,  or  when  the  food  is  partly 
digested,  the  diet  ought  to  be  changed,  and  the 
bowels  opened  by  l grain  of  calomel  given  in 
sugar.  This  is  to  be  followed  by  a tea-spoonful 
of  castor  oil  on  the  following  morning.  If  the 
vomiting  should  still  continue,  give  a gentle 
emetic,  and  the  calomel  powder  (containing  1 or 
2.  grains,  according  to  the  age)  soon  after.  If 
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there  be  much  irritation,  apply  a blister  to  the 
stomach;  and,  if  possible,  give  a tea-spoonful  of 
the  saline  medicine,  in  a state  of  etfervescence, 
and  containing  2 drops  of  laudanum. 

HICCUPS. 

These  generally  arise  from  acidity  in  the  sto- 
mach, and  maybe  remedied  by  the  administration 
of  8 grains  of  prepared  chalk  with  2 grains  of 
powdered  rhubarb,  given  in  a little  syrup,  or 
gruel.  If  very  severe,  the  stomach  is  to  be  rub- 
bed with  a little  soap  liniment,  or  opodeldoc,  to 
which  a little  laudanum  has  been  added. 

GRIPING  AND  FLATULENCY. 

These  are  known  by  continual  crying,  restless- 
ness, and  drawing  up  of  the  legs.  When  attended 
by  diarrhoea  and  green  stools,  it  is  to  be  relieved, 
in  general,  by  the  administration  of  a few  grains 
of  rhubarb  and  magnesia.  If  sour  belchings,  &e. 
still  continue,  it  will  be  proper  to  give  a tea- 
spoonful, every  quarter  of  an  hour,  of  weak  solu- 
tion of  tartar  emetic,  until  the  child  vomits.  After 
this,  particularly  if  there  be  any  purging,  it  will  be 
proper  to  give  a little  rhubarb  and  magnesia  again, 
and  now  and  then  a little  chalk  mixture. 

ABSORBENT  MIXTURE. 

If  the  pains  are  very  great  so  as  to  make  the 
child  scream  violently,  two  tea-spoonsful  of  the 
following  mixture,  with  5 or  6 drops  of  laudanum, 
may  be  given  directly  : — 

Mix  together,  prepared  chalk,  1 scruple, 

tincture  of  caraway  seeds,  3 drachms, 
compound  spirit  of  lavender,  t do. 
and  of  peppermint  water,  2 oz. 

As  soon  as  there  is  diminution  of  pain,  a purgative 
should  be  given,  particularly  if  the  bowels  happen 
to  be  in  a costive  state.  The  best  will  be  castor 
oil.  The  above  mixture  may  afterwards  be  occa- 
sionally continued,  but  without  the  laudanum 

anodyne  plaster. 

The  late  Dr.  Clarke,  of  Burlington  Street, 


438 

frequently  ordered  the  following  plaster  to  be 
be  applied  over  the  bowels  of  infants,  in  case  of 
griping  and  inflammatory  excitement  of  the  in- 
testines : — 

Take  of  compound  plaster  of  laudanum,  oz. 
diachylon  plaster,  2 drachms, 
purified  opium,  i do. 
oil  of  peppermint,  1 do. 
camphor,  1 do. 

Mix  for  a plaster,  and  spread  on  soft  leathey. 

DI  ARRHfEA. 

This  may,  in  general,  if  the  stools  are  green,  be 
relieved  by  a brisk  purgative,  of  from  l to  2 grains 
of  calomel,  with  4 or  5 of  rhubarb,  according  to 
the  age  of  the  child.  The  absorbent  mixture  is  then 
to  be  given  as  before  directed. 
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Spanish  soap,  1$  drachms, 
essential  oil  of  clo  ves,  3 drops, 
syrup  of  ginger,  a sufficient  quantity. 
Make  30  pills,  and  give  3 on  going  to  bed. 

Basilic  Powder, 

Scammony  forms  a chief  ingredient  in  the 
famous  basilic  pow'der,  so  serviceable  for  remov- 
ing what  is  commonly  termed  pot-belly  in  children. 
Take  of  scammony,  in  powder, 
calomel, 

antimonial  powder,  equal  parts,  2 grains, 
cream  of  tartar,  10  do. 

to  be  taken  in  currant  jelly  an  hour  after  break- 
fast every  other  day. 

This  powder  will  often  not  only  purge  but 
vomit,  which  last  effect  will  produce  no  harm. 


Further  Remedies. 

When  the  stools  are  very  frequent  and  are  either 
slimy  or  tinged  with  blood,  it  will  be  proper  to 
give  3 grains  of  rhubarb  every  6 hours,  the  food 
being  beef  tea,  sago,  isinglass  in  milk  or  calf’s 
foot  jelly,  the  body  being  w rapped  in  warm  flan- 
nel. A small  blister  may  likewise  be  applied  to 
the  belly ; and  a dessert-spoonful  of  the  fol- 
lowing 

Tonic  and  Astringent  Mixture 
is  to  be  given  every  6 hours  : — 

Mix  together,  tincture  of  rind,  l drachm, 
chalk  mixture,  2 oz. 
laudanum,  12  drops,  and 
cinnamon  water,  l oz. 


EXCORIATIONS  OF  THE  SKIN. 

Children  are  apt  to  be  chafed  between  the  I 
thighs,  behind  the  ears,  and  in  the  wrinkles  of  the 
neck,  from  want  of  proper  attention  to  cleanliness. 

In  such  cases  it  will  be  necessary  to  bathe  the 
parts  twice  a day,  (or  every  time  that  the  child’s  l| 
things  are  changed)  with  a little  warm  milk  and  ^ 
water;  and  to  apply  a puff  with  a little  hair  pow-  l 
der  immediately  afterwards,  so  as  to  keep  the  i 
parts  dry. — When  discharges  take  place  behind  the  I 
ears,  they  must  not  be  dried  up  too  suddenly,  as 
such  a circumstance  might  produce  a divertion  to 
the  brain.  In  such  cases  it  will  always  be  best  to 
give  frequent  doses  of  castor  oil,  or  calomel,  every 
night,  in  the  proportion  of  1 grain  to  3 grains  of 
rhubarb. 


Opiate  Clyster. 

If  the  fluid  stools  are  ejected  with  great  force, 
a clyster  should  be  given,  composed  of  half  a tea- 
cupful  of  boiled  starch,  and  20  drops  of  laudanum. 
This  may  be  repeated  at  an  interval  of  8 hours,  if 
the  symptoms  do  not  abate. 

POT  BEI.I.Y. 

Take  of  scammony,  in  powder,  10  grains, 
80cotrine  aloes,  1 scruple, 


CUTANEOUS  ERUPTIONS. 

No  real  danger  attends  these  eruptions,  which 
are  generally  known  by  the  names  of  red-gum, 
nettle-rash,  &c.  All  that  is  required  to  be  done 
is  to  keep  the  bowels  open  by  such  means  as  are 
prescribed  in  the  foregoing  article ; and  to 
guard  against  cold,  which  might  drive,  the  erup- 
tion inwardly,  and  so  produce  internal  inflam- 
mations of  a critical  nature.  If  the  milk  or  food 
be  consideied  the  cause,  the  nurse,  or  diet,  ought 


MEDICINE. 


to  be  changed : and  if  sickness  and  vomiting  should 
prevail,  it  will  be  proper  to  give  the  absorbent 
mixture  mentioned  under  the  head  griping  and 

FLATULENCY. 

THE  THRUSH. 

This  disease  makes  its  appearance  by  little  ul- 
cerations in  the  mouth,  tongue,  &c.  of  a white 
colour,  and  sometimes  of  a yellow  appearance. 
They  are  generally  owing  to  acidities  in  the 
stomach,  &c. 

In  this  disorder  nothing  avails  more  than  an 
emetic  at  first,  and  then  a little  magnesia  and 
rhubarb,  (if  there  is  diarrhoea)  with  thin  chicken- 
water  as  drink.  Testaceous  powders,  or  th eabsorb- 
ent  mixture  (see  griping  and  flatulency),  will 
also  be  proper.  If  there  is  no  looseness,  it  will 
he  proper  to  give  a grain  or  two  of  calomel, 
with  3 or  4 grains  of  rhubarb.  The  mouth  and 
throat  should  at  the  same  time  be  cleansed  by 
gargles. 

SYRUP  OF  BLACK  CURRANTS. 

Take  of  the  juice  of  black  currants,  strained, 
1 pint, 

double  refined  sugar,  24  oz. 

Dissolve  the  sugar,  and  boil  to  make  a syrup. 

A tea-spoonful  of  this  to  be  given  to  children  in 
the  thrush. 

FALLING  DOWN  OF  THE  FUNDAMENT. 

This  happens  frequently  to  children  who  cry 
much,  or  who  have  had  a diarrhoea,  or  from 
straining  on  going  to  stool.  If  it  proceed  from 
costiveness,  give  lenitive  clysters.  In  case  the 
gut  be  swelled  or  inflamed,  foment  with  warm 
niilk,  or  decoction  of  oak  bark,  or  wash  frequently 
with  cold  water.  The  protruded  parts  are  now 
to  be  replaced  by  the  finger,  and  supported  by  a 
truss  or  bandage.  The  internal  use  of  tonics  will 
be  proper. 

DENTITION. 

When  children  are  about  cutting  their  teeth, 
liey  slaver  much,  are  feverish,  hot,  and  uneasy  ; 
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their  gums  swell,  and  are  very  painful ; they  are 
sometimes  loose  in  the  bowels,  and  at  other  times 
costive  ; now  and  then  convulsions  come  on. 

Leeches  are  often  of  use,  applied  behind  the 
ears  ; also  blisters. 

SCARIFYING  THE  GUMS. 

Instead  of  giving  narcotics  to  children  cutting 
their  teeth,  it  is  strenuously  recommended  to  have 
the  tumid  gums  divided  by  a lancet  down  to  the 
tooth  ; an  operation  at  once  safe  and  unattended 
with  pain.  If  done  in  time,  by  removing  the 
cause  of  the  complaint,  all  the  symptoms  will  dis- 
appear of  themselves.  Instead  of  giving  prepa- 
rations of  opium,  it  will  be  found,  in  the  majority 
of  cases,  far  better  to  administer  calomel,  in  mi- 
nute doses,  as  this  medicine  is  well  known  to  pos- 
sess peculiar  efficacy  in  promoting  absorption  in 
these  parts.  The  body,  if  costive,  should  be  kept 
regularly  open,  and  if  there  should  be  looseness 
of  the  bowels,  it  should  by  no  means  be  discou- 
raged. Instead  of  coral,  or  any  other  hard  body, 
let  the  child  nibble  at  a piece  of  wax  candle. 

CONVULSIONS. 

Children  are  particularly  liable  to  convulsions 
at  'the  period  of  teething,  small  pox,  measles,  and 
other  eruptive  diseases  ; sometimes,  also,  from 
external  causes,  such  as  strait  clothes,  bandages, 
&c.  When  they  proceed  from  any  of  these, 
bathing  the  feet,  or  the  whole  body,  in  warm 
water,  of  92  or  94  degrees,  and  administering  a 
mild  clyster,  will  almost  immediately  relieve 
them.  To  shorten  the  duration  of  the  fit,  cold 
water  should  be  poured  over  the  face  and  neck, 
whilst  the  rest  of  the  body  is  in  the  bath. 

The  return  of  convulsions  is  to  be  prevented 
only  by  the  removal  of  the  cause  of  the  existing 
irritation  ; but,  in  general,  when  the  body  is 
kept  carefully  open,  there  will  be  little  cause  to 
fear  a return. 

INWARD  FITS. 

In  these  fits  the  infant  appears  as  if  asleep,  the 
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eyelids  however  are  not  quite  closed,  but  fre- 
quently twinkle  and  shew  the  whites  turned  up- 
wards. The  muscles  of  the  face  are  sometimes 
slightly  distorted,  the  mouth  having  the  appear- 
ance of  a laugh  or  smile.  The  breath  is  some- 
times very  quick,  and  at  others  stops  for  a time  ; 
whilst  the  eyelids  and  lips  are  pale  and  dark  al- 
ternately. The  infant  startles  on  the  least  noise, 
and  sighs  deeply,  or  breaks  wind.  This  relieves 
him  for  a little,  but  he  soon  relapses  into  a doze. 
Whenever  the  above-mentioned  symptoms  are 
observed,  it  will  be  right  to  awaken  the  infant,  by 
stirring  or  otherwise,  and  to  rub  its  back  and 
belly  well  before  the  fire,  until  wind  escapes.  At 
the  same  time  it  will  be  proper  to  give  half  a tea- 
spoonful of  drink  or  pap,  containing  2 drops  of 
oil  of  anise  or  caraways.  As  soon  after  as  pos- 
sible, a purgative  of  castor  oil,  or  a grain  or  two  of 
calomel  (according  to  the  age),  with  2 or  3 grains 
of  rhubarb,  is  to  be  given,  to  empty  the  bowels  of 
whatever  crude  matter  may  occasion  the  disorder. 

THE  RICKETS. 

This  disorder  affects  the  bones  of  children,  and 
causes  a considerable  protuberance,  incurvation, 
or  distortion  of  them.  It  may  arise  from  various 
causes,  but  more  particularly  when  proper  care 
has  not  been  taken  with  children  : when  they  have 
been  too  tightly  swathed  in  some  parts,  and  too 
loose  in  others  ; keeping  them  too  long  in  one  and 
the  same  position  ; and  not  keeping  them  clean 
and  dry.  Sometimes  it  may  proceed  from  a lax 
habit,  at  others  from  costiveness. 

It  usually  appears  about  the  eighth  or  ninth 
month,  and  continues  to  the  sixth  or  seventh  year 
of  the  child’s  age.  The  head  becomes  large,  and 
the  fontanelle  keeps  long  open  ; the  countenance 
is  full  and  florid  ; the  joints  knotty  and  distorted, 
especially  about  the  wrists  ; less  near  the  ancles. 
The  ribs  protuberate,  and  grow  crooked  ; the 
belly  swells ; a cough  and  disorders  of  the  lungs 
succeed  ; and  there  is,  withal, a very  early  under- 
standing, and  the  child  moves  but  weakly,  and 
waddles  in  walking. 


Regimen,  tyc 

The  regimen  should  be  light  and  properly  sea- 
soned ; the  air  dry  and  clear.  Exercise  and 
motion  should  be  encouraged,  and  bandages,  as 
well  as  instruments,  contrived  to  keep  the  limbs 
in  a proper  situation ; but  we  should  take  care 
that  they  be  so  formed  as  not  to  put  the  child  to 
pain,  or  restrain  it  too  much. 

Cold  sea-bathing  is  of  infinite  use  ; after  which 
friction  should  be  used,  and  the  child  placed 
between  two  blankets,  so  as  to  encourage  per- 
spiration The  back  should  be  well  rubbed  with 
opodeldoc,  or  good  old  rum,  every  night. 

A few  grains  of  ipecacuanha  or  calomel  may 
now  and  then  be  proper,  and  chalybeates  are  also 
very  serviceable. 

A decoction  of  Peruvian  bark  is  also  good  with  i 
red  wine  : it  is  to  be  used  with  moderation  in  the 
forenoon  and  after  dinner. 

DISTORTION  OF  THE  SPINE. 

Dr.  Weitch,  an  eminent  physician  of  Berlin, 
has  published,  in  Hufeland’s  Journal,  a simple  re- 
medy for  weakness  of  the  baek-bone  ot  infants,  and 
which  he  considers  capable  of  preventing  distor- 
tion. This  method  consists,  first,  in  frequent  and 
close  examination  of  the  child’s  back-bone  ; and 
secondly,  on  the  slightest  trace  of  any  distortion, 
to  wash  the  same  with  brandy  every  morning  and 
night,  and  to  pay  the  strictest  attention  to  the 
child’s  keeping  a straight  posture;  both  sleeping 
and  waking  ; and  if  it  can  be  bathed  from  time 
to  time,  it  will  be  so  much  the  better. 

JELLY  FROM  THE  RASPINGS  OF  IVORY. 

The  raspings  of  ivory  impart  to  boiling  water 
a very  pleasant  jelly,  which  has  been  found  more 
easy  of  digestion  and  more  nutritious  than  that  of 
the  hartshorn  shavings  or  ising'ass.  Mixed  with 
the  jelly  of  the  airow  root,  in  the  proportion  of 
one  part  to  seven,  it  is  much  recommended  for 
weakly  and  licketty  children,  and  consumptive 
or  emaciated  invalids. 
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RING  WORM  AND  SCALD  HEAD. 

It  is  well  known  that  these  disorders,  which 
are  in  many  respects  similar,  are  contagious  ; 
therefore,  no  comb  or  hair-brush  used  by  a child 
affected  by  them  is  to  be  used  by  another  child 
either  in  a school  or  in  the  same  family.  Nor 
should  the  hat  or  cap  of  such  a child  be  worn  by 
auy  other. 

Treatment. 

Let  the  hair  be  removed  carefully  with  a razor, 
dipped  frequently  in  olive  oil ; and  afterwards 
apply  the  following  lotion  by  means  of  fine  linen, 
and  cover  the  whole  or  part  of  the  head  with  it. 
Take  of  liquor  of  acetated  lead,  2 drachms, 
distilled  vinegar,  6 drachms, 
sulphuric  sether,  2 drachms, 
rain  water,  1 pint. — Mix. 

This  lotion  shonld  be  kept  occasionally  applied 
in  the  night  as  well  as  in  the  day,  and  an  oil-silk 
cap  should  be  fitted  close  to  t'he  head,  and  worn 
continually. 

Another  mode  of  Treatment. 

The  intractableness  of  most  children,  when 
atiempted  to  be  eontrouled  or  governed  by  the 
accustomed  mode  of  treatment,  proves,  in  most 
instances,  a material  obstacle  in  the  way  of  curing 
this  malignant  disease  ; and  the  quickness  with 
which  the  hair  of  the  scalp  grows  in  children,  has 
hitherto,  in  most  instances,  rendered  every  effoit 
ineffectual.  It  was  a constant  failure,  under  these 
inauspicious  circumstances,  that  led  Mr.  Barlow, 
a medical  practitioner  in  Lancashire,  to  adopt  the 
subjoined  lotion  : — - 

Take  of  sulphate  of  potass,  recently  prepared, 
3 drachms, 

Spanish  white  soap,  do. 
lime  water,  7\  oz.  and 
spirit  of  wine,  2 drachms. 

Mix,  by  shaking  well  in  a phial. 

By  bathing  the  affected  head  with  this  lotion 
n few  times,  morning  and  evening,  and  suffering 
the  parts  to  dry  without  interruption,  the  scabs 
will  decorticate  and  peel  off  from  the  scalp,  and 
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leave  the  parts  underneath  perfectly  healed  ; with- 
out torturing  the  patient  either  by  shaving  the 
head,  or  cutting  off  the  hair. 

Ointment  for  the  same. 

Take  of  spermaceti  ointment,  1 oz. 
tar  ointment,  1 oz. 

powdered  angustura  bark,  3 drachms. 

Rub  the  whole  well  in  a marble  mortar,  and 
apply  to  the  parts  affected. 

Alterative  Medicines. 

In  six  cases  out  of  ten,  this  disease  is  aggra- 
vated by  a scrofulous  taint  of  the  system  ; and 
when  this  is  the  case,  the  following  alterative 
medicine,  accelerates  the  cure. 

Take  of  oxide  of  zinc, 

precipitated  sulphur  of  antimony,  each 
9 grains, 

resin  of  guaiacnm, 
extract  of  bark, 

extract  of  hemlock,  each  2 scruples. 

Mix,  and  form  into  20  pills. 

To  children  from  six  to  ten  years  of  age,  give 
1 pill  night  and  morning  ; under  six  years,  half  a 
pill  night  and  morning,  mixed  in  raspberry  jam. 

Instead  of  the  above,  1 grain  of  calomel  may  Le 
given  going  to  rest,  and  repeated  every  night ; 
also  the  use  of  salt  water  externally  and  inter- 
ternally,  as  an  alterative,  has  been  found  very 
useful. 

In  all  cases  the  bowels  ought  to  be  kept  open, 
and  the  diet  should  consist  of  wholesome  and 
nutiitive  food;  avoiding  fish  and  salt  meats. 
Cleanliness  and  an  occasional  use  of  the  warm 
bath  will  likewise  be  of  service. 

HOOPING  COUGH. 

This  convulsive  cough  is  occasioned  by  a viscid 
matter  which  cannot  be  easily  expectorated.  The 
poor  infant,  in  endeavoming  to  bring  it  up,  strains 
violently,  till  he  becomes  almost  suffocated  and 
convulsed. 

Kennedies. 

In  this  complaint,  next  to  occasional  vomiting 
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the  daily  use  of  the  warm  bath  is  most  useful. 
Bleeding  may  sometimes  be  useful,  to  prevent 
inflammation  of  the  internal  membranes,  or 
cupping  between  the  neck  and  shoulders.  Gentle 
antimouial  emetics  should  be  given  repeatedly, 
because  the  symptoms  are  always  relieved  when 
the  child  vomits. 

A not  her. 

Dissolve  a scruple  of  salt  of  tartar  in  a pint  of 
water,  add  ten  a rains  of  cochineal,  finely  powder- 
ed ; sweeten  this  with  sugar.  Give  an  infant  the 
fourth  part  of  a table-spoonful  four  times  a day. 
To  a child  two  or  three  years  old,  half  a spoon- 
ful ; and  to  a child  four  years  old  or  upwards,  a 
spoonfid.  The  relief  will  be  immediate,  and  the 
cure,  generally,  in  three  or  four  days. 

To  the  above  may  be  added,  as  auxiliaries,  a 
Burgundy  pitch  plaster  on  the  pit  of  the  sto- 
mach, a flannel  waistcoat  or  shirt  next  to  the 
skin,  and  a change  of  air  when  practicable.  The 
diet  should  be  light  and  easy  of  digestion,  avoiding 
every  thing  of  a fat  and  oily  nature. 

Another. 

The  following  prescription  has  been  found  to 
succeed  in  several  cases  of  hooping  cough,  which 
had  resisted  the  use  of  other  remedies  . — 

Take  of  ipecacuan  wine,  2 drachms, 
syrup  of  white  poppies,  2 oz. 

Prussic  acid,  15  drops. 

To  be  well  mixed. 

The  dose  is  from  1 to  2 tea-spoonsful  three  or 
four  times  a day,  either  alone,  or  in  barley  water. 
It  should  be  well  shaken  each  time  previous  to  its 
being  poured  out. 

Another. 

By  administering  the  Prussic  acid  in  the  dose 
of  1 drop  3 times  a day,  in  2 table-spoonsful  of 
almond  emulsion,  the  most  complete  success  has 
attended  several  cases  of  hooping  cough  which 
'rad  resisted  the  use  of  emetics,  the  hemlock, 
md  other  popular  remedies. 


The  above  two  prescriptions  must  be  made  up 
oy  an  apothecary. 

Parisian  Remedy. 

Take  of  sulphuret  of  potass, 

tincture  of  fox-glove,  each,  1 drachm, 
extract  of  liquorice  root,  2 drachms, 
almond  emulsion,  6 oz. 
gum  arabic  powder,  3 drachms. — Mix. 

A dessert-spoonful  to  be  given  to  a child  from 
3 to  6 years  of  age  ; a table  spoonful  from  6 to 
10;  two  dessert-spoonsful  from  to  to  15  : and 
two  table-spoonsful  from  15  to  20 ; three  times 
a day. 

Another  Remedy. 

The  most  efficacious  external  application  that 
can  be  employed  as  a preventive  of  this  most  dis- 
tressing complaint,  is  the  plaster  of  the  ammoniac 
gum,  hemlock,  and  mercury,  which  is  kept  by 
most  respectalde  chemists.  It  should  be  spread 
on  thin  soft  leather. 

Embrocation  for  Hooping  Cough. 

Take  of  emetic  tartar,  2 drachms, 
boiling  water,  2 oz. 
tincture  of  cantharides,  1 drachm, 
oil  of  wild  thyme,  3 drachms. — Mix. 

A dessert-spoonful  to  be  rubbed  upon  the  chest 
every  night  and  morning. 

Vaccination,  a Remedy  for  the  Hooping  Cough. 

Dr.  Archer,  an  American  physician,  lately  an- 
nounced that  the  hooping  cough  is  cured  by  vac- 
cinating the  patient  in  the  second  or  third  week 
after  the  commencement  of  the  disease.  This  is 
an  important  discovery,  and  the  experiment  is,  at 
least,  harmless. 

Regimen,  §c. 

A frequent  change  of  air  is  exceedingly  useful 
in  hooping  cough,  particularly  short  voyages  at 
sea  ; at  the  same  time  flannel  is  to  be  worn  ue>  t 
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the  skin.  Young  children  should  lie  with  their 
heads  and  shoulders  raised  ; and  when  the  cough 
occurs,  they  ought  to  be  placed  on  their  feet  and 
beut  a little  forward,  to  guard  against  suffocation. 
The  diet  should  be  light,  and  the  drink. warm  and 
mucilaginous. 

THE  CROUP. 

This  disease  is  peculiar  to  children,  and  gene- 
rally fatal,  if  care  is  not  taken  in  the  commence- 
ment. It  commonly  approaches  with  the  usual 
signs  of  a catarrh,  but  sometimes  the  peculiar 
symptoms  occur  at  the  first  onset;  namely,  a 
hoarseness,  with  a shrill  ringing  sound  both  in 
speaking  and  coughing,  as  if  the  noise  came  from 
a brazen  tube.  At  the  same  time  there  is  a sense 
of  pain  about  the  larynx,  and  some  difficulty  of 
respiration,  with  a whizzing  sound  in  inspiration, 
as  if  the  passage  of  air  was  diminished  ; which 
is  actually  the  case.  The  cough  is  generally 
dry,  but  if  any  thing  is  spit  up,  it  is  a purulent 
matter,  sometimes  resembling  small  portions  of  a 
membrane.  There  is  also  a frequent  pulse,  rest 
Icssness,  and'an  uneasy  sense  of  heat.  The  inside 
of  the  mouth  is  sometimes  without  inflammation, 
but  frequently  a redness,  and  even  a swelling, 
exist.  Sometimes  there  is  an  appearance  of  mat- 
ter on  them  like  that  rejected  by  coughing. 

Remedies.  . 

As  soon  as  possible  a brisk  emetic  should  be 
administered  for  the  purpose  of  freeing  the  pa- 
tient from  the  coagulable  lymph  which  is  already 
secreted.  Topical  bleeding,  by  means  of  leeches, 
should  immediately  suc'ceed,  and  the  discharge 
encouraged.  As  soon  as  it  diminishes,  a blister, 
so  large  as  to  cover  the  whole  throat,  should  be 
applied,  and  suffered  to  lie  on  for  thirty  hours  or 
longer.  The  steam  of  warm  should  be  inhaled, 
and  the  bowels  should  be  evacuated  by  calomel. 

As  soon  as  the  emetic  has  operated  sufficiently, 
opium  may  be  administered,  by  which  means  the 
breathing  will  in  general  be  soon  relieved;  but 
should  it  become  more  difficult  in  the  course  of 
a few  hours,  the  emetic  is  to  be  again  repeated, 
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and  after  its  operation  the  opium  again  em- 
ployed. This  practice  is  to  be  alternately  used 
till  such  time  as  the  patient  is  out  of  danger, 
which  will  in  general  be  in  the  course  of  three 
or  four  days.  The  child  should  be  kept  nearly 
upright  in  bed. 

Another  Remedy. 

Administer  2 grains  of  calomel  every  four  hours, 
until  the  decline  of  the  disorder’s  severity.  As 
an  adjunct,  apply  an  ointment  to  the  breast, 
composed  of  5 grains  of  emetic  tartar,  and  5 
giains  of  powdeied  opium,  to  a drachm  of 
spermaceti  cerate,  until  eruptions  are  excited  on 
the  skin. 

Suffocation  prevented. 

Dr.  Reddelin,  of  Weismar,  has  communicated 
to  the  Royal  Society  at  Gottingen  the  following 
successful  treatment  of  croup,  after  the  usual 
remedies  had  been  tried  without  effect : — The 
patient  was  a female,  aged  19,  who,  on  the  third 
day  after  being  seized  witli  the  croup,  was  unable 
to  swallow,  bad  begun  to  rattle  in  the  throat,  and 
seemed  approaching  rapidly  to  dissolution.  Dr. 
Reddelin  insinuated,  by  means  of  a quill,  a mix- 
ture of  Spanish  snuff  and  marrocco  into  her  nostrils, 
and  after  repeating  this  mixture  a second  time,  it 
excited  sneezing  and  vomiting  ; this  occasioned  the 
discharge  of  two  long  membranous  cylinders  from 
the  windpipe,  upon  which  the  rattling  imme- 
diately ceased,  and  the  patient  was  rescued  from 
instantaneous  suffocation.  One  of  the  tubes, 
when  split  open,  measured  nine  French  lines  in 
breadth ; they  were  quite  white,  and  bore  a 
strong  extension,  without  injury  to  their  fibrous 
texture. 

Nervous  Croup. 

In  this  disease,  asafeetida,  musk,  camphor, 
opium,  a; tiler,  castor,  hemlock,  and  oxyde  of 
lime,  are  to  be  used  Some  cases  have  appeared 
to  derive  much  benefit  from  the  liberal  use  of 
milk.  A French  physician  has  used  stimu- 
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lant  liniments  to  increase  the  irritability  of  the 
trachea,  &c.  he  now  employs  them  to  take  off 
the  spasm  of  the  same  parts.  The  inhalation  of 
vapour  of  warm  water,  medicated  with  aether, 
opium,  or  hemlock.  Pediluvia,  or  the  foot-bath, 
rendered  a little  irritating  by  the  addition  of 
mustard,  are  also  serviceable. 

BILIOUS  FEVER. 

Children,  until  the  age  of  six  years,  are  liable  to 
be  attacked  by  bilious  fever,  which  is  gradually 
developed,  by  irregularity  in  the  bowels,  which 
are  either  too  costive,  or  too  much  relaxed. 

On  its  first  appearance,  the  child  becomes 
peevish  and  fretful,  his  lips  are  dry,  his  hands  hot, 
accompanied  by  shortness  of  breath,  pains  in  the 
head,  and  quickness  of  pulse,  which  beats  from 
1 10  to  120  in  a minute  ; he  shows  an  unwillingness 
to  stir  or  speak,  starts  in  his  sleep,  and  has  a 
loathing  for  food.  The  stools  have  often  a mucous 
and  slimy  appearance  ; some  children  are  affected 
with  delirium,  others  dull  and  stupid,  and  many 
are  for  a time  speechless.  Several  slight  acces- 
sions of  fever  take  place  in  the  course  of  the  day, 
during  which  the  child  is  usually  drowsy  ; in  the 
intervals  of  these  paroxysms  he  appears  tolerably 
well,  though,  at  times,  unusually  peevish. 

These  symptoms  are  more  or  less  prevalent  for 
8 or  10  days,  when  suddenly  a more  violent  pa- 
roxysm of  fever  will  ensue,  preceded  by  a shivering 
fit,  and  sometimes  an  incessant  vomiting  of  bile. 
The  pulse  rises  to  140 ; the  cheeks  are  flushed, 
the  child’s  drowsiness  increases,  and  when  awake, 
he  resorts  to  picking  at  the  skin  of  the  nose  lips, 
and  eyes,  to  a most  painful  degree. 

This  species  of  fever  is  mild  at  the  commence- 
ment, slow  in  its  progress,  and  very  uncertain  in 
its  event.  The  desire  for  food  is  destroyed,  and 
the  child  will  take  neither  aliment  nor  medicine. 
The  stools  are  changed  from  their  natural  ap- 
pearances, bein^  sometimes  black,  and  smelling 
like  putrid  mud  ; and  at  other  times  they  are 
curdled,  with  shreds  of  coagulable  lymph  floating 
in  a dark  green  fluid. 


Treatment. 

The  best  method  of  cure  is  to  clear  the  stomach 
by  a gentle  emetic,  and  the  bowels  by  purgatives ; 
to  lessen  or  remove  the  febrile  symptoms,  and 
then,  if  necessary,  to  have  recourse  to  tonics,  to 
restore  the  strength  of  the  little  sufferer. 

The  first  thing,  therefore,  is  to  cleanse  the 
stomach  by  a few  grains  of  ipecacuanha,  and  soon 
afterwards  to  administer  some  active  purgative. 
For  restoring  the  healthy  secretions  of  the  bowels, 
nothing  is  so  efficacious  as  small  and  often  re- 
peated doses  of  calomel  and  scammony,  ( j of  a 
grain  of  the  former  toll  of  the  latter)  followed  up 
after  some  hours  by  a solution  of  Epsom  salts  in 
an  infusion  of  senna,  or  by  a dose  of  castor  oil. 
When  the  stomach  is  very  in  itable,  small  quan- 
tities of  chalk  mixture,  with  a few  drops  of 
laudanum,  are  to  be  given  alternately  with  the 
above-mentioned  purgatives- 

If  the  head  is  much  affected,  leeches  should  be 
applied  to  the  temples,  and  if  the  stomach  will 
not  retain  the  medicine,  from  3 to  6 leeches  should 
be  applied  to  the  upper  part  of  the  belly,  or  right 
side;  and  after  this  a blister,  if  necessary.  The 
warm  bath  will  prove  useful  after  the  stomach  and 
bowels  are  properly  cleansed. 

Tonic  Powder. 

To  obviate  debility,  when  the  fever  is  abated, 
the  following  tonic  powder  is  recommended. 

Mix  together  2 drachms  powder  of  cascarilla, 

24  grains  rhubarb,  and 
1 scruple  sub-carbonare  of  iron. 
Divide  this  into  24  papers,  one  to  be  taken  more- 
ing  and  evening. 

Regimen  and  Diet. 

The  child  should  likewise  he  sent  to  the  country 
as  soon  as  possible,  and  be  allowed  every  reason- 
able amusement,  to  dissipate  the  peevishness 
which  is  an  invariable  consequence  of  a severe 
attack  of  this  disease.  The  diet,  for  a time; 
should  be  light  and  nourishing ; as  jellies,  isin- 
glass and  milk,  veal  broth  and  beef  tea.  The 
drink  may  be  whey,  and  toast  and  water. 
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REMEDIES  FOR  POISONS. 

TREATMENT  TO  BE  ADOPTED  WHEN  POISONING 
HAS  TAKEN  PLACE. 

The  following  are  the  means  recommended  by 
M.  Orfila,  in  his  elaborate  work  on  poisons, 
to  be  employed  in  combating  the  effects  pro- 
duced by  belladonna,  (deadly  nightshade)  stramo- 
nium, tobacco,  digitalis,  (fox-glove)  meadow 
saffron,  and  the  different  kinds  of  hemlock,  laurel, 
&c.  &c. 

Emetics. 

If  the  poison  have  not  occasioned  copious 
vomiting,  two  or  three  grains  ot  tartar  emetic, 
and  20  or  30  of  ipecacuanha,  mixed  in  a small 
quantity  of  watei,  should  be  administered,  to 
favour  its  immediate  expulsion ; and  there  is 
little  danger  of  hastening  absorption,  if  the  quan- 
tity of  water  in  which  the  emetic  is  mixed  be 
not  considerable.  The  action  of  vomiting  should 
be  aided  by  titillating  the  throat  with  a leather. 

Purgatives  and  Clysters. 

If  some  time  have  elapsed  since  the  poi- 
son was  swallowed,  and  it  is  supposed  to  have 
passed  into  the  intestinal  canal,  2 or  3 grains  of 
tartar  emetic,  and  from  an  ounce  to  an  ounce 
and  a half,  of  Glauber  salt,  should  be  given ; 
exhibiting  at  the  same  time  purgative  clysters. 

Bleeding. 

If  after  these  means  have  been  employed, 
symptoms  of  cerebral  congestion  remain,  that  is, 
if  the  vessels  of  the  brain  be  overloaded,  blood- 
letting from  the  jugular  vein  must  be  had  recourse 
to,  and  repeated  according  to  the  temperature  of 
the  patient,  and  the  benefit  derived  from  it. 

Acidulated  Drinks. 

Acidulated  drinks,  particularly  vinegar  large- 
ly diluted  with  wati  r,  should  be  exhibited  in 
small  doses,  and  frequently  repeated.  If  these 
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acidulated  liquids,  however,  be  strong,  or  not 
exhibited  until  20  or  30  hours  after  the  poison  has 
been  taken,  and  inflammatory  symptoms  have 
come  on,  they  prove  hurtful ; and  this  is  also  the 
case  if  they  are  exhibited  before  the  expulsion 
of  the  poison,  for  the  following  reasons  : — 1.  They 
do  not  favour  vomiting ; 2.  They  dissolve  the 
active  parts,  and  facilitate  their  absorption. 

Demulcents. 

If  these  means  have  allayed  the  nervous 
symptoms,  the  inflammatory,  which  almost 
always  follow,  must  be  combated  by  changing  the 
acidulous  fluids,  for  demulcent  infusions  and  de- 
coctions with  milk,  oils,  Sec. ; and  leeches  may  be 
applied  upon  the  abdomen. 

Tracheotomy,  tfc. 

As  the  Upas  tientt,  Nux  Vomica,  St.  Ignatius' 
bean,  Upus-antiar,  Camphor,  Sfc.  produce  symptoms 
of  asphyxia,  or  apparent  cessation  of  life  ; in  the 
treatment  of  cases  of  poisoning  by  them,  it  is  ne- 
cessary, besides  employing  emetics  and  other 
means  for  expelling  the  poison,  to  make  an  in- 
cision into  the  windpipe,  and  this  is  to  be  followed 
by  an  artificial  inflation  of  the  lungs  with  air.  In 
the  case  of  wounds  by  weapons,  poisoned  with 
any  of  these  substances,  the  application  of  a 
ligature,  and  the  deep  cauterization  of  the  wounds 
are  the  means  recommended.  We  are  of  opinion, 
however,  that  more  benefit  would  result  from  the 
complete  excision  of  the  wounded  part,  and  then 
by  the  immediate  application  of  cupping  glasses 
with  an  exhausting  syringe  over  the  part. 

Mushroom  Poisons. 

With  regard  to  the  treatment  of  cases  of  poi- 
soning by  the  fungi  ( mushrooms),  M.  Orfila 
details  the  results  of  a series  of  experiments, 
made  with  a view  of  ascertaining  the  virtue  of 
the  different  substances  which  have  been  consider- 
ed as  antidotes,  in  such  cases.  Vinegar  is  useful 
when  the  poisonous  fungus  has  been  expelled  by 
I vomiting;  but  the  reverse  is  the  case  if  it  still 
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remain  in  the  stomach,  as  this  acid  dissolves  the 
poisonous  principle,  and  thereby  facilitates  its  ab- 
sorption. Common  salt  (muriate  of  soda)  acts  in 
the  same  manner  as  vinegar ; and  therefore,  re- 
quires to  be  employed  under  the  same  limitations. 
Sulphuric  ether,  as  it  also  takes  up  the  poisonous 
part  of  the  fungi,  should  not  be  employed  pre- 
vious to  the  evacuation  of  the  stomach ; but 
afterwards  it  is  of  the  greatest  utility.  Emetics 
and  emeto  cathartics  are  the  most  useful  remedies 
in  the  cases  under  consideration.  Volatile  alkali 
is  more  hurtful  than  salutary  ; and  oil,  butter, 
and  milk,  are  useless  in  this  kind  of  poisoning, 
though  beneficial  in  that  produced  by  arsenic, 
corrosive  sublimate,  and  other  metallic  salts. 

ANTIDOTES  FOR  VITRIOI.IC,  NITRIC,  MURIATIC, 
AND  OXALIC  ACIDS. 

Give  immediately  1 ounce  of  calcined  magnesia 
to  a pint  of  cold  water  : — A glassful  being  swal- 
lowed every  two  minutes,  so  as  to  neutralize  the 
acid  and  to  excite  vomiting.  Soap  and  water, 
chalk  and  water,  or  potash  and  water,  may  like- 
wise be  used.  Mucilaginous  drinks  are  afterwards 
to  be  administered  freely,  such  as  linseed-tea,  or 
gum  argbic  and  water.  Olive,  almond,  or  linseed 
oil,  will  likewise  be  found  very  useful. 

For  external  Injuries  from  these  Acids. 

When  in  anointing  and  protecting  the  coats  of 
the  stomach  from  corrosion,  spirits  of  salt,  aqua- 
fortis, or  oil  of  vitriol,  have  been  spilt  upon  the 
skin,  or  clothes,  immediately  wash  the  part  with 
large  quantities  of  water,  and  as  soon  as  they  can 
be  procured,  add  soap,  potash,  or  chalk,  to  the 
water.  It  will  be  proper  likewise  to  tear  ofif  the 
clothes  and  wipe  the  skin,  to  free  them  as  much 
as  possible  from  the  acid  before  washing  with 
water. 

Another  for  Oxalic  Acid. 

Give  an  emetic,  if  immediately  at  hand  or  within 
half  an  hour  of  swallowing  the  poison,  and  after 
this  supply  the  patient  with  plentiful  draughts  of 


chalk  and  water,  which  is  to  be  kept  well  stirred  i 
as  administered.  If  the  half  hour  has  passed,  i 
give  the  chalk  and  water  alone,  after  which,  let 
castor  oil  be  administered  both  as  a purgative  and 
a clyster.  In  the  latter  case  the  chalk  and  water, 
in  a middling  warm  state,  may  be  combined  with 
the  castor  oil. 

FOR  WHITE  ARSENIC,  &C. 

Give  5 or  6 table  spoonsful  of  ipecacuan  wine, 

30  grains  of  white  vitriol  (sulphate  of  zinc)  dis-  i 
solved  in  w’ater,  or  warn,  water  with  sugar,  in 
large  quantities  to  excite  vomiting;  to  hasten  the 
vomiting  the  throat  may  be  tickled  by  means  of  a 
feather.  Lime  water,  soap  and  water,  in  the  pro- 
portion of  i a pound  to  2 quarts,  pearlash  and 
water,  and  mucilaginous  drinks,  fat  broths,  milk, 
and  oils,  are  to  be  administered  afterwards. 
Violent  pains  in  the  bowels,  succeeding  the  vomit- 
ing, give  room  to  suspect  that  some  of  the  arsenic 
has  passed  that  way ; in  which  case,  a clyster  ' 
composed  of  a pint  or  more  of  warm  water,  with 
two  ounces  of  Epsom  or  Glauber’s  salt  dissolved 
in  it,  should  be  administered  without  delay,  and 
followed  by  repeated  clysters  of  fat  broth,  or  milk 
with  oil,  butter,  or  lard,  added  to  it.  Sulphuret 
of  potash,  (liver  of  sulphur)  is  also  recommended 
when  arsenic  has  been  taken  internally,  by  design 
or  mistake.  A few  scruples  should  be  dissolved 
in  half  a pint  or  a pint  of  water,  and  administered 
a little  at  a time,  as  the  patient  can  bear  it. 

FOR  CORROSIVE  SUBLIMATE  AND  OTHER  MER- 
CURIAL PREPARATIONS. 

When  corrosive  sublimate  has  been  swallowed, 
emetics  should  be  used  as  soon  as  possible,  to  eva- 
cuate it ; at  the  same  time,  half  a tea-spoonful 
of  pearl  or  potashes  dissolved  in  half  a pint  of 
warm  water,  should  be  given  and  repeated  fre- 
quently, in  order  to  render  inert  any  portion  of 
the  poison  which  is  not  thrown  up.  The  whites  of 
12  or  15  eggs  may  likewise  be  beaten  up  and  mixed 
with  a quart  of  cold  vVater.  A glassful  of  this  is 
to  be  given  every  three  minutes.  Milk,  oil, 
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gum-water,  and  linseed  tea,  are  likewise  very 
useful. 

FOR  PREPARATIONS  OF  COPPER  AND  BRASS  ; — 
AS  VERDIGRISE,  &C. 

Aftei  an  emetic,  give  white  of  eggs,  as  for  cor- 
rosive sublimate  ; mucilaginous  drinks,  with  oil 
and  miik,  will  likewise  be  proper. 

FOR  TARTAR  EMETIC  AND  OTHER  PREPARA- 
TIONS OF  ANTIMONY. 

Give  warm  water,  or  sugar  and  water  ; after- 
wards a grain  of  opium,  or  lb  drops  of  laudanum, 
every  quaiter  of  an  hour,  for  two  01  three  times  ; 
oil  and  milk  will  be  afterwards  useful. 

FOR  NITRE  AND  PHOSPHORUS. 

Give  the  same  as  for  arsenic,  with  the  exception 
of  lime  water  and  alkalies. 

FOR  SWALLOWING  PINS  OR  FISH  BONES. 

It  is  strongly  recommended  to  those  who  have 
the  misfortune  to  swallow  a pin,  or  the  bone  of  a 
fish,  & c.  to  take  four  grains  of  tartar  emetic, 
dissolved  in  warm  water,  and  immediately  after- 
wards the  white  of  six  eggs.  The  coagulated  mass 
will  not  remain  in  the  stomach  more  than  two  or 
three  minutes,  and  the  remedy  has  been  known  to 
remove  no  less  than  twenty-four  pins  at  once. 

Prevention. 

Let  us  here  hope,  that  all  sensible  persons  will 
make  it  a point  to  discountenance  the  filthy  and 
dangerous  practice  of  putting  pins  and  needles 
into  the  mouth.  Women  who  hang  out  clothes  are 
very  apt  to  do  this,  to  a great  number  at  a time, 
and  at  the  same  time  are  obliged  to  bend  their 
heads  backwards;  than  which,  nothing  can  be 
more  productive  of  fatal  consequences,  if  there 
should  be  the  least  spasm,  or  inclination  to  swallow 
the  saliva:  if  a pin  cushion  is  not  at  hand  let  the 
pins  be  sluck  in  the  sleeve. 


FOR  SUGAR  OF  LEAD,  GOULARD  EXTRACT,  & C. 
After  an  emetic,  give  large  doses  of  Glauber’s 
or  Epsom  salts,  in  warm  water.  Oils,  milk,  and 
linseed  tea,  will  also  be  useful.  If  there  is  violent 
colic,  give  purgatives  with  oil  and  water  gruel 
clysters. 

FOR  HENBANE,  HEMLOCK,  NUXVOMICA,  DEADLY 
NIGHT-SHADE,  TOBACCO,  FOX-CLOVE,  AND 
TOAD  STOOLS,  OR  POISONOUS  MUSHROOMS. 

Give  4 or  5 grains  of  tartar  emetic  in  a glass  of 
water;  if  this  does  not  succeed,  4 grains  of  blue 
vitriol,  or  50  grains  of  white  vitriol  are  to  be 
given,  as  an  emetic.  Do  not  give  large  quantities 
of  water.  After  the  poison  has  been  ejected,  give 
solution  of  common  salt,  vinegar,  letnon  juice,  or 
cream  of  tartar.  But  if  these  be  given  thirty 
hours  after  the  poisoning,  when  inflammation 
comes  on,  they  will  prove  hurtful;  strong  coffee, 
also,  is  useful.  The  patient  must  likewise  be 
roused,  and  endeavour  to  walk  about  to  prevent 
sleep.  In  France,  the  usual  remedy  for  champig- 
nons or  toadstools,  is,  after  a brisk  emetic,  to  give 
a draclun  of  sulphuric  ether,  in  a glass  of  decoction 
of  marsh  mallows:  with  laxatives  and  clysters. 

When  any  of  the  above  vegetable  poisons,  or 
any  other  unknown  matters  have  been  swallowed, 
exciting  sickness  without  pain  of  the  stomach,  or 
producing  giddiness,  drowsiness,  or  sleep,  give 
instantly  one  table-spoonful  of  flour  of  mustard, 
with  40  grains  of  ipecacuan  powder  in  water;  and 
repeat  the  mustard  alone  in  copious  draughts  of 
warm  water,  constantly,  until  vomiting  takes 
place.  If  the  patient  becomes  so  insensible  as 
not  to  be  easily  roused,  give  the  mustard  in 
vinegar  instead  of  water,  and  rub  and  shake  the 
body  actively  and  incessantly. 

To  distinguish  Mushrooms  from  Toad  Stools. 
Those  which  grow  in  marshy  shaded  places  and 
in  thick  forests  where  the  sun  has  no  access,  are  in 
general  to  be  regarded  as  possessing  dangerous 
qualities  : their  substance  is  softer,  moister,  ami 


UNIVERSAL  RECEIPT  BOOK. 


448 

more  porous  than  that  of  mushrooms  used  for  the 
table.  They  have  likewise  a mote  disagreeable 
and  dirty  looking  appearance.  Those  which  have 
a dusky  hue,  and  change  colour  when  cut;  or 
which  have  a gaudy,  or  many  very  distant  colours, 
particularly  if  they  have  been  originally  covered 
by  skin  or  envelope ; or  which  exhale  a strong 
and  unpleasant  odour;  ought  not  to  be  eaten. 
Those  which  have  short  bulbous  stalks,  or  frag- 
ments of  skin  adhering  to  the  surface,  or  which 
grow  rapidly  and  corrupt  quickly,  should  also  be 
rejected.  It  has  been  generally  supposed  that 
poisonous  mushrooms  lose  their  deleterious  quali- 
ties, but  this  is  a rule  to  which  there  are  many 
exceptions,  and  which  ought  therefore  to  be  very 
cautiously  admitted. 

Destruction  of  poisonous  Plants. 

Poisonous  vegetables  abound  every  where,  and 
prove  often  fatal  to  the  ignorant  and  unwary. 
This,  indeed,  is  chiefly  owing  to  carelessness. 
Children  ought  early  to  be  cautioned  against  eating 
any  kind  of  fruit , roots , or  berries,  which  they  do  not 
know;  and  all  poisonous  plants  to  which  they  can 
have  access,  ought,  as  far  as  possible,  to  be  de- 
stroyed. 

Poisonous  plants  have  no  doubt  their  uses,  and 
they  ought  to  be  propagated  in  proper  places ; 
hut  as  they  prove  often  destructive  to  cattle,  they 
should  be  rooted  out  of  all  pasture  grounds.  They 
ought  likewise,  for  the  safety  of  the  human  species, 
to  be  destroyed  in  the  neighbourhood  of  all  towns 
and  villages ; which,  indeed,  are  the  places  where 
they  most  commonly  abound. 

FOR  OPIUM  AND  LAUDANUM. 

In  the  case  of  opium  or  laudanum  being  taken 
in  considerable  quantity,  vomiting  should,  if  pos- 
sible, be  excited  by  giving  a brisk  emetic  ; and  if 
the  power  of  swallowing  be  lost,  the  emetic  should 
be  thrown  into  the  stomach  by  means  of  a flexible 
tube  and  funnel,  or  syringe.  But  in  the  latter 
case,  instead  of  using  white  vitriol,  we  would 
recommend  a table-spoonful  of  antimonial  wine, 
4 or  5 of  ipecacuanha  wine,  t or  3 grains  ol 


emetic  tartar  dissolved  in  $ a gill  of  water,  or  30 
or  40  grains  of  ipecacuanha  in  powder,  to  be 
employed  ; because  these,  though  they  should  fail  l| 
to  produce  vomiting,  will  serve  to  counteract  the 
stupifying  and  noxious  effect  of  the  opium,  by  ; 
making  it  operate  by  sweating, — to  promote  a 
which,  the  feet  and  legs  should  be  bathed  in  hot  tj 
water,  or  wrapped  in  flannels  well  wrung  out  of 
the  same.  In  cases  of  a robust  and  plethoric  habit,  1 
and  where  the  brain  appears  to  suffer,  it  will  be 
proper  to  open  the  jugular  vein. 

Treatment  by  cold  Affusion. 

From  among  several  instances  of  the  efficacy  of 
the  affusion  of  cold  water,  as  related  in  the  London  a 
Medical  Repository,  by  Mr.  Wray,  surgeon,  we 
select  the  following  : — 

“ I was  called  in  Jan.  1 821,  to  Mrs.  E.  who  had  it 
half  an  hour  before  taken  two  ounces  of  laudanum,  i 
I found  her  in  a state  of  profound  stupor.  Her 
pulse  was  much  quicker  than  natural — her  pupils  i 
were  dilated,  and  no  internal  remedies  could  be  | 
administered.  I had  recourse  to  cold  affusion,  : 
which  produced  the  most  decided  benefit.  A large  I 
bucketful  of  cold  spring  water  was  brought  into  i 
the  room,  and  a quart  basinful  was  forcibly  thrown  > 
on  the  head  and  chest.  It  roused  her  on  the  first 
application,  but  immediately  afterwards  she  re-  I 
lapsed  into  the  same  state  of  stupor.  Byresorting 
repeatedly  to  the  same  meaus,  in  about  ten  minutes  a 
I had  the  satisfaction  of  hearing  her  speak.  An  j 
emetic  was  then  administered,  which  operated 
freely.  Vinegar  and  water  were  given  afterwards, 
and  on  the  least  tendency  to  drowsiness  the  cold  j 
affusion  was  repeated.  I had  the  gratification, 
the  following  day,  of  seeing  this  lady  perfectly  I 
restored.’* 

Mr.  Wray  has  found  cold  affusion  decidedly 
efficacious  in  cases  of  extreme  intoxication  from  I 
spirituous  liquors. 

FOR  CANTHARIDES,  OR  SPANISH  FLIES. 

Spanish  flies,  if  taken  even  in  but  small  quantity,  j 
will  readily  bring  on  an  inflammation  of  the  sto- 
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each  or  bowels  tliat  may  end  in  death.  As  we 
are  not  acquainted  with  any  thing  that,  when 
taken  into  the  stomach,  can  deprive  these  of  their 
acrid  quality,  our  attention  should  be  directed  to 
evacuate  them  as  speedily  as  possible  by  vomiting, 
and  afterwards  make  the  patient  swallow  a quan- 
tity of  oil,  milk,  water  gruel,  or  thick  milk  por- 
ridge, or  something  of  the  same  kind,  which  will 
serve  to  envelope  the  flies  that  may  still  remain, 
and  thereby  protect  the  stomach  and  bowels  from 
: their  acrimony. 

Clysters  of  the  above  may  likewise  be  used,  to 
answer  the  same  purpose  in  the  lower  intestines, 
and  oil  should  be  injected  into  the  bladder  which 
is  peculiarly  liable  to  inflammation  from  the  in- 
ternal use  of  Spanish  flies. — As  an  internal  medi- 
cine, and  as  a clyster,  castor  oil  with  a few  drops 
of  laudanum,  may  be  frequently  administered. 

FOR  POTASH,  SODA,  AMMONIA,  AND  LIME. 

After  an  emetic,  or  a draught  of  oil,  give  vine- 
gar and  lemon  juice,  a spoonful  or  two  in  a glass 
of  water  very  frequently.  Oil  and  warm  water  will 
likewise  be  exceedingly  useful. 

FOR  INEBRIATION. 

When  men  are  reduced  to  this  degraded  state 
by  the  inordinate  use  of  fermented  or  other  spi- 
ritnous  liquors,  they  may  be  restored  to  compa- 
tive  ease,  by  administering  a tea-spoonful  of 
spirits  of  hartshorn,  in  a glass  of  water.  Smell- 
ing the  spirits  dissipates  the  fumes  arising  from 
the  same  cause. 

TO  DISPEL  INTOXICATION. 

Take  a wine-glassful  of  camphor  mixture, 
which  may  be  bought  ready  prepared  at  any  che- 
mist’s. Sec  Camphor  mixture,  under  the  head 
USEFUL  DOMESTIC  MEDICINES, 

FOR  PRUSSIC  ACID. 

This  acid,  either  in  its  artificial  state  as  a drug, 
or  in  natural  combinations,  as  existing  in  hitter 
almonds,  peach  blossoms,  laurel  leaves,  and  the 
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kernels  or  apricots,  is  well  known  to  be  a most  ac- 
tive poison  ; the  antidotes  to  which  are  alkaline 
salts  and  other  stimulant  medicines.  When, 
therefore,  by  the  improper  use  of  the  acid  itself, 
of  bitter  almond  water,  or  laurel  water,  there  is 
reason  to  suppose  that  poison  has  taken  place,  it 
will  be  proper  to  force  down  the  throat  2 or  3 
drachms  of  spirit  of  hartshorn,  mixed  with  nearly 
half  a pint  of  water. 

FOR  THE  POISON  'WHICH  SOMETIMES  EXISTS  IN 

EELS,  MUSCLES,  LOBSTERS,  AND  OYSTERS. 

When  there  is  cause  to  suppose  that  poison 
has  taken  place  from  the  deleterious  qualities 
which  sometimes,  though  rarely,  exist  in  the 
above-mentioned  and  other  species  of  fish,  it  will 
be  proper  to  administer  an  emetic  of  30  grains  of 
white  vitriol,  as  soon  as  possible  : after  which 
give  from  an  ounce  to  two  ounces  of  castor  oil, 
and  then  copious  draughts  of  milk  and  other  di- 
luent liquors,  both  by  the  mouth  and  in  the  form 
of  clyster.  Vinegar  likewise  will  be  proper,  but 
in  that  case  no  milk  should  be  given.  The  warm 
bath  may  be  used,  and  the  patient  should  be  wrapt 
in  flannel  to  excite  perspiration. 


BITES  AND  STINGS  OF  NOXIOUS 
ANIMALS,  S(c. 

TO  PREVENT  ABSORPTION  OF  THE  POISON  OF 
SERPENTS. 

The  most  effectual  means  of  securing  the  patient 
from  future  bad  consequences,  is  the  excision  of 
the  part.  Where  this  is  not  practicable,  it  is  to  he 
washed  with  a solution  of  pure  potass,  volatile 
alkali,  or  the  spin  I us  ammimics  succinatus.  The 
wound  ought  likewise  to  be  touched  by  a pencil 
of  pure  potass. 

The  long-continued  affusion  of  cold  water  has 
been  recommended.  The  warm  liver  of  a fowl  is 
now  applied  in  the  East  Indies  ; also  ody  and  one- 
toons  applications,  and  the  firing  of  gunpowder 
upon  the  wounded  part ; the  application  of  a poul- 
tice ol  vinegar  and  vine-ashes  has  been  successfully 
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used.  Also  a poultice  of  quick  lime  with  oil  and 
honey.  The  fresh  juice  of  the  plantain  is  also 
by  some  considered  an  excellent  antidote. 

By  Ligature. 

In  South  America,  where  the  most  venomous 
serpents  abound,  a very  tight  ligature,  made  in- 
stantly after  the  bite,  between  the  part  bitten  and 
the  trunk  of  the  body,  will  prevent  immediate 
danger,  and  allow  time  for  proper  means  of  re- 
medy, either  by  excision  of  the  whole  joint,  just 
above  the  ligature,  or  by  topical  applications 
upon  the  part  bitten. 

For  instance,  if  the  bite  should  be  upon  the  end 
of  the  finger,  a tight  ligature  of  small  cord  should 
immediately  be  made  beyond  the  next  joint  of  the 
finger. 

If  the  bite  is  on  any  part  of  the  hand,  the  liga- 
ture should  be  made  above  the  wrist  by  means  of 
a garter  or  cord,  lapped  several  times  round  the 
arm,  and  rendered  as  tight  as  possible  by  a small 
stick  thrust  betwixt  the  folds  of  the  cord  or  garter, 
and  twisted  round  very  hard,  to  prevent  the  cir- 
culation of  the  blood  betwixt  the  part  bitten  and 
the  other  part  of  the  body. 

TREATMENT  AFTER  ABSORPTION  OFTHEPOISON. 

Madeira  wine  is  the  internal  remedy  most  com- 
monly used  by  Europeans  in  the  Carnatic,  and 
numerous  instances  are  produced  of  persons  not 
dying  who  had  recourse  to  it.  Emetics  and  pow- 
erful sudorifics  are  likewise  resorted  to,  with  ad- 
vantage, in  all  European  countries. 

Spirit  of  Ammonia. 

Dr.  Leslie  relates  a case  in  which  ammonia 
was  successful  in  preventing  the  effects  of  the  bite 
of  an  adder.  Travelling  in  the  north  of  England, 
he  stopped  to  give  assistance  to  a poor  man,  who, 
having  laid  down  on  the  grass  to  sleep,  had  been 
bitten.  From  experience  of  the  beneficial  effects 
of  ammonia  in  India,  in  cases  of  the  bites  of  dif- 
ferent snakes,  Dr.  Leslie  procured  some  spirit  of 
hartshorn,  and  gave  about  a drachm  of  it,  mixed 


with  about  half  an  ounce  of  gin  and  a little  water. 
The  effect  was  very  sudden.  In  ten  or  fifteen  i 
minutes,  the  patient’s  eyes  became  brighter,  his 
pulse  fuller  and  stronger,  and  his  countenance 
altogether  more  cheerful ; and  by  a repetition  of 
the  same  remedy,  in  about  the  space  of  an  hour 
and  a half,  he  appeared  perfectly  recovered. — 
Another  dose  was  left  to  be  taken  at  ten  o’clock  it 
at  night,  and  in  the  morning  he  said  he  was  quite 
well,  except  a little  numbness  and  weakness  of  the 
head  ; the  day  after,  he  returned  to  his  work. 

In  the  second  volume  of  the  Asiatic  Researches,  | 
six  cases  are  related,  in  which  the  volatile  alkali 
has  been  successful.  They  were  selected  from  i 
a number  which  had  come  to  the  author’s  know- 
ledge,  who  adds,  “ that  he  never  knew  an  instance  j 
of  volatile  alkali  failing  in  its  effects,  where  the  ! 
patient  has  been  able  to  swallow  it.”  He  at  the 
same  time  says,  “ that  it  does  not  act  so  much  as 
a specific  in  destroying  the  quality  of  the  poison,  as 
by  counteracting  the  effect  on  the  system,  by 
stimulating  the  fibres,  and  preserving  that  irrita-  I 
bility  which  it  tends  to  destroy.”  Dr.  Temple  ^ 
also  recommends  the  caustic  volatile  alkali,  or 
spiritus  ammonia  succinatus,  to  be  administered  1 
every  five  minutes ; but  in  most  cases  the  follow-  i 
ing  will  be  found  to  be  the  best  mode  of  adminis-  !t 
tration. 

Ammoniacal  mixture. 

Make  a mixture  of  four  ounces  of  almo 
emulsion  and  two  drachms  of  water  of  ammonia 
let  the  patient  take  two  large  table-spoonstui  I 
every  hour. 

Another  Mixture. 

Mix  together  four  ounces  of  camphor  mixture 
and  two  drachms  of  the  spiritus  ammonia  succin 
ulus.  Two  table-spoonsful  to  be  given  every 
hour. 

EFFECTS  OF  THE  OTHER  ALKALIES  ON  THe 

VENOM  OF  SERPENTS. 

The  excellence  of  alkaline  salts,  as  antidotes  to  the  I 
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enom  of  serpents,  is  evinced  by  the  following 
communication  from  Dr.  Brickell  of  Savannah. — 
“ A person  bit  by  a large  mockison  snake,  was  in 
dreadful  torture,  and  so  swelled  as  to  be  ready  to 
burst.  I gave  him  plenty  of  ley  of  wood  ashes  witli 
water,  to  drink,  and  kept  the  bite,  which  was  on 
his  foot,  constantly  wet,  by  applying  a solution  of 
! lev  made  caustic  by  quick  lime. 

“I  was  led  to  this  by  a chemical  examination  of 
the  poison  of  the  crotalus  horridus,  which  shewed 
an  acid  to  be  one  of  its  constituent  parts. 

“ On  pnttingaslipof  litmus  paper  into  themonth 
of  a rattlesnake,  five  feet  long,  and  disabled  by 
blows  of  a stick  applied  to  the  back,  and  then 
pressing  the  head,  by  placing  the  foot  on  it,  the 
poison  squirted  out  to  the  distance  of  some  feet. 

“ The  litmus-paper  had  its  blu  e entirely  discharged, 
and  became  white.  A light  band  of  red  was  to 
be  seen  between  the  part  of  the  paper  touched  and 
untouched  by  the  poison.  By  dipping  it  when  dry, 
in  a solution  of  fixed  alkali  (pot-ash  ley),  the  for- 
mer blue  colour  was  restored.” 

CARNATIC  SNAKE  PILLS. 

Take  of  white  arsenic,  root  of  velli  nari,  roots 
of  neri  visham,  kernels  of  nermlam,  pepper  and 
quicksilver;  each  an  equal  quantity.  The  quick- 
silver is  to  be  rubbed  with  the  juice  of  the  wild 
cotton  (the  Asclepias  giganlea,)  till  the  globules 
become  invisible.  The  arsenic  being  first  levi- 
: gated,  and  the  other  ingredients  reduced  to  a 
powder,  are  then  added,  and  the  whole  is  beaten 
up  together,  with  the  juice  of  the  wild  cotton,  to  a 
consistence  fit  to  be  divided  into  pills  of  six  grains 
each.  If  a person  be  bitten  by  a Copra  de  ca- 
pUo,  mix  one  of  the  pills  with  a little  warm  water, 
and  giveit  to  thepatient.  After  waiting  a quarter 
of  an  hour,  should  the  symptoms  of  infection  in- 
CTease,  give  two  pills  moie;  should  these  not 
sufficiently  counteract  the  poison,  another  pill 
nst  be  given  an  hour  after.  This  is  generally 
ound  sufficient.  For  the  bite  of all  kinds  of  vipers, 
the  Hindoos  give  two  pills;  and  if  the  poison  is 
not  counteracted  within  half  an  hour,  they  give 
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two  pills  more : but  if  the  life  of  the  patient  should 
appear  to  be  in  danger,  four  pills  maybe  given. 
An  incision  is  at  the  same  time  often  made  on  the 
top  of  the  head,  and  a pill  pulverized  is  rubbed 
on  the  wound. 

For  the  bite  of  all  other  less  poisonous  snakes, 
one  pill  every  morning  for  three  days  is  sufficient. 
The  patient  ought  to  observe  a regimen  for  six 
days,  eating  only  congee,  (rice  water,)  and  rice, 
or  milk  and  rice.  He  should  abstain  from  salt, 
and  his  drink  may  be  warm  water.  Sleep  is  to 
be  prevented  for  the  first  twenty-five  hours. 

The  pills  should  be  powdered  and  mixed  with 
water,  with  a view  to  hasten  their  operation  ; a 
circumstance  of  material  importance  in  cases  of 
the  bite  of  venomous  snakes,  where  the  progress 
of  the  poison  is  sometimes  incredibly  rapid.  These 
pills  are  also  given  to  persons  bit  by  mad  dogs. 

WEST  INDIAN  REMEDY  FOR  THE  BITE  OF 
SERPENTS. 

The  bite  of  serpents,  as  well  as  the  sting  of  scorpions, 
cured  in  South  America  and  the  West  Indies, 
(at  St.  Lucia),  by  collecting  grains  of  gombre  per- 
fumed with  musk,  which  are  to  be  dried  and  redu- 
ced to  an  impalpable  powder,  sifted  and  put  into  a 
bottle,  so  as  to  fill  it  one-third,  and  rum  is  to  be 
added  to  the  amount  of  the  other  two-thirds. 
A wine-glassful  is  to  be  administered  soon  after 
the  bite,  taking  care  to  shake  the  bottle  pre- 
viously. Let  the  part  be  scarified,  and  then  rub- 
bed slightly  with  a cloth  soaked  in  the  liquid 
cover  it  up  with  the  same,  and  keep  it  moist  by 
adding  more  of  the  mixture.  In  half  an  hour  ad- 
minister a second  glass  internally  ; but  should 
vomiting  come  on,  in  consequence  of  the  poison 
affecting  the  stomach,  let  the  patient  continue 
drinking  the  mixture  until  the  vomiting  ceases. 

SPANISH  REMEDY  FOR  HYDROPHOBIA,  AND  THE 
BITES  OF  VIPERS. 

The  following  remedy  is  a composition  of  the 
sea  holly  ( eryngium  campestre),  vipers  bugloss 
( echium  vulgare ),  madwort  and  ( alxjssum  spinosum ), 
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Cretan  balm  ' melissa  cretica ),  by  Cavanilles,  named 
vepeta  tnarifolia.  Tliese  plants  are  to  be  gathered 
when  beginning  to  run  to  seed,  and  dried  in  the 
shade,  till  all  their  humidity  is  evaporated  Then  le.t 
each  be  separately  powdered,  passed  through  a 
hair  sieve,  mixed  in  equal  parts,  and  put  away  in 
well  corked  bottles.  None  of  the  roots  are  to  be 
employed,  except  those  of  the  sea  holly. 

The  common  dose  of  this  powder,  for  a man,  is 
one  scruple;  fora  dog,  one  drachm: — the  vehicle 
used  being  wine  or  water.  No  particular  diet 
need  be  observed  ; only  the  powder  must  be  taken 
morning  and  evening  for  nine  days  successively. 

It  is  indispensably  necessary  that  this  remedy  be 
administered  immediately  after  the  infliction  of 
the  wound.  Its  efficacy  has  been  fully  established 
in  certain  districts  of  Spain,  by  the  experience  of 
ages,  in  the  cure  of  persons  bitten  by  vipers.  Ca- 
vanilles tried  its  effects  in  bites  of  mad  dogs  with 
signal  success. 

FOR  BITES  AND  STINGS  OF  SMALL  REPTILES  AND 
INSECTS. 

The  local  pain  produced  by  the  bites  and  stings 
of reptiles  and  insects,  in  general,  is  greatly  relieved 
by  the  following  application.  Make  a lotion  of 
5 ounces  of  distilled  water,  and  1 ounce  of  tinc- 
ture of  opium.  To  be  applied  immediately. 

• 

Another. 

Mix  5\  ounces  of  distilled  water  and  § an  ounce 
of  water  of  ammonia.  Wash  the  part  repeatedly 
with  this  lotion  until  the  pain  abates. 

FOR  THE  STINGS  OF  WASPS  &C. 

The  following  mode,  which  was  lately  success- 
fully adopted  in  completely  curing  the  sting  of 
bees,  wasps,  and  hornets,  may  prove  of  essential 
service  to  some  of  our  fellow  creatures,  as  well 
as  to  the  brute  creation  : — 

A horse,  the  property  of  Mr.  Lawton,  whilst 
playing  about  in  a meadow7,  disturbed  a nest  of 
wasps,  which  immediately  covered  his  head  and 
body  in  my  riads  ; the  poor  tortured  animal  ran 


about  in  a fiantic  manner,  for  some  time  endea-  > 1 
vouiing  to  dislodge  these  venomous  creatures,  but* 
in  vain,  and  when  at  last  quite  spent  wi'h  fatigueil 
and  agony,  he  thrust  his  head  into  the  thickest  part  *3 
of  the  hedge,  being  quite  overcome,  he  fell  down® 
in  a dying  state;  the  owner,  coming  accidentally  ;,] 
into  the  field,  saw7  the  state  of  his  favourite  horse,  i| 
and  immediately  procured  a quarter  of  a pound  offl 
Prussian  blue,  which  he  dissolved  in  a sufficient* 
quantity  of  soft  wrater,  and  washed  the  horse  oyer  I 
with  this  mixture  ; in  the  space  of  a quarter  of  an  I 
hour  the  animal  began  to  revive,  and  in  one  I 
hour’s  time  it  was  completely  restored,  and  the  [I 
next  day  was  enabled  to  undertake  a journey. 

Prussian  blue  is  an  excellent  remedy  for  the  I 
stings  of  insects  in  general,  and  is  always  attend- 
eu  with  uniform  success. 


Another* 

Sweet  oil,  applied  immediately,  cures  the  stirgitl 
of  wasps  or  bees;  and  if  the  sting  is  left  in  t he  1 1 
wound,  it  should,  if  possible,  be  extracted  with* 
hair  pincers. 


Another. 

Take  an  onion,  and  cut  it  through  the  middle,  III 
then  put  a quantity  of  salt  upon  it,  and  lay  it  upon  is 
the  place  for  an  hour  or  more.  Common  salt! 
alone,  moistened  with  a little  water,  applied  to  hj 
the  part,  will  give  immediate  ease. 

FOR  THE  STING  OF  A GNAT. 


Olive  oil,  unsalted  butter, -or  fresh  hog’s  lard,  9 
if  timely  rubbed  on  the  wound; — or  a small  butlj 
equal  portion  of  Venice  turpentine  and  sweet  oil, ‘I 
mixed  together,  and  applied  to  the  part,  will! 
effectually  relieve  the  pain  in  the  space  of  six  hours,  j 


Another. 

Mix  some  powdered  chalk  with  a little  water,* 
to  the  consistency  of  a paste,  which  rub  w ell  into  * 
the  wound,  given  either  by  the  sting  of  a gnat,  af 
wasp,  or  bee.  An  immediate  cure  will  be  effected.  I 
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FOR  THE  BITE  OF  MOSQUITOES. 

These  troublesome  insects  invariably  torment 
[ Europeans  in  the  West  Indies,  and  other  warm 
i :limates.  Their  bite  produces  small  tumours, 

» which  inflame  and  itch  to  such  a degree  as  to  cause 
i i continual  scratching  and  often  very  troublesome 
i ulcerations.  To  allay  this,  it  will  be  necessary 
r frequently  to  bathe  the  parts  with  hartshorn, 
-.solution  of  sugar  of  lead,  or  with  diluted  lauda- 
i anm.  At  the  same  time,  to  cool  the  body  by  an 
i occasional  dose  of  Epsom  salts.  When  pustules 

■ arise,  it  will  be  proper  to  open  them  by  means  of 
i i lancet. 

Prevention. 

Persons  liable  to  the  bites  of  mosquitoes,  should 
> sleep  under  the  cover  of  a lawn,  gauze,  or  leno 
i net,  and  in  the  day  time  should  wear  gloves  and 
: .ong  linen  trowsers. 

ON  SWALLOWING  A WASP. 

Instantly  put  into  the  mouth  a tea-spoonful  of 
common  salt.  This  will,  instantaneously,  not  only 

■ kill  the  wasp,  but  at  the  same  time  heal  the  sting. 

TO  DISLODGE  EAR-WIGS  FROM  THE  EAR. 

Ear-wigs  may  be  destroyed  by  dropping  into  the 
ear  a little  olive-oil,  sweet-oil,  or  oil  of  almonds; 
or,  it  may  be  enticed  out  alive,  by  applying  a 
piece  of  apple  (for  which  that  insect  has  a peculiar 
fondness)  on  the  outside  of  the  ear. 

TO  EXTRACT  BRIERS  OR  THORNS. 

If  a thorn  has  run  into  the  leg  and  the  flesh 
close  over  it,  apply  a small  piece  of  shoe-maker’s 
"ax,  and  a poultice  over  that ; let  them  remain  for 
twelve  hours,  or  till  the  wax  draws  out  the  end  of 
the  thorn,  which  seldom  requires  so  long  a time 
to  be  extracted. 

FOR  THE  STING  OF  NETTLES. 

The  juice  of  tobacco  leaves,  unmanufactured,  is 
a remedy  for  the  sting  of  nettles  : care  must 
be  taken,  however,  that  the  skin  is  not  broken;  as 
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in  that  case  the  effects  would  be  the  same  as  it 
the  patient  had  swallowed  the  juice,  viz.  vertigo, 
fainting,  and  vomitting. 

TO  PREVENT  ABSORPTION  OF  THE  POISON  OF 
BITES  OF  RABID  ANIMALS. 

The  first  step  should  be  the  application  of  a 
tight  ligature  above  the  wound  ; secondly,  the 
speedy  and  complete  excision  of  the  wounded 
part,  in  situations  where  such  practice  is  admis- 
sible ; and  thirdly,  the  long-continued  affusion  of 
an  alkaline  solution,  as  pearlash-water,  over  the 
excised  parts.  The  wound  should  afterwards  be 
dressed  with  the  ointment  of  Spanish-tiies,  or  any 
other  stimulating  ointment,  in  order  that  a dis- 
charge may  be  kept  up  for  a considerable  length 
of  time. 

When,  from  the  timidity  of  the  patient,  or  from 
the  wounded  part  being  so  situated  as  to  render 
extirpation  inadmissible,  other  means  are  to  be 
adopted  ; ablution  with  a very  dilute  solution  of 
pure  potass,  or  the  application  of  a pencil  of  lunar 
caustic  (nitrate  of  silver)  or  pure  caustic  potass, 
are  most  likely  to  be  attended  with  success.  Ni- 
tric acid  is  applied  by  some  as  the  safest  means  of 
preventing  the  evil  consequences  arising  from  the 
bite  of  rabid  animals,  and  destroying  the  poison, 
as  it  not  only  acts  upon  the  parts  contiguous  to 
the  bite,  but  decomposes  any  saliva,  which  may 
have  been  infused  into  the  wound.  It  is,  however, 
apt  to  spread  itself  too  far  over  the  surrounding 
surface. 

TO  PREVENT  HYDROPHOBIA. 

Persons  who  suffer  this  dreadful  misfortune, 
should  immediately  apply  to  the  first  spring, 
brook,  pool,  or  ditch,  which  can  be  found,  and  of 
all  remedies  there  is  fortunately  none  so  immedi- 
ately within  reach  and  command.  Even  if  the 
injury  be  received  at  a distance  from  any  town  or 
village,  water  is  always  near,  and  the  part  may 
be  easily  cleansed.  If  the  accident  happen  in  the 
neighbourhood  of  any  house,  the  water  may  be 
introduced  with  more  force  by  pouring  it  from  a 
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jug  with  a spout,  a tea-kettle,  or  more  forcibly, 
still,  by  a pump.  A syringe,  if  at  band,  may  also 
be  found  a very  useful  instrument. 

Dr.  Mease,  of  Philadelphia,  in  treating  on  the 
prevention  of  this  disease,  states,  “ In  preference 
to  caustics,  I have  always  advised  the  plan  first 
suggested  by  the  late  Dr.  Haygarth,  of  Chester, 
in  England,  viz. — the  long  continued  stream  of 
water,  on  the  wounded  part,  from  the  mouth  of  a 
tea-kettle ; a powerful  argument,  in  favour  of 
winch,  is,  that  as  the  poison  exists  in  a w atery 
form,  water  must  be  its  most  proper  solvent.  I 
have  also  advised  the  wound  to  be  kept  open  some 
time,  as  an  additional  security.  If  the  wound  be 
small,  it  ought  to  be  dilated.  If  the  knife  should 
enter  the  wound  inflicted  by  the  teeth  of  the  dog, 
re-commence  the  operation  with  a clean  knife ; for 
if  the  operation  be  continued  with  the  contami- 
nated knife,  it  will  probably  prove  unavailing,  by 
the  sound  parts  being  inoculated  with  the  canine 
virus.  To  inattention  to  this  important  advice 
may  be  attributed  the  failure  of  the  complete  ex 
tirpation  of  the  wounded  part,  in  preventing  hy- 
drophobia. 

Another  Mode. 

The  moment  any  person  has  been  bit  by  a dog 
(whether  mad  or  not)  the  wound  should  be  dressed 
with  salt  and  water,  ora  pickle  made  of  vinegar 
and  salt;  the  dog  should  not  be  killed  till  it  is 
fully  ascertained  that  it  is  mad.  In  which  case, 
send  immediately  for  medical  aid,  and  till  it  ar- 
rive, use  friction  w ith  tepid  oil,  which  will  serve 
to  expel  the  poison,  or  to  destroy  its  activity. — 
Any  medicine  that  may  be  afterwards  taken, 
should  be  continued  for  at  least  forty  days,  during 
which  time  the  patient  should  abstain  from  flesh 
and  all  salted  and  high-seasoned  provisions.  He 
must  avoid  strong  liquors,  and  live  mostly  upon  a 
light  and  rather  spare  diet. 

By  Muriate  of  Antimony , 

Caustics,  if  applied  properly,  and  at  an  early 
period,  are  sufficient  to  ensure  the  safety  of  persons 


bitten  by  rabid  animals.  A young  man,  bitten  t 
by  a mad  dog,  with  which  he  had  struggled  for  a : 
long  time,  had  no  less  than  25  wounds,  of  all 
dimensions,  two  of  which,  by  the  tearing  of  the  f 
skin,  were  very  large.  The  punctured  wounds  n 
were  made  larger  ; and  where  the  torn  skin  formed 
flaps,  it  was  removed.  The  liquid  caustic  (muriate  a 
of  antimony)  in  this  instance  was  applied,  and'ii 
thus  the  wounds  w'ere  cauterized.  The  eschars  6 
became  moist,  and  separated  in  a short  time,  and  ;i 
the  wounds  healed  like  other  wounds  made  by 
cauterization. 

TREATMENT  AFTER  ABSORBTI  ON  OF  THE  HYDRO 

PHOBIC  POISON. 

If  there  is  reason  to  suppose  that  the  hydropho- 
bic poison  has  been  absorbed,  stimulants,  such  as 
wine,  spirits,  and  aromatic  substances  and  bark,  j 
are  to  be  administered  to  the  patient ; also  the  ! 
citric  and  tartaric  acids,  according  to  the  following  i 
directions  : — Mix  together  a scruple  of  citric  acid,  r 
8 grains  of  the  powder  of  capsicum,  and  as  much  i 
of  the  confection  of  roses  as  will  make  the  whole  t 
into  a paste.  This  is  to  be  taken  in  a pint  tumbler  1 
of  good  punch. 

Another  Remedy. 

Make  a bolus  of  6 grains  of  capsicum  powder  i 
1 scruple  of  tartaric  acid,  and  as  much  confection  t 
of  roses  as  will  be  sufficient.  Let  one  of  these  be  j 
swallowed  by  the  patient,  every  second,  third,  or  , 
fourth  hour,  as  the  occasion  may  be  supposed  to 
require.  With  the  administration  of  the  above,  u 
use  the  warm-bath,  also  external  friction  with  H 
oil,  and  a copious  use  of  the  same,  internally. 

Another. 

Profuse  perspiration  by  means  of  ipecacuanha  i 
is  often  of  very  great  use  in  cases  of  hydrophobia  i 
Aromatics  and  tonics  are  likewise  proper.  Mix  j 
together  2 scruples  of  powder  of  bark,  and  \ a j 
scruple  of  compound  powder  of  cinnamon.  This 
powder  is  to  be  taken  every  second  or  third  hour, 
in  a glass  of  good  old  port  wine.  The  Carnatic,  or 


MEDICINE. 


455 


Tanjore  Snake  pills,  liave  also  been  much  employed 
in  cases  of  hydrophobia,  and  with  success. 

Efficacy  of  Suit  IV'attr. 

Iu  mau  or  animals  attacked  with  this  terrible 
disease,  small  whitish  pustules  appear  neat'  the 
ligament  of  the  tongue,  which  open  spontaneously 
on  the  third  day  after  the  bite  ; at  this  crisis,  the 
firstsymptoms  of  the  real  disorder  become  manifest. 
By  lancing  these  pustules  nine  days  after  the  bite, 
by  extracting  all  the  humour,  and  washing  the 
month  well  with  salt  water,  the  fatal  effects  are 
prevented.  Several  individuals  have  been  saved 
by  this  process. 

In  the  year  1759,  a person,  pro  bono  publico, 
caused  a stage  to  be  erected  at  Charing-cross, 
London,  and  in  the  presence  of  many  thousand 
persons,  permitted  himself  to  be  bit  by  a mad 
dog  for  the  purpose  of  exemplifying  the  cure, 
which  simply  consisted  in  rubbing  into  the  wound 
■ some  common  salt,  which  he  described  as  a specific 
fur  this,  frequently,  unfortunate  calamity. 

Oxy-muriatic  Acid. 

At  Pavia,  many  trials  have  been  made  which 
prove  the  efficacy  of  chlorine,  or  oxygenated  mu- 
r riatic  acid,  in  subduing  hydrophobia.  Dr.  Pre- 
vesali  prescribed  with  success,  (where  the  symp- 
toms were  advanced,)  in  a liquid  form,  from  a 
drachm  to  a drachm  and  a half  daily,  in  citron 
• water,  or  syrup  of  citron. 

Decoction  of  Broom  Tops. 

Dr.  Muller,  of  Vienna,  has  lately  published,  in 
the  “ Gazette  de  Sanlt,”  a new  mode  of  treating 
this  formidable  disease,  which  was  communicated 
to  him  by  M.  Marochetti,  a surgeon  of  Moscow. 
This  surgeon,  during  his  residence  at  Ukranc,  in 
the  year  1813,  attended  fifteen  persons  who  had 
been  bit  by  a mad  dog.  While  he  was  making 
the  necessary  preparations  for  cauterizing  the 
wounds,  some  old  men  requested  him  to  treat 
the  unfortunate  people  according  to  the  directions 
of  a peasant  in  the  neighbourhood,  who  had  ob- 


tained great  reputation  for  the  cure  of  hydropho- 
bia. To  this  M.  Marochetti  assented.  He  made 
choice  of  a lady,  sixteen  years  of  age,  whom  he 
had  treated  till  then  by  the  customary  means. 
The  peasant  gave  to  the  fourteen  patients  placed 
under  his  care,  a strong  decoction  of  the  tops  of  the 
flowers  of  the  yellow  broom  (a  pint  and  a half  a 
day).  He  examined  twice  a day  the  under  part 
of  the  tongue,  w here  he  had  generally  discovered 
little  pimples,  containing  the  hydrophobic  poison  : 
these  pimples  really  followed,  and  were  observed 
by  M.  Marochetti  himself.  As  they  formed,  the 
peasan*  opened  them  and  cauterized  the  parts 
with  a red-hot  needle ; after  which,  the  patients 
gargled  with  the  decoction  above  mentioned. 
The  result  of  this  treatment  was,  that  the  fourteen 
patients  returned  cured,  having  only  drank  the 
decoction  six  weeks. 

About  five  years  afterwards,  M.  Marochetn 
had  an  opportunity  of  giving  this  treatment  ano- 
ther trial.  Twenty-six  persons,  who  had  been 
bit  by  a mad  dog,  were  put  under  his  care,  viz. 
— pine  men,  eleven  women,  and  six  children  , he 
ordered  them  to  be  given,  as  soon  as  possible,  the 
decoction  of  broom  tops,  and  upon  an  attentive 
examination  of  their  tongues,  he  discovered  pim- 
ples on  five  men,  three  children,  and  all  the  wo- 
men. The  seven  who  were  free  from  pimples 
took  the  decoction  of  broom  for  six  weeks  with 
success. 

The  time  in  which  these  pimples  appear,  is  ge- 
nerally between  the  third  and  ninth  day  after  the 
bite.  If  they  are  not  opened  before  twenty-four 
hours  after  their  appearance,  the  venom  is  absorb- 
ed, and  the  patient  is  iost. 

On  this  account  the  tongue  should  be  examined 
immediately  after  the  bite,  and  this  examination 
continued  for  six  w'eeks,  drinking  daily  a pound 
and  a half  of  the  decoction  of  broom  tops,  or 
a drachm  of  the  fresh  powdered  plant,  four 
times  a day.  If  during  this  time,  the  pimples  do 
not  form  themselves,  the  disease  ought  not  to  be 
dreaded,  but  as  soon  as  they  do  appear,  they  must 
be  opened  and  cauterised  immediately,  and  the 
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gargle  (the  decoction  mentioned  above)  used  fre- 
quently. 

Efficacy  of  the  herb  Skull-Cap. 

The  herb  called  skull-cap,  ( scutellaria  tacteri- 
fiora)  according  to  Dr.  Spalding,  of  New  York, 
is  an  infallible  remedy  for  hydrophobia.  It  may 
betaken  at  all  times,  whether  the  individual  be 
fresh  bitten,  or  if  the  symptoms  have  already 
appeared.  In  the  latter  case,  the  efficacy  of  this 
herb  will  be  equally  beneficial.  Dr.  Spalding 
produces  positive  testimony,  confirmed  by  a 
great  number  of  facts,  that  the  number  of  human 
beings  restored  to  health  by  this  herb,  amounts  to 
850. 

Dubernard's  Mode  of  Treatment, 

M.  Dubernard,  a French  surgeon,  relates  the 
successful  treatment  of  three  persons  bitten  by 
mad  dogs,  in  the  following  terms ; “ The  wounds 
were  diluted  and  well  washed  with  a strong  solu- 
tion of  sea-salt,  and  afterwards  seared  with  a 
red  hot  iron.  Immediately  after,  a blistering 
plaster  was  applied  to  each  of  the  wounds.  The 
suppuration  was  copious,  and  kept  up  for  a 
month  by  gentle  epispastics.  After  the  first 
dressing,  the  patient  was  put  upon  the  use  of 
volatile  alkali.  This  he  took  three  times  a day, 
for  a fortnight,  to  the  amount  of  fifteen  drops  in 
two  ounces  of  water.  After  this  the  dose  was 
altered  to  twenty  drops  twice  a day,  morning  and 
night,  and  continued  until  the  thirty-fourth  day 
from  the  accident.  It  was  then  discontinued, 
having  never  been  intermitted  but  twice  during 
the  whole  time,  and  that  in  the  morning,  for  the 
purpose  of  taking  mercurial  pills.  On  the  forty- 
fourth  day  from  the  bite,  the  patient  went  about 
his  usual  business. 

Another  person,  bitten  by  the  same  dog,  and 
not  treated  according  to  M.  Dubernard’s  plan, 
died  on  the  26th  day,  with  all  the  symptoms  of 
confirmed  rabies. 

Efficacy  of  Poke-llool. 

In  the  year  1797,  a gill,  twelve  years  old,  was 


bitten  by  a dog  in  canine  madness.  Abont  twelve 
months  afterwards  she  complained  of  much  dis- 
tress, and  said  she  was  4 going  mad.’  Her  hands  i 
and  feet  were  cold  and  clammy,  and  her  coun- 
tenance quite  pale.  Her  fits  came  on  regularly 
twice  in  twenty-four  hours,  and  lasted  about  one 
hour  each  time.  If  cats  or  dogs,  to  which  she 
had  an  utter  abhorrence,  came  in  her  sight,  they 
never  failed  to  bring  on  the  fits.  In  the  fits  she 
had  a prodigious  strength;  so  that  three  people 
were  required  to  keep  her  in  the  house.  It 
did  not  appear  she  had  that  aversion  to  fluids  i 
that  is  common.  She  had  been  so  ill,  that  her 
friends  had  made  her  a coffin,  when  a travelling  , 1 
man  prescribed  as  much  poke-root,  ( phytnlacea . 
decandria ,)  rubbed  into  a powder,  as  would  lay 
ifp°n  the  point  of  a case-knife,  infused  into  a i > 
gill  of  new  milk,  which  dose  was  to  be  repeated  1 1 
three  times  a day.  She  found  an  alleviation  ofi 
the  symptoms  after  a day  or  two,  and  by  con-  ! 
tinning  the  medicine,  she  was  soon  restored  to 
perfect  health. 

SIGNS  OF  MADNESS  IN  DOGS. 

The  first  symptom  of  canine  madness  in  dogs  « 
is  a failure  of  appetite  in  a small  degree;  that  I 
is,  the  dog  does  noteat  his  ordinary  food  with  his 
usual  eagerness  . though,  if  better  food  be  offered  i 
him,  he  may  cat  it  greedily.  A disposition  to 
quarrel  with  other  dogs,  comes  on  early  in  the 
disease.  A total  loss  of  appetite  generally  sue-  J( 
ceeds  ; though  dogs  sometimes  eat  and  lap  water 
the  day  before  their  death,  which  generally  hap-  0 
pens  between  seven  and  ten  days  after  the  first  I'i 
symptom  has  appeared.  A mad  dog  will  not  uj 
cry  out  on  being  struck,  or  shew  any  sign  of  fear  t 
on  being  threatened,  though  he  will,  very  late  in  3 
the  disease,  appear  sensible  of  kind  treatment. 

A mad  dog  never  shews  symptoms  of  the  dis-  1r 
ease  in  less  time  after  the  bite  than  ten  days  ; and  i. 
many  dogs  have  died  mad  as  late  as  eight  months  I 
after  the  bite.  The  symptoms  generally  appear  : < 
between  three  and  eight  weeks  after  the  bite. 

A mad  dog,  in  the  height  of  the  disorder,  has  a 
disposition  to  bite  all  other  dogs,  animals,  or  ( 
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men.  When  not  provoked,  he  usually  attacks 
i only  such  as  come  in  his  way;  but,  having  no 
i, fear,  it  is  peculiarly  dangerous  to  strike  at,  or 
i provoke  him. 

Mad  dogs  appear  to  be  capable  of  comnmni- 
c eating  the  infection  early  in  the  disorder,  and  as 
. soon  as  they  begin  to  quarrel  with  or  bite  other 
dogs. 

The  eyes  of  mad  dogs  do  not  look  red  or  fierce, 
but  dull,  and  have  a peculiar  appearance,  which 
is  eadlv  distinguished  by  such  as  have  been  used 
to  observe  it,  but  not  easy  to  be  described. 

Mad  dogs  never  bark,  but  occasionally  utter  a 
-most  dismal  and  plaintive  howl,  expressive  of 
( extreme  distress  ; and  which  they  who  have  once 
-heard  can  never  forget.  So  that  dogs  may  be 
■ known  to  be  going  mad,  without  being  seen, 

• when  only  this  dismal  howl  is  heard. 

Mad  dogs  do  not  foam  or  froth  at  the  mouth, 
bnt  their  lips  and  tongue  appear  dry  and  foul, 
or  slimy. 

Though  mad  dogs  generally  refuse  both  food 
and  drink  in  the  latter  stage  of  the  disorder,  yet 
they  never  show  any  abhorrence  or  dread  of  water  t 
■will  pass  through  it  without  difficulty , and  lap  it 
■eagerly  to  the  lust.  But  it  is  remarkable,  that 
though  they  lap  water  for  a long  time,  and  eagerly, 
and  do  not  seem  to  experience  any  uneasiness 
from  it,  yet  they  do  not  appear  to  swallow  a 
single  drop  of  it ; for  however  long  they  may 
continue  lapping  it,  no  diminution  of  quantity 
can  be  perceived. 

This  disorder  never  originates  from  hot  weather, 
putrid  provisions,  nor  from  any  other  cause  but 
die  bite  ; for,  however  dogs  may  have  been  con- 
fined, however  fed,  or  whatever  may  be  the  heat 
of  the  season,  the  disorder  never  commences 
without  being  traced  to  that  cause. 

The  hairs  of  a mad  dog  do  not  stand  erect  more 
than  tlio-e  of  other  dogs.  There  is  nothing  re- 
markable in  the  manner  of  a mad  dog’s  carrying 
his  head  or  Irit  tail.  Dogs  are  not  more  afraid  of 
a mad  dog  than  they  are  of, any  other  dog  that 
stems  disoosed  to  attack  them. 


45? 

There  are  two  kinds  of  madness  both  of  which 
originate  from  the  uite  of  the  same  dog.  Among 
huntsmen,  one  is  known  by  the  name  of  raging , 
the  other  by  that  of  dumb  madness.  In  dumb 
madness,  the  nether  jaw  drops,  and  is  fixed,  the 
tongue  hangs  out  of  the  mouth,  and  slaver  drops 
from  it.  In  raging  madness,  the  mouth  is  shut, 
except  wiien  the  dog  snaps  or  howls,  and  moisture 
drops  from  it. 


MISCELLANEOUS  DISORDERS. 

SEASICKNESS, 

Is  not  attended  with  fatal  consequences,  and 
may  even,  in  certain  cases,  be  beneficial  to  health, 
yet,  during  its  continuance,  few  disorders  are 
more  distressing  and.  irksome  to  the  patient. 

The  seas,  in  which  this  disorder  attacks  the 
passenger  with  the  greatest  violence,  are  those 
where  the  waves  have  a long  uninterrupted  free- 
dota  of  action;  of  course,  bays,  gulfs,  and  chan, 
nti  may  be  navigated  with  less  inconvenience, 
as  ie  waves  meeting  with  more  frequent  resist- 
ance, and  the  repercussion  being  considerably 
stronger,  the  vessel  does  not  experience  that 
vasciilation  which  sickens  the  stomach  and  ren- 
ders the  head  giddy.  By  the  same  argument, 
a person  feels  less  inconvenience  from  the  disorder 
on  the  wide  ocean  in  a small  vessel,  on  which  the 
slightest  motion  of  the  waves  makes  a strong  im- 
pression. He  is  likewise  less  exposed  to  it  in  a 
very  laige  vessel,  as  in  a ship  of  the  line,  or  a 
large  merchantman  deeply  laden,  as  the  waver, 
in  this  case  scarcely  affect  the  vessel.  It  is  in 
ships  of  the  middling  size,  and  which  carry  but  a 
light  cargo,  that  the  passengers  suffer  most. 
This  disorder  affects  people  in  years  less  than 
young  persons  ; those  of  a dark  less  than  those  of 
a fair  complexion  ; and  it  seldom  attacks  infants. 
The  duration  is  not  limited  to  any  fixed  period  of 
time  ; with  some  it  lasts  only  a few  days,  with 
others,  weeks,  months,  and  even  during  the 
whole  course  of  the  voyage.  The  sooner  it  takes 
place  after  embarkation,  the  greater  probability  is 
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there  of  it$  continuance.  It  does  not  always 
cease  immediately  on  landing,  but  lias  been 
known,  in  some  cases,  to  continue  for  a consider- 
able time.  Even  the  oldest  and  most  skilful 
seamen  have  experienced  a relapse,  especially  if 
they  have  quitted  the  sea-service  for  a long  term 
of  years.  In  asthmatic  complaints  this  disorder  has 
been  found  highly  conducive  to  the  restoration  of 
health  ; for  which  reason  it  is  customary  to  re- 
commend a voyage  to  Lisbon  to  patients  labour- 
ing under  consumptive  diseases.  Persons  affect- 
ed with  the  gout,  rheumatism,  or  hypochondria, 
whose  fibres  are  relaxed,  or  who  labour  under 
indigestion,  experience  the  greatest  inconvenience 
and  uneasiness  from  sea-sickness. 

The  following  may  be  recommended  as  the 
most  efficacious  modes  of  precaution  for  prevent- 
ing, or  at  least  mitigating,  the  effects  of  the  dis- 
order. 

Prevention. 

1.  Do  not  go  on  board  immediately  after 
eating  ; and,  when  on  board,  do  not  eat  in  any 
great  quantity  at  any  one  meal. 

2.  Take  strong  exercise,  with  as  little  inter- 
mission as  possinle  ; for  instance,  assist  at  the 
pumps,  or  any  other  active  employment,  as  in- 
dolent and  slothful  passengers  always  suffer  most 
from  the  disorder. 

3.  Keep  much  upon  deck,  even  in  stormy  and 
rainy  weather,  as  the  sea  breeze  is  less. liable  to 
affect  the  stomach  than  the  stagnated  air  of  tire 
cabin,  which  is  frequently  rendered  infectious  from 
want  of  sufficient  circulation. 

4.  Do  not  watch  the  motion  of  the  waves, 
especially  when  strongly  agitated  with  tempest. 

5.  Avoid  all  employments  which  harass  the 
mind,  as  reading,  study,  meditation,  and  gaming ; 
and,  outlie  other  hand,  seek  every  opportunity  of 
mirth  and  mental  relaxation. 

6.  Drink  occasionally  liquids  impregnated 

with  carbonic  acid,  as  the  froth  of  strong  ferment- 
ed beer,  or  wine  mixed  with  Seltzer  water,  and 
fermented  with  pounded  sugar,  or  a glass  of 
Lhainpaigne.  • 


7.  It  will  be  found  of  great  service  to  take  the 
elixir  of  vitriol,  dropped  upon  lump  sugar,  of 
in  peppermint-water;  or  to  drops  of  sulphuric 
ether. 

With  regard  to  eating,  it  is  advisable  to  be 
very  sparing,  at  least  not  to  eat  much  at  on«* 
meal.  The  proper  diet  is  bread  and  fresh  meat, . 
which  should  be  eaten  cold  with  pepper.  All  I 
sweet-savoured  food  should  be  carefully  avoided, , 
and  the  passenger  should  refrain  from  fat,  buti 
especially  from  all  meat  that  is  in  the  least  degree 
tainted.  The  fumes  of  vinegar  maybe  inhaled! 
with  great  benefit.  The  drink  should  consist  of 
acid  wines,  lemonade,  or  Seltzer  water,  but  never 
of  common  water.  The  passenger  would  do  welli 
to  drink  little  and  often.  As  experience  has- 
proved  that  an  accidental  diarrhoea  nas  frequently 
relieved  the  patient  from  sea-sickness,  it  will  be 
prudent  to  take  a gentle  laxative,  or,  if  circum- 
stances will  permit,  a clyster  of  salt-water  and  if 
Venice  soap,  which  is  the  more  necessary,  as -I 
seafaring  people  are  liable  to  obstructions  in  the  | 
bowels.  It  will  further  be  found  useful  to  apply  K 
to  the  pit  of  the  stomach  a tonic  anodyne  plaster,  I 
spread  upon  leather,  and  covered  with  linen. 

Treatment. 

If  symptoms  of  vomiting  appear,  they  may  fre- ! 
quently  be  remedied  by  the  patient  prostrating] 
himself  in  a horizontal  position,  upon  the  back  or  | 
belly,  and  lying  perfectly  still.  We  would  re-1 
commend  likewise  a gentle  compression  of  the  I 
abdomen.  But  if  the  fits  of  vomiting  are  too 
violent  to  be  repressed,  it  is  best  to  promote : 
them  by  a strong  dose  of  salt-water,  an  expedient,  | 
however,  which  must  not  be  too  often  repeated,  t 
as  it  tends  still  more  to  weaken  the  stomach.  I 
When  the  emetic  takes  effect,  let  the  patient  bend 
his  body,  advancing  his  knees  towards  his  breast,  | 
and  support  his  head  against  a firm  and  solid 
resting-place.  He  must  be  particularly  careful 
to  untie  his  garters  and  cravat,  as  this  precaution  ■ 
will  secure  him  from  the  risk  of  a rupture,  and  I 
from  the  ill  effects  of  the  blood  rushing  violently  l 
towards  the  head  and  breast. 
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Regimen,  tfc. 

After  the  vomiting  has  subsided,  its  return  may 
t be  guarded  against  by  preserving  a state  of  re- 
I pose,  and  even  keeping  the  eyes  shut  for  a con- 
I iiderable  time.  Let  the  patient  choose  a cool, 
ventilated  place,  remembering  to  keep  himself 
■iwarm  and  well  clothed,  as  perspiration  is  highly 

• salutary.  But  he  must  not  indulge  in  too  long 
' sleep  during  the  day-time,  as  this  induces 

torpidness.  In  the  morning  he  should  constantly 
take  a gargle  of  sugar  dissolved  in  vinegar.  Let 
him  eat  often,  but  sparingly,  and  if  he  can  content 
himself  with  a dish  of  chocolate,  coffee,  or  strong 
tea,  he  will  reap  still  greater  benefit.  He  should 
never  drink  water  in  its  pure  elementary  state, 
but  mix  it  with  brandy,  vinegar,  or  wine.  In 

• the  morning,  instead  of  brandy,  he  may  take  a 
.glass  of  wine,  with  an  infusion  of  orange-peel, 

gentian  root,  or  peruvian  bark.  A glass  of  punch 
taken  occasionally  will  prove  of  very  essential 
service  as  it  promotes  perspiration. 

Persons  in  the  habit  of  smoking,  will  find  a 
pleasant  and  salutary  companion  in  the  pipe,  but 
those  who  are  not  accustomed  to  it  will  be 
sufferers  by  taking  to  the  practice. 

Sulphuric  Ether. 

Sea  sickness  may  be  considerably  alleviated 
by  a small  tea-spoonful  of  sulphuric  ether, 
taken  now  and  then  in  a glass  of  water,  and 
applying  some  of  the  same  to  the  temples  and 
nostrils. 

Ancient  Remedy. 

The  ancient  writers  recommend  acid  fruits, 
bread  ai  d vegetab'es  soaked  in  vinegar,  after  the 
stomarh  has  been  cleansed  by  vomiting;  but  not 
to  attempt  to  suppress  the  vomiting  until  that 
end  is  obtained. 

Sea  Water. 

An  old  remedy  for  sea  sickness,  and  a very 
common  one  among  sailors,  is  a draught  or  two 
of  s^a-water,  which,  though  a disgusting  beverage 
at  snch  a time,  yet  which,  when  the  fust  passages 
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are  foul  and  loaded,  generally  produces  the 
desired  effect,  when  the  perturbation  it  occasions 
ceases. 

Soda  Water,  infusion  of  Ginger,  Ifc. 

In  the  intervals  of  vomiting,  draughts  of  soda 
water,  or  an  infusion  of  camomile  or  ginger 
should  be  taken.  Acquiring  the  habit  of  walking 
and  standing  upright,  is  the  first  and  greatest 
preventative,  as  a continual  reeling  motion  of 
the  body  is  the  real  cause  of  sea-sickness. 

Motion  of  the  Body. 

A correspondent  in  the  Monthly  Magazine , 
states,  that  if,  on  board  a ship,  we  imitate  the 
action  of  the  body  in  a brisk  trot,  on  horseback, 
no  other  sensation  will  occur,  than  what  that 
action  usually  produces. 

“ I seated  myself,”  says  he,  <£  in  a chair  upon 
the  deck,  and  commenced  a sharp  libration  of  the 
body,  such  as  it  receives  in  trotting  ; and,  in  a few 
minutes,  the  previous  nausea  abated.  In  a quarter 
of  an  hour  I recovered  my  spirits  ; in  half  an 
hour  felt  a desire  to  eat,  which  I indulged,  to  the 
surprize  and  disgust  of  those  who  were  vomiting 
around  me  ; in  fine,  I kept  up  the  action  more 
or  less  during  the  three  hours  in  which  we  were 
in  rough  water,  in  which  time  I emptied  my 
pockets  of  eatables;  and,  afterwards,  I was  as 
well  as  though  I had  merely  taken  my  customary 
morning’s  ride.” 

Holding  by  the  sides  of  the  Vessel. 

Another  correspondent  in  the  same  miscellany, 
says,  that  persons  who  hold  fast  by  the  ropes  or 
sides  of  the  ship,  so  as  to  move  with  all  its  mo- 
tions, and,  in  fact,  make  themselves  for  the  time, 
as  it  were,  a part  of  the  moving  vessel,  are  less 
subject  to  sea-sickness  than  others  who  sit  down 
at  their  ease  on  a chair.  “ I found,’’  says  he, 
“ before  l became  accustomed  to  the  sea,  that  I 
could  keep  off  the  evil  entirely  by  laying  fast 
hold  of  the  rudder  or  sides  of  any  boat  in  which 
I happened  to  be,  on  the  very  first  •ndication  of 
nausea. 
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universal  receipt  rook. 


“ When  a boy,  I was  particularly  liable  to 
sickness  from  the  moti6n  of  a coach,  and  I then 

by  the 


found  the  same  relief  from  holding  fast 


sides  of  it,  instead  of  swinging  forward  with  the 


motion  of  the  carriage.  For  many  years  I have 
acquired  a habit  of  sitting  or  standing  in  such  a 


manner,  in  a 


vessel  of  any  kind,  as  to 


move  entirely  with  it,  and  thus  by  d*  grees  have 
lost  entirely  the-disposition  to  sickness. 

“ It  must  be  admitted,  that  habitual  abste- 
mious diet  has  contributed  its  good  effects  ; and 
I have  known  many  persons  avoid  sea-sickness  by 
taking  a dose  of  calomel  and  aloes  the  day  before 
their  departure  : but  I believe  that,  cateris  paribus, 
a large  majority  of  persons  would  be  materially 
relieved  by  adopting  the  above  mode  of  position.” 


SCURVY. 

This  disease  is  well  known  to  be  prevalent 
among  sailors,  and  other  persons  in  confined 
situations,  who  are,  at  the  same  time,  deprived 
of  fresh  provisions,  exercise,  opportunities  for 
cleanliness,  and  fresh  water.  It  comes  on  gra- 
dually with  weariness,  anxiety,  dejection  of 
spirits,  and  loss  of  strength.  The  face  becomes 
sallow  and  bloated,  the  teeth  loose,  and  the  gums, 
which  are  spongy,  bleed  on  the  slightest  touch. 
The  respiration  is  hurried  by  the  least  motion, 
the  breath  is  offensive,  severe  wandering  pains 
are  felt,  livid  spots  appear  on  various  parts  of  the 
body,  and  old  wounds  and  sores,  which  have  been 
healed  up,  break  out  afresh.  At  length,  universal 
emaciation  ensues,  the  joints  become  swelled  and 
stiff,  bleeding  takes  place  from  the  nose,  ears 
and  other  parts  of  the  body,  and  dysentery  closes 
the  scene. 


Pri  vention. 

all  long  voyages  it  will  be 


In  all  long  voyages  it  will  be  necessary  not 
only  to  employ  the  most  effectual  means  to  cure 
the  scurvy,  but  likewise  to  prevent  its  arising 
at  all,  as  the  taint  never  fails  to  give  a malignant 
tendency  to  the  other  disorders  incident  to  sea- 


men, such  as  ulcers,  dysentery,  &c.  With  this 


view, 

from 

fresh 

since 

much 


the  preventive  plan  ought  to  commencsl 
the  first  day  on  which  the  sailing  stock  of  I 
vegetables  and  ship’s  beer  is  expended;! 
from  many  experiments  it  appears,  that! 
greater  success  is  likely  to  attei.d  en  |‘ 


deavours  in  this  way  than  by  reserving  them  for!  ; 
the  period  in  which  the  marks  of  a scorbutic 
character  begin  to  manifest  themselves. 


Regimen,  ifc. 

When  the  scurvy  makes  its  appearance  among  | 
a number  of  nten,  be  it  on  board  of  a ship  or  in  a 
close  garrison,  the  putrid  state  of  the  system  is 
to  be  obviated  by  a diet  of  fresh  animal  and  ve- 
getable food,  but  more  particularly  the  latter, 
consisting  of  garden  and  w ater  cresses,  mustard, 
horse-radish,  common  radish,  scurvy-grass,  cele- 
ry, endive,  and  lettuces,  all  of  which  may  be 
eaten  in  their  raw  state;  together  with  spinach, 
beet,  carrots,  turnips,  cabbages,  cauliflowers, 
brocoli,  asparagus,  the  young  shoots  of  hops,  &c. 
which  may  be  prepared  by  any  common  process « 
of  cookery.  To  these  may  be  added,  a free  use  if 
of  ripe  fruits,  as  oranges,  shadocks,  and  others  l 
of  this  class.  For  ordinary  drink,  the  patient  9 
may  use  milk,  whey,  butter-milk,  &c.  or  an  I 
infusion  of  malt  or  spruce. 

Such  things  are,  however,  only  to  be  procured  1 
on  shore,  and  therefore  cannot  be  obtained  for  a II 
ship’s  crew,  unless  they  remain  in  port.  When  ( 
at  sea,  other  substitutes  must  be  resorted  to. 


Lemon  Juice. 

One  of  the  most  effectual  substitutes  of  this  kind 
has  been  found  to  he  lemon-juice,  with  which  most 
ships  belonging  to  Government,  and  bound  on  a 1 
long  voyage,  are  supplied  ; the  daily  regulated  1 
allow  ance  being  one  fluid  ounce,  mixed  with  one 
ounce  and  a half  of  sugar.  To  render  its  effects 
more  certain,  and  prevent  it  from  irritating  the 
bowels,  mix  it  with  a sufficient  quantity  of  water 
and  sugar.  This  will  make  a pleasant  drink, 
usually  known  under  the  name  of  sherbet.  Ifa 
due  proportion  of  wine  is  added,  it  will  render 
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t till  more  antiseptic.  The  quantity  of  juice 
wed  during  the  first  three  or  four  days,  ought 
aot  to  exceed  two  ounces  daily,  but  it  may 
.afterwards  be  increased  to  three  or  four. 

Mr.  Baird,  surgeon  to  the  Hector  ship  of  war, 
carst  made  known  the  wonderful  benefit  derived 
(from  the  use  of  lemon-juice  in  a voyage  to  and 
; rom  the  East  Indies,  during  which,  although  the 
■ scurvy  became  very  prevalent,  he  did  not  lose  a 
- jingle  man.  His  words  are,  “ When  I consider 
i the  alarming  progress  which  the  scurvy  was  mak- 
ing among  the  Hector’s  company,  previous  to 
:.the  administration  of  lemon-juice  as  a preven- 
five ; the  sudden  check  that  disease  met  with 
.afterwards,  and  the  powerful  effect  of  the  acid 
: in  very  bad  cases  ; 1 think  I shall  not  be  ac- 
cused of  presumption  when  I pronounce  it,  if 
[.properly  administered,  a most  infallible  remedy , 
ooth  in  the  cure  and  prevention  of  scurvy.” 

Concrete  Citric  Acid. 

Where  the  fresh  juice  cannot  be  procured, 
r citric  acid  in  a concrete  form,  may  be  substituted 
with  the  greatest  advantage.  Dr.  Trotter,  has 
i experienced  its  powers  against  scurvy  to  be  equal 
to  any  effect  he  has  ever  observed  from  the 
recent  fruit  in  its  most  perfect  state.  Other 
practitioners  have  reported  alike  favourably  of 
it.  From  sixteen  to  eighteen  parts  of  water, 
are  required  to  bring  the  concrete  acid  to  the 
• standard  of  lemon-juice.  It  is  obtained  by  com- 
bining the  fresh  vegetable  acid  with  lime,  and 
! then  precipitating  by  means  of  sulphuric  acid. 

Preservation  of  Lemon  Juice. 

Lemon-juice  for  the  use  of  the  navy,  is  often 
adulterated  wiih  vinegar,  and  sometimes  contains 
the  pulp,  which  renders  it  liable  to  ferment. 

I Lemon  and  lime-juice,  should  therefore  be  pro- 
j enred  in  Portugal  and  the  West  Indies,  and 
m each  place  be  combined  with  calcareous  earth. 
It  may  be  imported  in  barrels,  and  in  that  state 
j bf  sent  to  sea,  when  the  separation  of  the  liquid 
acid  is  so  easy  a process  as  to  require  no  trouble, 
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and  the  medicine  will  be  always  in  the  best  state. 
Combined  with  calcareous  earth,  the  acid  will 
remain  unchanged  for  a great  length  of  time. 

Nitric  Vinegar. 

Mr.  Patterson,  surgeon  in  the  navy,  was  in- 
duced to  try  a solution  of  the  nitrate  of  potass 
in  common  vinegar  in  several  cases  of  this  dis- 
ease, which  succeeded  in  every  one  of  them  ; 
and  from  frequent  trials  of  it  he  was  convinced 
that  the  scurvy  may  he  cured  at  sea  without 
the  assistance  of  fresh  vegetables.  The  following 
is  bis  method  of  preparing  this  remedy,  and 
likewise  bis  manner  of  using  it. 

At  first  lie  dissolved  two  ounces  of  nitre  in  one 
quart  of  the  ship’s  vinegar,  and  gave  half  an  ounce 
of  the  solution,  to  some  twice,  to  others  thrice 
in  the  day,  and  as  frequently  bathed  their  blotched 
and  ulcerated  limbs  with  the  same.  From  the 
good  effect  it  had,  and  from  its  not  producing  the 
smallest  degree  of  nausea,  colic,  or  diarrhoea,  he 
was  induced  to  augment  the  dose  to  an  ounce, 
and  to  repeat  it  as  often  as  before. 

Finding  that  by  far  the  greater  number  of  scor- 
butics who  were  under  bis  charge  bore  the  increas- 
ed dose  of  the  medicine  without  expressing  the  least 
uneasiness,  he  now,  instead  of  two,  dissolved  four 
ounces  of  nitre  in  one  quart  of  vinegar,  and  gave 
from  half  an  ounce  to  twm  ounces  of  this  strong 
solution,  twice,  thrice,  or  four  times  in  the  day,  if 
they  were  either  blotched,  stiff,  or  ulcerated. 

He  states  that  “ some  patients  cannot  bear  the 
nitric  vinegar  without  the  addition  of  water ; 
while  others,  without  the  least  inconveniency 
hear  it  undiluted.  The  discharge  by  stool,  or  the 
presence  of  gripes  and  nausea,  guide  me  with 
respect,  to  increasing  or  diminishing  the  dose  of 
the  nitric  vinegar;  but  at  the  same  time  it  is  not 
a slight  degree  either  of  nausea,  colic,  or  diarr- 
hoea, that  renders  an  alteration  in  the  quantity  ot 
the  medicine  necessary.  To  each  of  a great 
number  of  scorbutic  patients,  eight  ounces  of  this 
strong  solution,  containing  one  ounce  of  nitre, 
have  in  the  course  of  the  dav,  as  long  ns  such  a 
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quantity  was  necessary,  been  administered  with 
the  greatest  success.  Large  and  frequently- 
repeated  doses  of  this  medicine  have  likewise 
been  given  in  cases  of  dysenteria  scorbutica ; and 
instead  of  increasing  I have  always  found  it  re- 
move the  disease.  Sometimes,  notwithstanding 
the  free  use  of  the  nitric  vinegar,  I have  known 
constipation  take  place  to  a considerable  degree  ; 
in  which  case  I have  found  intermediate  doses  of 
the  cream  of  tartar  necessary  and  highly  advan- 
tageous.” 

Effects  of  this  Medicine. 

During  a course  of  nitric  vinegar  the  belly  in 
general  is  kept  gently  lax  ; the  discharge  of  urine 
is  increased,  and  the  skin  becomes  open  and  more 
agreeable  to  the  touch  ; the  chilliness  is  changed 
to  a pleasing  warmth,  and  the  pulse  acquires 
steadiness  and  healthy  strength.  Sleep  comes 
to  be  more  and  more  natural.  The  sallow  and 
the  gloomy  is  gradually  changed  into  a clear 
and  cheerful  countenance.  By  degrees  the  inflam- 
mation of  the  mouth  and  nose  subsides  ; the  gums 
heal  and  get  firm.  The  lower  extremities  lose,  fas- 
ter than  could  have  been  supposed,  their  livid  hue  ; 
they  gradually  become  softer,  less  painful,  and 
more  flexible,  and  ulcers  put  on  a healthy  appear- 
ance and  skin  over.  The  great  oppression  about 
the  breast  and  stomach  gives  way,  and  the  cough 
and  the  breathing  become  less  laborious.  The 
appetite  and  the  sense  of  taste  are  restored  ; the 
depression  of  spirits  and  the  lassitude  are  not 
remembered  ; the  strength  increases,  and  at  last 
health  returns.” 

Oxygen  Gas. 

Introducing  oxygen  into  the  system,  by  any 
kind  of  means,  may  likewise  prove  a good  aux- 
iliary. The  gases  were  used  by  the  celebrated 
navigator  La  Plrouse  in  his  voyage  round  the 
world  ; but  he  very  wisely  observed,  that  bottles- 
full  of  them  might  be  swallowed  without  doing 
seamen  a thousandth  part  of  the  benefit  they  re- 


ceive from  good  slices  of  roast  beef,  turtle,  fish, 
fruit,  herbs,  &c.  ^ 

Further  Treatment. 

In  the  course  of  the  disease,  particular  symp. 
toms  sometimes  arise  which  require  a separate 
treatment.  Pains  of  the  belly  are  to  be  allayed 
by  emollients  and  opiates;  oppression  at  the 
chest  and  impeded  respiration  by  blisters;  for, 
bleeding  is  never  to  be  used  ; contractions  of  the 
hams  and  calves  of  the  legs  are  to  be  relieved  by 
fomenting  the  paits  with  warm  vinegar  and  water,  I 
and  by  the  application  of  emollient  poultices 
and  frictions  ; sponginess  of  the  gums  and  loose- 
ness of  the  teeth  are  to  be  obviated  by  washiugJ 
the  mouth  frequently  with  either  of  the  following 

Astringent  and  Antiseptic  Gargles. 

Take  of  infusion  of  roses,  12  ounces, 
alum,  3 drachms, 
honey,  2 drachms. 

Mix  them  for  gargle. 

Or, 

Take  of  decoction  of  Peruvian  bark,  6 oz. 
tincture  of  myrrh,  oz. 
muriatic  acid,  from  20  to  30  drops. 

Foul  ulcers  are  to  be  cleansed  and  healed  by 
washing  them  with  lemon  juice,  or  a tincture  tj 
consisting  of  equal  parts  of  that  of  myrrh  and  il 
Peruvian  bark,  and  then  dressing  them  witbi 
some  kind  of  digestive  ointment,  or  a poultice  oi 
sorrel.  Some  navy  surgeons  report  that  they1 
have  known  the  most  obstinate  ulcers  of  a scor- 
butic nature  cured  by  applying  a pa-te  of  oat- 
meal and  w ater  to  them,  the  surface  being  sprink  , 
led  with  a solution  of  sugar  of  lead. 

If,  in  the  course  of  the  disease,  the  bowels  should 
not  be  loosened  by  the  use  of  fresh  vegetables, 
and  eostiveness  prevail,  give  a decoction  of  tama-i 
rinds  with  a little  cream  of  tartar,  to  obviate  it. 
Where  the  skin  is  dry  and  parched,  a gentle} 
perspiration  may  be  excited  by  the  following; 
decoction  of  the  woods,  joined  with  half  a drachm 
of  antimonial  wine. 
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Take  1 oz.  gnalacum  shavings, 

J oz.  sarsaparilla, 

1 oz.  of  senna  leaves, 

J an  oz.  sassafras  shavings,  and 
| an  oz.  of  liquorice  root,  cut  thin. 

Boil  in  5 pints  of  spring  water,  very  gently,  till 
one  half  is  wasted.  Strain  the  infusion,  and  take 
a tea-cupfnl,  slightly  warm,  an  hour  and  a half 
before  breakfast. 

Treatment  during  Convalescence. 

To  restore  the  former  vigour  of  the  system, 
the  patient  should  be  put  under  a course  of  Pe- 
ruvian bark,  with  the  mineral  acids,  chalybeates, 
and  other  tonics.  He  should  at  the  same  time 
breathe  a pure,  temperate,  and  dry  air;  take 
such  daily  exercise  as  his  strength  will  admit  of, 
use  a generons  and  nutritive  diet  of  fresh  animal 
and  vegetable  food,  and  lead  a life  of  great  regu- 
larity and  temperance. 

It  has  been  generally  supposed  that  scorbutic 
patient*  require  land  air,  and  land  recreations, 
for  their  more  speedy  and  effectual  recovery  ; 
but  there  is  often  the  most  urgent  necessity  for 
keeping  them  on  board  till  they  acquire  a certain 
demee  of  strengih.  In  his  very  weak  state  a 
scorbutic  patient  cannot  bear  the  external  air ; 
this  has  been  long  observed,  and  recently  con- 
firmed by  five  men  dying  in  the  boat  belonging  to 
the  Prince  of  Wales  ship  of  war,  between  the 
Downs  and  Deal  hospital. 

SCORBUTIC  ERUPTIONS. 

In  scorbutic  eruptions,  which  arise  often  with 
out  any  very  obvious  cause,'  and  make  their 
appearance  at  stated  intervals  in  painful  ulcera- 
tions producing  a discharge  of  lymph,  and  an 
abundant  peeling  of  the  skin,  a long-continued 
course  of  Cheltenham  water  is  often  attended 
with  a very  good  effect.  Where  the  disease  is 
inveterate,  it  may  be  necessary  to  have  recourse 
iO  alterative  medicines,  together  with  spruce- 
beer,  6c c.  and  a diet  consisting  chiefly  of  vege- 
tablea  and  milk.  Sea-bathing  will  also  be  proper.  t 


SCROFULA. 

This  disease  first  shews  itself  by  Inflammation 
and  soreness  in  the  eyes  and  eye-lids,  and  by 
chaps,  and  thickness  of  the  lips;  also  by  a swel- 
ling of  the  glands  of  the  neck,  behind  the  ears, 
and  in  various  other  parts  of  the  body.  These 
tumours  at  length  break  out  and  discharge  a white 
curdy  matter.  It  most  commonly  attacks  ricketty 
children,  and  others  up  to  the  age  ofpubcrty.  These 
affections  are  not  generally  attended  by  pain. 

Children  inherit  this  disease  from  their  parents, 
but  in  many  cases  it  would  never  make  its  ap- 
pearance, if  the  subjects  of  it  were  not  exposed 
to  moist  and  impure  air,  as  in  damp  habitations, 
and  large  manufactories  ; and  to  unwholesome 
diet,  which  is  too  common  among  the  poor  t 
also  to  the  want  of  personal  cleanliness,  salutary 
exercise,  sea-bathing,  and  warm  clothing. 

Regimen  and  Diet. 

The  patient  ought  to  be  removed  to  a dry  and 
airy  situation  in  the  country,  or,  in  fine  weather, 
he  may  take  short  voyages  at  sea.  His  clothing 
ought  to  be  warm,  a flannel  shirt  and  drawers 
being  worn  next  the  skin.  Moderate  exercise, 
by  riding  or  walking,  without  fatigue,  should  be 
taken  twice  or  thrice  a day.  If  the  patient  is  too 
young  or  weak  to  take  exercise,  his  body  should 
be  rubbed  all  over  with  a flesh-brush,  or  with  a 
piece  of  flannel.  He  ought  to  be  in  bed  every 
night,  by  8 or  9 o’clock,  and  up,  in  the  open  air, 
by  5 in  the  morning. 

His  meals  ought  to  be  scanty  and  frequent  ; 
Ihe  diet  consisting  of  light  and  digestible  animal 
food,  and  the  same  made  into  nourishing  broths 
and  soups.  The  diet  ought  to  be  frequently 
changed  according  to  the  desire  of  the  patient, 
and  besides  the  above,  should  consist  of  eggs, 
light  puddings,  arrow-root,  isinglass,  vermi- 
celli, and  well-baked  bread.  If  vegetables  are 
eaten,  they  must  be  quite  fresh  ; but  the  less  the 
better,  it  the  stomach  can  bear  it,  milk  may  be 
drank,  but  the  beverage  should  generally  consist 
of  whey,  or  toast  and  water.  An  hour  before 
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dinner  and  supper,  a glass  of  good  port  wine 
with  a slice  of  light  cake,  or  crust  of  bread  ought 
to  be  taken.  The  warm  bath,  cold  bath,  or  sea- 
water bath,  are  to  be  daily  used,  according  to  the 
convenience,  feeling,  and  strength  of  the  patient. 

Treatment. 

The  bowels  are  to  be  kept  open  by  a daily 
draught  of  sea-water,  or  a small  portion  of  Ep- 
som salts.  Sea-water  is  chiefly  serviceable  where 
the  obstructions  of  the  glands  of  the  neck  and  vis- 
cera are  recent : also  in  obstructions  of  the  liver, 
and  in  tumours  of  the  joints  in  general,  not  sup- 
purated. When  the  glands  become  softened  by  the 
internal  use  of  the  water,  then  bathing,  with  a 
course  of  Peruvian  bark,  will  prove  efficacious. 

Alter  alive  Powder. 

In  recent  cases  of  scrofulous  swelling,  mix 
together  from  6 to  12  grains  of  calomel  (according 
to  the  age  of  the  patient),  2 drachms  of  prep  iren 
chalk,  and  4 grains  of  tartar  emetic.  Divide 
into  24  parts,  of  which,  let  tr.,.  patient  take 
one  every  morning  and  evening,  in  a little  sugar 
or  treacle. 

C liver  Juice. 

The  expressed  juice  of  the  diver,  in  the  quan- 
tity of  half  a tea-cupful  three  times  a day,  has 
proved  very  successful  in  correcting  a scrofulous 
constitution,  and  in  curing  local  affections  of 
joints  and  glands  which  had  resisted  regular  and 
irregular  remedies.  Poultices  made  with  the  re- 
cently expressed  juice  and  fine  oatmeal,  have  been 
found  uniformly  to  correct  the  discharge  of  scro- 
fulous ulcers,  to  abate  the  attendant  inflammation, 
and  in  a short  time  to  heal  them. 

_ Tonic  Electuary. 

Mix  with  a sufficient  quantity  of  gum  water, 
6 drachms  of  pow'der  of  Peruvian  bark,  and  a 
drachm  and  a half  of  carbonate  of  soda.  Let 
the  patient  take  the  bulk  of  a hazel  nut  twice  or 
thrice  a day. 


Tonic  Mixture. 

Scrofulous  persons  will  be  much  benefitted  by  1 
taking  2 table-spoonsful  of  the  following  mixture  it 
four  times  a day,  viz. 

Infusion  of  Peruvian  bark,  10  oz. 
compound  tincture  of  cardamoms,  1 oz. 
carbonate  of soda,  and 
syrup  of  orange  peel,  each  | an  ounce. 

Peruvian  bark  alone,  will  likewise  be  of  great  If 
use,  it  the  bowels  have  previously  been  well  M 
cleansed.  Mineral  waters,  preparations  of  iron,  v 
and  very  diluted  nitric  acid,  have  also  been  of  || 
great  service  to  scrofulous  persons. 

FOR  SCROFULOUS  SWELLINGS  AND  ENLARGE-  i 
MENTS. 

When  these  swellings  commence,  they7  ought  w 
to  be  dispersed  as  speedily  as  possible  by  the  ap-  I 
plication  of  opodeldoc,  soap-plasters,  acetated  M 
water  of  ammonia,  or  sea-water,  with  either  of  [I 
which  repeated  alternate  frictions  with  the  hand,  j 
will  be  of  great  service.  But  when  matter  is  I 
formed  in  the  swelling,  it  is  to  be  immediately  jj 
evacuated  by  the  gentle  puncture  of  a lancet;  for  I 
if  the  opening  be  made  large,  a disfigurement  of  I 
the  part  for  life  will  be  the  consequence. 

Ointment  for  Scrofulous  Ulcers. 

Rub  2 drachms  of  borax  in  a mortar,  with  2 i 
ounces  of  spermaceti  ointment  or  calamine  cerate.  H 
This  will  be  found  to  be  a most  efficacious  appli-  U 
cation  to  scrofulous  ulcers  of  all  kinds. 

For  further  dressings  and  after  treatment,  the  1 
reader  is  referred  to  page  366.  For  white  sw  el-  H 
ling  of  the  joints,  see  pages  368  and  369 

BRONCHOCELE  OR  GOITRE. 

The  inhabitants  of  Derbyshire  and  other  mono-  in 
tainous  districts  of  England,  also  those  of  the  ill 
Alps  in  Switzerland,  are  peculiarly  liable  to  this  81 
disorder.  In  Switzerland  it  is  called  Goitre,  and  HI 
its  origin  is  ascribed  to  the  drinking  of  snow'  1 1 
water.  The  external  applications  for  this  dis-  I 
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or«ler,  are  the  soap  liniments  anil  camphor  embro- 
cations, already  prescribed  in  cases  of  contusions 
and  sprains  ; or  friction  of  the  part  with  mercurial 
ointments.  The  medicines  given  internally,  al 
most  universally  consist  of  the  powder  of  burnt 
•sponge. 

The  Coventry  Medicine  for  this  Disease. 

The  mode  of  administering  burnt  sponge,  as 
employed  by  Dr.  Bate  of  Coventry,  is  as  follows  : 
“ The  day  after  the  moon  is  at  the  full,  the  pati- 
ent is  to  take  a vomit,  and  on  the  succeeding  day, 
a purge,  on  the  third  night  a bolus,  composed  of 
ten  grains  of  calcined  sponge;  and  the  like  quan- 
tity of  calcined  cork  and  burnt  pumice-stone,  is  to 
be  placed  under  the  tongue,  and  being  allowed  to 
dissolve  very  gradually,  is  then  to  be  swallowed 
by  degrees.*  This  is  to  be  repeated  for  seven 
■ successive  nights,  and  in  the  forenoon  of  each 
day,  a powder  is  to  be  given,  consisting  of  flowers 
of  camomile,  gentian  root,  and  seeds  of  lesser 
centuary,  of  each,  in  powder,  5 grains.  On  the 
eighth  day  the  purge  is  to  be  repeated  ; and  on 
' the  wane  of  the  succeeding  moon,  the  same  pro- 
cess is  to  be  recommended,  unless  the  disease  is 
cured  before.  The  vomit  is  only  to  precede  the 
first  course  of  the  medicine. 

Dr.  Cheston’s  Treatment 

Dr.  Cheslon  has  found  the  following  plan  of 
treatment,  which  is  an  improvement  on  the  Co- 
ventry method,  successful  in  very  many  cases  in 
which  the  disease  had  not  advanced  too  far.  One 
or  two  grains  of  calomel  are  to  be  given  for  three 
nights  successively,  and  a smart  purge  on  the 
following  morning.  Every  night  afterwards,  for 
three  weeks,  \ a drachm  of  calcined  sponge,  form- 
ed into  a lozenge  with  mucilage  of  gum  arabic, 
is  to  be  put  under  the  tongue,  and  allowed  to  dis- 
solve gradually;  the  solution  being  swallowed 
directly  as  it  is  formed,  m me  expiration  of 
this  time,  if  the  disease  be  not  cured,  the  whole 
is  to  be  repeated  again  in  the  same  order. 


Prosser’s  Powder  for  the  Same. 

Mr.  Prosser  recommends  the  following  powder 
to  be  taken  an  hour  before  breakfast,  for  a fort- 
night or  three  weeks,  and  to  be  repeated  every 
alternate  fortnight. 

Take  of  red  sulphuret  of  mercury, 

powder  of  millepedes,  and  of 
burnt  sponge,  each  15  grains. 

Mix,  and  take  it  in  a little  treacle,  jelly,  or 
honey. — Small  doses  of  the  mercurial,  or  blue 
pill  are,  at  the  same  time,  to  be  administered 
every  night.  The  quantity  ought  to  be  regulated 
by  a medical  practitioner. 

Tincture  of  Iodine. 

Dissolve  48  grains  of  iodine  in  l ounce  of  pure 
spirit  of  wine.  Give  to  an  adult  10  drops  of  this 
tincture  in  half  a glass  of  capillaire  and  water, 
every  morning,  fasting  : give  a second  dose  at 
ten  o’clock,  and  a third  in  the  evening,  dr  at  bed- 
time. At  the  end  of  the  first  week  the  dose  may 
be  incieased  to  15  drops  three  times  a day,  and 
in  a few  days  afterwards  it  may  be  increased  to 
‘20  drops.  Dr.  Coindet,  a French  physician, 
states,  that  in  his  practice,  the  above  quantities 
were  rarely  exceeded,  as  lie  found  them,  in  ge- 
neral, sufficient  to  dissipate  the  largest  goitres. 

WENS. 

The  following  composition,  prescribed  by  the 
late  Dr.  Hewson,  proved  successful  in  dispersing 
a large  wenny  tumour,  which  for  some  time 
threatened  suffocation  • — 

Take  of  Peruvian  bark,  1 ounce, 
conserve  of  roses,  it  oz. 
burnt  sponge,  £ do. 

simple  syrup,  sufficient  to  form  an  elec- 
tuary. 

The  size  of  a nutmeg  to  be  taken  three  times  a 
day. 

Ointment  for  the  Same. 

Keducc  some  quick  or  iinslackeil  lime  to  pow- 
der ; mix  it  with  black  soup,  and  anoint  the  vver 
with  it. 
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CANCER. 

In  the  early  stage  of  this  disease  the  alterative 
powder  prescribed  under  scrofula  is  to  be  ad- 
ministered as  for  that  disease,  and  a decoction  of 
ike  woods  as  mentioned  under  scurvy,  is  to  be 
drank  as  often  as  convenient.  The  diet  should 
consist  mostly  of  fresh  vegetables,  and  the  drink 
of  pure  water.  Exercise,  bathing,  and  fresh  air 
are  also  to  be  attended  to. — When  ulcers  are 
formed,  the  carrot , yeast,  charcoal , and  other 
poultices,  mentioned  in  pages  366  and  367  are  to 
be  applied.  The  lotion  in  page  366,  is  likewise 
to  be  used. 

PULMONARY  CONSUMPTION. 

The  too  frequent  causes  of  consumption  in  this 
island,  are  the  moistness  of  the  atmosphere,  and 
the  sudden  changes  in  the  temperature  of  the 
climate  ; to  this  may  be  added,  cold  from  wet 
clothes  and  damp  beds;  also  too  sudden  exposure 
to  the  open  night  air,  after  violent  exercise,  or 
from  heated  apartments,  ball-rooms,  and  theatres. 
Other  causes  of  this  disease  are  catarrh,  small- 
pox, and  measles;  the  use  of  strong  liquors  and 
frequent  debaucheries  ; playing  on  wind  instru- 
ments, and  suckling  for  a longer  period  than  is 
necessary,  or  proper  for  the  health  of  the  child  or 
for  the  strength  of  the  mother  : this  latter  prac 
tire  is  but  too  frequent  among  the  lower  orders, 
who,  being  obliged  to  work,  are  glad  to  quiet  the 
infant  by  auy  means,  and  are  not  aware  that  after 
the  tenth  or  eleventh  month,  the  milk  ceases  to 
be  nutritious,  whilst  the  constitution  is  much  im- 
paired by  continuing  to  give  it  after  that  tifne. 

Artizans  are  likewise  liable  to  consumption 
from  inhaling  the  fumes  and  small  particles  of  the 
various  matters  which  they  manufacture.  Among 
these  may  be  mentioned  flax  and  feather  dressers, 
millers  and  bakers,  stone-cutters  and  bricklayers, 
colliers  and  miners,  needle  pointers,  and  the  melt- 
ers  of  metals  and  roasters  of  minerals. 

Prevention  and  Remedies. 

A person  labouring  under  consumption  must 


first  avoid  whatever  of  the  preceding  or  other  L 
causes,  may  have  induced  the  complaint.  In  sum-  I 
merheshould  live  in  a warm,  dry,  and  airy  situa-  ij 
tion,  if  possible  in  a warmer  climate;  and  in  I 
winter,  he  should  confine  himself  in  an  airy  cham-  i 
her,  heated  by  a common  ironing  stove,  to  about  fc 
sixty-five  degrees.  He  must  avoid  crowded  places,  i 
take  moderate  exercise  in  the  open  air,  and  divert  A 
his  mind  by  all  sorts  of  harmless  amusements,  B 
among  which  that  of  the  theatre,  if  not  much  crow  d-  I 
ed,  ought  frequently  to  be  indulged  in.  M arin  I 
clothing,  as  for  scrofula  cannot  be  too  much  re-  I 
commended,  and  the  application  of  blisters  to  the  | 
chest  and  stomach  will  frequently  be  necessary,  ft 
if  there  is  difficulty  of  breathing  in  the  breast  or  I 
side;  also  when  there  is  cough  and  restlessness  at  I 
night,  blood  may  be  taken  from  the  arm,  or  chest,  | 
by  leeches  or  cupping;  the  bowels  are  likewise  to  he 
kept  open  by  proper  medicines.  But  if  ulceration  j 
has  taken  place,  these  means  are  not  to  be  used.  I 

Demulcent  and  soothing  Draught. 

Take  of  compound  tincture  of  benzoin,  40  drops,  I 
purified  honey,  1 drachm, 
rose  water,  l£  oz. 
tincture  of  opium,  3 drops. 

Make  into  a draught  to  be  taken  four  times  a l 
day. 

Decoction  of  Peach  Leaves. 

The  decoction  of  peach  leaves  possesses  the  I 
property  of  allaying  morbid  irritation  of  secreting 
membranes,  particularly  that  lining  the  wind-pipe 
and  its  ramifications.  Hence,  combined  with  ex- 
pectorants, and  diaphoretic  medicines,  it  has  I 
been  found  highly  beneficial  in  cases  of  incipient  j I 
consumption  of  the  lungs;  as  in  the  following 
mixture ; — 

Take  of  the  decoctu  n of  peach  leaves,  6 ounces,  I 
ipecaeuan  wine,  1 drachm, 
simple  oxymel,  6 drachms. 

Mix,  and  let  tw  o table-spoonsful  be  taken  three  V 
or  four  times  a day. 
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Tar  Vapour. 

Experiments  have  lately  been  made  on  the  use 
of  the  vapour  of  tar  in  pulmonary  consumption, 

• with  very  favourable  results.  The  following  is 
the  method  recommended.  With  each  pound  of 
tar  (such  as  is  used  in  the  cordage  of  ships,)  mix 
half  an  ounce  of  cream  of  tartar,  heat  the  mixture 
in  a sound  vessel,  and  be  careful  that  no  combus- 
tion of  any  portion  of  the  tar  takes  place,  but 
merely  an  evaporation.  The  vapour  may  then  be 
inhaled  for  several  hours  together.  It  at  first 
sometimes  occasions  head-ache,  but  this  soon  goes 
off,  and  the  good  effects  become  in  some  days  evi- 
dent. 

It  uniformly  allays  cough  and  corrects  the  dis- 
charge of  the  lungs.  Previous  to  its  inhalation, 
the  whole  body  of  the  patient  ought  to  be  subjected 
to  the  vapour  of  water,  which  has  been  found  to 
abate  hectic  fever,  and  diminish  the  action  of  the 
heart  and  arteries.  During  the  use  of  these  reme- 
dies the  patients  are  restricted  from  the  use  of 
wine,  but  not  from  animal  food. 

To  discover  whether  Ulceration  has  taken  place. 

The  matter  expectorated  from  the  lungs  before 
alteration,  is  called  mucus  or  phlegm;  whereas 
that  produced  by  coughing  after  this  has  happened, 
is  called  matter  or  pus.  It  is  of  great  consequence 
to  distinguish  the  real  stage  of  the  disease ; and 
that  may  be  done  by  examining  the  discharge  in 
the  following  manner : — 

Dissolve  some  of  it  in  two  wine  glasses,  one 
containing  oil  of  vitriol,  and  the  oilier  an  equal 
quantity  of  caustic  potash  ley.  Add  distilled 
water  to  each  solution.  If  there  be  no  precipita- 
tion, that  is,  the  appearance  of  flaky,  or  white 
cloody  matter  in  either,  the  discharge  is  merely 
mncus,  or  phlegm,  and  the  patient  is  to  be  treated 
as  above.  Bntif  these  appearances  occur,  ulce- 
ration has  taken  place,  and  the  patient  is  to  be 
treated  accordingly. 

Tincture  of  Fox-Glote. 

The  tincture  of  digitalis,  or  fox-glove,  has  been 
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administered  with  the  greatest  success,  by  many 
physicians,  in  consumption  of  the  lungs,  both 
before  and  after  ulceration  has  taken  place.  Dr- 
Drake  says,  “Several  patients,  in  its  confirmed 
slate,  have  been  cured  by  this  remedy  ; almost  all 
have  been  relieved  ; life  has  even  been  protracted 
by  it;  and  when  death  has  taken  place,  whilst 
the  system  was  under  its  influence,  it  has  been 
free  from  pain  or  struggle.”  Dr.  McLean  says, 
“ It  will  sometimes  cure  when  the  most  approved 
remedies  fail.  When,  of  itself,  it  is  insufficient  to 
subdue  the  disease,  it  will  prove  a valuable  aux- 
iliary to  other  means.  It  has  always  with  me 
quieted  and  soothed  the  sufferings  of  the  patient 
more  or  less ; and  when  it  ultimately  failed,  it 
lengthened  the  duration  of  life,  and  smoothed  the 
avenues  to  death.” 

Preparation  of  the  Tincture. 

Put  into  a bottle,  containing  10  ounces  of  recti- 
fied spirit  of  wine,  8 ounces  of  the  fresh  leaves  of 
purple  fox-glove.  Place  the  bottle  in  a warm 
room,  and  after  shaking  three  or  four  times  a 
day,  for  ten  days,  strain  the  tincture  off  into 
another  bottle,  which  keep  close  stopped  for  use. 

Administration. 

Ten  or  fifteen  drops  of  this  tincture  are  to  be 
given  three  times  during  the  first  day,  and  this 
quantity  is  to  be  increased  every  second  day 
by  two  drops  at  each  dose,  until  relief  is  felt,  and 
convalescence  perceived.  The  doses  are  to  be 
diminished  or  augmented  in  the  same  gradual 
manner,  for  weeks  or  months,  according  to  the 
effects  produced. 

If  vertigo,  or  nausea  should  occur  from  the  use 
of  this  tincture,  a little  lemon  juice  will  effectu- 
ally relieve  it ; and  a few  drops  of  laudanum  may 
be  added  to  each  dose,  to  prevent  its  rejection 
from  the  stomach. 

Diet  and  Regimen. 

Whilst  the  diet  is  nutritive,  it  ought  also  to  be 
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easy  of  digestion,  consisting  of  milk  boiled  with 
bread,  toasted  flour,  arrow  root,  sago,  isinglass 
maccaroni,  and  vermicelli ; also  soft  eggs,  light 
puddings,  jellies,  and  unseasoned  broths,  with  the 
occasional  use  of  raw  oysters,  or  cockles.  Gross 
animal  food,  or  spirituous  and  fermented  liquois, 
should  by  no  means  be  indulged  in.  Women’s, 
asses’,  or  mare’s  milk  may  be  taken  fiequently, 
either  with  or  without  bread.  If  these  cannot  be 
had,  cow’s  milk  may  be  used  after  the  cream  lias 
been  skimmed  off.  The  best  effects  have  likewise 
been  experienced  by  consumptive  persons  from 
the  continued  use  of  butter  milk,  and  of  Iceland 
moss  boiled  in  common  milk. 

ASTHMA. 

This  distressing  complaint  comes  on  generally 
at  night ; the  respiration  being  short  and  difficult, 
with  a wheezing  noise,  cough,  and  tightness  across 
the  chest,  till  at  last  suffocation  almost  takes  place, 
if  the  patient  is  in  a horizontal  position.  The 
attack  is  preceded  on  the  night  before  by  depres- 
sion of  spirits,  fulness  of  the  stomach,  and  often 
■with  drowsiness  and  pain  in  the  head.  It  is 
called  humid  asthma  when  accompanied  by  ex- 
pectoration ; and  dry,  or  spasmodic  asthma,  when 
there  is  no  discharge  from  the  lungs.  It  is 
brought  on  by  sudden  exposures  from  heat  to 
cold,  unwholesome  effluvia,  full  meals,  the  use  of 
spirituous  liquors,  agitation,  and  too  much  exer- 
cise ; also  by  cold  and  foggy,  or  smoky  air,  and 
noxious  vapours. 

Prevention. 

The  above-mentioned  causes  of  asthma  are 
carefully  to  be  avoided,  the  bowels  are  to  be  kept 
comfortably  open,  and  the  body  is  to  be  well 
clothed,  particularly  with  flannel.  The  patient 
should  likewise  reside  in  a dry,  warm,  and  aiiy 
situation. — The  preventive  medicines  should 
consist  chiefly  of  expectorants  alone,  or  joined 
with  gentle  purgatives,  as  the  following : — 


Expectorant  Mixture. 

Take  of  milk  of  gum  ammoniac,  6 oz. 
syrup  of  squills,  4 do. 

Mix  together.  . A spoonful  is  to  be  taken  four  oi  H 
five  times  every  day,  particularly  in  the  morning.  I 

Another. 

Take  of  tincture  of  squills,  from  20  to  31  drops 
cinnamon  water, 

rose  water,  equal  quantities,  6 drachma,  it 
To  be  taken  three  times  a day. 

Expectorant  and  Laxative  Bolus . 

Take  of  conserve  of  squills,  § drachm, 
calomel,  2 grains, 
purified  opium,  ± grain. 

Make  into  a bolus,  to  be  taken  every  night  going 
to  bed.  This  may  likewise  be  used  in  casts  of  B 
dropsy. 

Treatment  of  the  Paroxysm. 

The  severity  of  the  paroxysm  will  speedily  be 
moderated  by  sitting  in  an  upright  portion,  and  I 
by  inhaling  the  warm  steam  of  an  infusion  of  ca- 
momile flowers,  with  a little  ether,  from  the  spout 
of  a tea  pot.  Tar  vapour  and  the  tincture  of  fox- 
glove may  also  be  tried,  as  recommended  in  cases 
of  consumption.  When  a discharge  has  been 
stopped  in  any  other  part  of  the  body,  a blister 
ought  to  be  applied  to  the  chest.  Where  an 
opportunity  offers,  oxygen  gas  may  be  inhaled 
with  very  beneficial  effect  to  the  patient. 

Galvanism. 

Dr.  Wilson  Philip,  ofWorcester,  has  employed 
Galvanism  in  twenty-two  cases  of  this  disease 
with  the  most  decided  advantage.  In  every  one 
of  them  immediate  benefit  was  experienced  ; in 
most  of  them  it  afforded  greater  relief  than  any 
medicine  that  had  been  previously  administered;  | 
and  in  two  instances  it  completely  succeeded. 
The  method  he  adopted  was  to  apply  a piece  of  tin 
foil  to  the  nape  of  the  neck,  and  another  to  the 
pit  of  the  stomach.  The  wires  from  the  tsvo  cud* 
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of  a galvanic  battery  were  connected  with  these, 
and  the  galvanism  was  continued  for  about  ten 
minutes.  At  first  it  was  very  weak,  being  con- 
fined to  three  or  four  pairs  of  plates  of  four  inches 
square,  excited  by  water  mixed  withone-twentieth 
of  its  weight  of  muriatic  acid  ; but  was  gradually 
increased  till  it  consisted  of  twenty  or  twenty-five 
pairs  of  plates,  by  removing  one  of  the  wiles  along 
the  battery.  The  galvanism  was  applied  once  in 
.24  hours. 

Stramonium. 

Occasionally  taking  a few  whiffs  of  the  stramo- 
nium m a pipe,  as  tobacco,  taking  care  at  the  same 
time  to  swallow  the  saliva  produced  by  the  action 
of  the  smoke,  will  afford  great  relief  in  asthma. — 
The  root  and  lower  part  of  the  stem  should  be 
cut  into  small  pieces,  and  put  into  a common 
tobacco  pipe.  In  a particular  instance,  the 
sntferer  was  relieved  from  all  convulsive  heavings 
in  a few  minutes,  and  dropped  into  a comfortable 
sleep,  from  which  he  awoke  much  refreshed,  and, 
upon  the  whole,  perfectly  recovered.  Drinking 
with  the  pipe  should  be  avoided  ; but  a dish  of 
coffee  taken  after  it  will  be  found  refreshing. 

The  plant  is  delightfully  fragrant ; it  has  been 
generally  regarded  as  of  a poisonous  nature  ; but 
in  the  above  case,  the  individual  has  smoked  a 
dozen  pipes  at  a time,  without  experiencing  any 
other  inconvenience  than  a slight  excoriation  or 
soreness  of  the  tongue. 

The  sufferer  had  been  subject  to  periodical 
attacks  for  several  years,  but  new  enjoys  perfect 
Health.  This  temedy  ought  to  be  more  known 
among  those  who  are  most  deeply  interested  in  its 
virtues. 

Tonic  Mixture. 

In  asthma  attended  w ith  debility  of  the  system, 
with  the  smokinaof  an  anodyne  herb,  tonic  medi- 
cines must  be  employed,  combined  with  expecto- 
rants, as  the  following: 

rlake  of  infusion  of  cascarilla,  6 oz. 

oxymel  of  hedge  hyssop,  3 oz. 

Dose,  three  table-spoonsful  three  times  a day. 


Accompanying  Pills. 

If  great  debility  of  the  system  should  be  indi- 
cated by  swelling  of  the  legs  and  paleness  of  the 
skin,  two  of  the  following  pills  may  be  taken  with 
the  above  mixture  : 

Take  of  prepared  steel  and  squill  pill, 
each  1 drachm. 

Mix,  and  divide  into  twenty-four  pills. 

Regimen. 

The  diet  of  asthmatics  must  be  alw'ays  regulated 
according  to  the  state  of  the  system.  In  the 
super  irritative  species,  a low  diet  should  be 
observed,  and  stimulants,  particularly  wine  and 
spirits,  should  be  avoided.  In  the  sub-irritative, 
the  diet,  on  the  contrary,  should  be  nutritious  and 
easy  of  digestion : the  inside  of  boiled  or  roast 
beef  should  be  preferred,  and  these  well  masticat- 
ed. Fermented  liquors  are  bad  in  both  species, 
on  account  of  becoming  acid  in  the  stomach,  and 
occasioning  a disengagement  of  air.  In  the  for- 
mer species,  water  is  the  best  beverage  ; but  in 
the  latter,  a little  brandy  may  be  added,  or  gin, 
if  the  disease  be  attended  with  a scarcity  of  urine. 

TREATMENT  OF  THE  AGUE. 

Take  of  yellow  Peruvian  bark,  in  powder,  6 
drachms  ; or  of  red  bark  1§  ounces.  Divide  into 
12  portions,  of  which  give  one  in  some  milk  every 
2 hours  in  the  interval  of  the  ague  fits.  When  this 
comes  on,  let  the  patient  take  30  drops  of  vitriolic 
ether  and  15  drops  of  laudanum  in  a decoction  of 
liquorice  ; after  which,  a cupful  of  warm  decoc- 
tion of  liquorice  may  be  given  frequently  until  the 
sweating  is  over ; when  the  bark  is  to  be  resumed 
as  before. 

Another  Preparation  of  Bark. 

Give  the  following  powder  every  two  hours 
during  the  intermission. 

Take  of  Peruvian  bark,  in  powder, 

cinnamon  bark,  ditto,  each  60  grains, 
sweet  Hag  root,  ditto,  20  grains. — Mix. 
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Holly-hock  Leaves. 

In  a memoir  presented  to  the  Academy  of 
Medicine  at  Paris,  in  1822,  Dr.  Rousseau  esta- 
blished the  fact,  that  holly-hock  leaves  (ilex  aqui- 
foliuin)  are  a medicine  as  efficacious  as  the  powder 
bark,  against  intermittent  fever.  From  the  first 
day  of  administering  the  remedy  he  succeeded  in 
arresting  the  progress  of  several  intermittent 
fevers,  by  giving  the  patients,  two  or  three  hours 
before  the  attack  a dose  of  one  drachm  of  holly-hock 
leaves,  in  powder,  and  macerated  in  a glass  of  white 
v^jyae  during  twelve  hours. — Bulletin  des  Sciences. 

Compound  Infusion  of  Quassia. 

Make  an  infusion  of  4 drachms  of  bruised 
t^Massia  bark,  for  an  hour,  in  16  oz.  of  boiling 
water.  Pour  off  or  strain  the  liquor,  and  add, 
1 oz.  each,  of  tincture  of  cascarilla,  aud  com- 
pound tincture  of  cardamoms.  A wine-glassful 
is  to  be  given  to  the  patient  every  three  hours. 

To  prevent  a Relapse. 

Besides  using  the  above  medicines  in  the  in 
tervals  of  the  fits,  it  will  be  proper  to  take  them 
occasionally  for  several  weeks  after  to  prevent  a 
relapse.  This  is  particularly  to  be  attended  to 
during  damp  weather.  In  cases  of  recovery,  the 
bark  powder  in  port  wine  will  be  found  a very 
excellent  medicine. 


the  water  from  several  persons  labouring  under  |j 
dropsy  : — 

Take  of  artichoke  leaves  and  stalks,  3 handsful 
bruised  juniper  berries,  1 quart, 
scraped  horse-radish,  one  handful, 
green  fir  tops,  2 ditto, 
bruised  white  mustard  seed,  2 table-  I 
spoonsful. 

Mix  the  whole,  and  boil  them  in  2 gallons  of  water 
to  1,  and  strain  the  liquor  through  a cloth.  A grow  n 
person  is  to  take  half  a pint  morning  and  evening 
adding  a little  syrup  or  sugar  if  agreeable. 

Another  Remedy. 

Take  of  recent  squill,  dried  in  powder,  4 grains, 
crystals  of  tartar,  in  powder,  1 scruple. 
Make  a powder,  to  be  taken  night  and  morning  k: 
in  a cup  of  barley-water,  sweetened  with  a lump  jj 
of  white  sugar. 

REMEDY  FOR  JAUNDICE. 

Infuse  8 ounces  of  artichoke  leaves  in  a quart  n 
of  barley-water  for  12  hours,  then  strain  oft'  the 
liquor,  and  take  a quarter  of  a pint  every  morning, 
and  night. 

Another. 

Take  of  castille  soap,t  oz. 

oil  of  juniper,  30  drops. 

Mix  well  together,  and  divide  the  mass  into  96  ! 
pills,  2 to  be  taken  twice  a day. 
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Regimen,  §c. 

During  the  continuance  of  the  fits,  the  food 
ought  to  be  very  light  and  easy  of  digestion,  con- 
sisting of  arrow-root,  sago,  and  light  puddings  ; 
but  afterwards,  animal  food  and  wine  may  be 
taken  in  moderation.  If  the  patient  resides  in  a 
swampy  or  marshy  district,  as  Lincolnshire  and 
some  parts  of  Essex,  he  ought  to  remove,  as 
speedily  as  possible,  to  one  of  a drier  and  more 
airy  nature. 

DIURETIC  DECOCTION  FOR  DROPSY. 

The  following  decoction,  the  preparation  of 
which  has  long  been  kept  a secret,  has  carried  oft 


Another. 

Mix  together  4 drachms  of  hard  soap, 

1 do.  of  compound  powder  of 
cinnamon, 

2 do.  rhubarb,  in  powder,  and 

16  drops  of  oil  of  juniper,  with  a 
sufficient  quantity  of  syrup  of  ginger.  Make  the 
whole  into  100  pills,  of  which  3 are  to  be  taken, 
morning  and  evening. 

REMOVAL  OF  BILIARY  CALCULI  OR  GALL  STONES- 

The  Bihliotlieque  Medicale  for  August,  1813, 
contains  an  account  of  a wonderful  cure  of  ob- 
struction in  the  liver,  occasioned  by  biliary  calculi. 
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The  remedy  employed  consisted  of  a combination 
of 5 oz  of  sulphuric  ether,  with  2 oi!.  of  oil  of 
turpentine.  The  dose  of  this  mixture  was  $ a 
drachm  every  morning  and  evening,  with  a draught 
of  milk-whey,  or  veal-broth  immediately  after- 
wards. Fifteen  calculi,  each  of  the  size  of  an 
olive,  were  voided  during  the  six  months  that  this 
solvent  was  administered;  after  which  the  patient 
was  restored  to  perfect  health.  M.  Guyton  de 
lUnrrcau  recommends  a combination  of  ether,  with 
the  yolk  of  eggs,  as  giving  less  pain  than  that  of 
■ ether  and  turpentine,  when  the  patient  suffers 
i much  from  the  expulsion  of  the  calculi. 

REMEDY  FOR  GRAVEL. 

Take  of  the  essential  oil  of  spruce,  one  scruple, 
spirit  of  nitric  ether,  one  ounce; — Mix. 

A tea-spoonful  to  be  taken  two  or  three  times  a 
day,  in  a tea-cupful  of  the  decoction  of  marsh- 
mallow-root. 

Another. 

Great  relief  has  been  derived  from  the  use  of 
the  following  mixture,  in  some  obstinate  cases  of 
stone  and  gravel ; 

Take  of  rectified  oil  of  turpentine, 
sweet  spirit  of  nitre, 
oil  of  juniper, 

balsam  of  sulphur,  each  half  an  ounce. 

Mix.  Fifteen  or  sixteen  drops  to  be  taken  in 
a wine-glassful  of  water,  three  times  a day 

Another. 

Take  of  Venice  turpentine,  1 oz. 

powdered  gum-arabic,  2 oz. 

grains  of  paradise,  and 

jalap-root,  each  2 drachms. 

bal-am  copaiva,  sufficient  to  foim  an 
electuary. 

The  size  of  a walnut  to  be  taken  twice  a day. 

Another. 

Take  of  Venice  turpentine, 
castille  soap, 
rhubarb  powder, 

extract  of  cascarilla,  each  one  drachm, 
essential  oil  of  juniper,  thirty  drops. 
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Mix  well  together,  and  divide  into  fifty  pills* 
Three  to  be  taken  twice  a day,  with  a wine-glassful 
of  an  infusion  of  wild  carrot  seed. 

Another. 

Take  of  Alicant  soap,  8 oz. 

fresh  lime,  finely  powdered,  1 oz. 
oil  of  tartar,  f drachm. 

With  sufficient  quantity  of  water  for  a mass,  and 
divide  it  into  5 grain  pills;  from  three  to  four  of 
which  should  betaken  daily.  This  is  the  celebrated 
receipt  of  Mrs.  Stevenson,  for  stone  and  gravel, 
improved  by  Dr.  Hartley. 

Another . 

Boil  36  raw  coffee-berries  for  one  hour  in  a 
quart  of  soft  spring  or  river  water,  then  bruize  the 
berries  and  boil  them  again  another  hour  in  the 
same  water  ; add  thereto  a quarter  of  a tea-spoonful 
of  the  dulcified  spirit  of  nitre,  and  take  daily  a 
half-pint  cup  ofitat  any  hour  that  is  convenient; 
its  efficacy  will  be  experienced  after  taking  it  for 
two  months. 

African  Remedy. 

The  following  means  of  curing  the  Stone  have 
lately  been  published  by  an  African  negro: — 
“ Take  a quarter  of  a pint  of  the  expressed  juice 
of  horse-mint,  and  a quarter  of  a pint  of  red  onion 
juice,  evening  and  morning,  till  the  cure  is  per- 
fected. White  onions  will  not  have  the  same 
effect  as  red.  To  obtain  the  juice  they  maybe 
cut  in  thin  slices,  and  well  salted,  and  bruised 
between  two  pewter  plates.  It  is,  however,  the 
juice  of  horse-mint  which  possesses  the  most 
virtue  in  this  disorder;  a strong  decoction  of 
which,  will  generally,  in  time,  effect  a cure.’’ 

INCONTINENCE  OF  URINE. 

When  this  troublesome  disorder  occurs,  the 
patient  is  recommended  to  practise  cold  bathing, 
and  at  the  same  time  to  take  bark,  steel,  and  other 
tonic  medicines,  internally.  Cold  lotions  of  vine- 
gar and  water,  or  spirits  diluted  with  three  times 
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their  quantity  of  water,  are  likewise  proper  to  be 
applied  to  the  lower  part  of  the  belly;  at  the  same 
time,  that  cold  water,  or  vinegar  and  water,  is 
daily  dashed  over  the  genitals  and  parts  adjacent. 
When  these  means  fail,  it  will  be  proper  to  take 
the  following  draught,  three  times  a day;  viz.  one 
scruple  of  Chios  turpentine  dissolved  (by  rubbing 
in  a mortar)  in  the  yolk  of  an  egg,  and  afterwards 
mixed  with  an  ounce  and  a half  of  cinnamon  water. 
One  third  of  this  quantity  will  be  sufficient  for  a 
chi  d. 

CRAMP  IN  THE  LEG. 

A garter  applied  tightly  round  the  limb  affected, 
will,  in  most  cases,  speedily  remove  this  complaint. 
When  it  is  more  obstinate,  a brick  should  be  heated 
wrapped  in  a flannel  bag,  and  placed  at  the  foot 
of  the  bed,  against  which  the  person  troubled  may 
place  his  feet.  No  remedy,  however,  is  equal  to 
that  of  diligent  and  long-continued  friction. 

CRAMP  IN  THE  STOMACH. 

If  the  person  affected  has  any  inclination  to 
vomit,  he  ought  to  take  some  draughts  of  warm 
water,  or  weak  camomile-tea,  to  cleanse  the  sto- 
mach. After  this,  it  the  body  lie  costive,  a laxative 
clyster  may  be  given.  But  in  a disorder  of  this 
nature,  not  a moment  should  be  lost  in  procuring 
medical  aid. 

TREATMENT  OF  PALSY. 

This  disorder  is  more  or  less  dangerous,  accord- 
ing to  the  importance  of  the  parts  affected  ; it  is 
accompanied  with  a loss  of  sense  or  motion,  or  of 
both,  in  one  or  more  parts  of  the  body.  The 
patient,  if  young,  should  be  bled,  blistered,  and 
have  purgative  medicines  administered;  but  if 
advanced  in  life,  a contrary  mode  must  be  adopted, 
viz.  the  warm  bath,  external  application  of  stimu- 
lant liniments,  the  flesh-brush, &c.  In  a convales- 
cent state,  persons  affected  with  palsy  should  take 
as  much  exercise  as  their  strength  will  permit; 
keeping  themselves  warm  with  flannels,  &c.  and 
carefully  avoiding  every  thing  chilly  or  damp. 
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TREATMENT  OF  HYP0CIIONORJASIg. 

'1  his  disease,  which  is  likewise  called  vapours,  and 
spleen,  affects  the  imagination,  and  is  attended  with 
great  anxiety  and  fear ; and  sometimes  uncommon 
cheerfulness.  It  arises,  in  general,  from  indigestion, 
a sedentary  life,  too  intense  application  to  study; 
gross  and  viscid  diet,  profuse  evacuations,  and 
violent  passions. 

The  diet  should  consist  of  such  food  as  is  light 
and  easy  of  digestion.  Pyrmont  water  sho.ikfibe 
drank,  and  exercise,  particularly  on  horseback, 
ought  to  be  used.  Repeated  emetics  are  proper, 
and  due  attention  is  to  be  paid  to  the  stale  of  the 
bowels. 

If  pain  and  flatulence,  with  bead  ache,  attend, 
the  patient  is  to  be  treated  as  for  indigestion,  to 
which  the  reader  is  referred 

Cold  bathing  is  also  highly  useful  in  most  hypo- 
chondriac cases,  proper  evacuations  having  hem 
tirst  piemised. 

Convulsions,  or  Spasms. 

In  case  of  convulsions  or  spasms,  opium  is  to  be 
given,  joined  with  assafcelida,  as  follows:— 

Take  ofassafeetida,  1 scruple, 
musk,  6 grains, 
laudanum,  10  drops, 

And  as  much  syrup  as  will  make  a bolus. 

The  following  tincture  is  likewise  of  great  ser- 
vice, if  used  daily  and  continued  for  a length  of 
time. 

Infuse  in  2 pints  of  spirits,  for  seven  days,  2 
ounces  of  Peruvian  bark,  orange-peel  and  gentian- 
root,  of  eacli  1 1 ounces.  A table-spoonfui  is  to  be 
taken  morning  and  evening  in  the  same  quantity 
of  spring-w  ater. 

The  use  of  this  should  be  principally  in  spring 
and  winter,  accompanied  with  chalybeate  waters, 
and  regularly  continued  exercise. 

If  there  be  beat  and  quickness  in  the  pulse, 
bitters  and  steel  medicines  w ill  be  improper.  But 
a cold  infusion  of  the  bark,  with  elixir  of  vitrio!_ 
may  be  used. 
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>r.  buchan’s  prescription  for  a nervous 

LADY. 

Apply  a Burgundy  pitch  plaster  over  the  region 
f the  stomach,  and  let  it  continue  on  as  long  as  it 

■ vill  stick. 

Take  a tea-spoonful  <f  the  tincture  of  the  columho 
oot  in  hal  'a  giass  o)  cold  spring  water  twice  or  thrice 

day. 

Walk  or  ride  out  every  day,  eat  solid  diet,  take 
cheerful  glass  of  wine,  and  keep  company  with 
riends  of  a cheerful  temperament ; and  you  will 
. ot  require  either  physicians  or  physic. 

FOR  LOW'  NERVOUS  SEVER. 

Take  of  bark,  in  powder,  2 scruples, 
cascarilla,  do,  10  grains. 

'orm  a powder,  to  be  taken  every  six  hours  in  a 
. lass  of  red  wine. 

TREATMENT  OF  PUTRID  FEVER. 

Take  of  bark,  in  powder,  2 scruples, 
snake  root,  1 do. 

' Jake  into  a powder,  to  be  taken  every  three 
ours  in  some  porter.  This  is  given  in  the  ad- 
anced  stage  of  putrid  fever  ; some  food  of  the 
arinaceous  kind  is  to  be  taken  an  hour  after. 

■ iometimes  to  the  powder  mixed  with  porter,  a 
lessert-spoonful  of  yeast  is  added,  which  pro- 
luccs  a wonderful  and  unexpected  result  in  cases 
he  most  forlorn. 

REMEDY  FOR  TIC  DOLOREUX. 

Mr.  Kerrison  has  lately  administered  the  Perti- 
;ian  bark  in  full  doses,  with  complete  success,  in 
everal  cases  of  long  standing  and  obstinacy  of 
his  distressing  disease.  He  advises  the  powder 
<f  the  best  pale  Peruvian  bark  to  be  given  to  the 
:xtent  of  a drachm  every  two  or  three  hours,  in 
nilk  and  water  ; and  if  the  stomach  w ill  not  bear 
his  quantity,  from  twenty  to  thirty  grains,  with 
ia!f  a drachm  of  the  resinous  extract  of  the 
ame  species,  as  frequently  as  the  stomach  will 
var  them.  In  one  case  a drachm  of  the  powder 
sas  given  with  half  a drachm  of  the  resinous 
■xlract  (dissolved  in  water)  every  two  hours. 


This  treatment, for  the  first  week,  gcnetally  aggra- 
vates the  disease,  which  portends  favourably  ; tor 
in  every  instance,  after  persisting  in  its  use  a few 
days  longer,  the  pain  gradually  abates  till  it  en- 
tirely ceases.  The  cures  which  have  been  thus 
effected  appear  to  be  permanent. 


SUSPENDED  ANIMATION. 

Suspended  animation  may  arise  from  hanging, 
drowning,  inhaling  noxious  air,  tkc.  & c. 

FAINTING  FITS. 

In  warm  weather  and  in  crowded  assemblies* 
fainting  fits  are  not  unfrequent.  When  a case  of 
this  kind  occurs,  let  the  person  be  removed  as 
soon  as  possible  to  the  open  air,  and  laid  in  a 
horizontal  position  with  nothing  tight  remaining 
about  him.  Should  the  powers  of  life  not  have 
been  previously  exhausted  by  disease,  fatigue,  or 
want  of  food,  a recovery  generally  takes  place 
after  a short  interval,  and  often  without  any  thing 
being  done;  but  should  this  not  be  the  case,  the 
feet  and  legs  may  be  immersed  in  warm  water, 
and  the  nostrils  stimulated  by  applying  spirits  of 
hartshorn,  a few  drops  of  which  may  be  afterwaids 
drank  in  a glass  of  water.  If  these  fail,  inflation 
of  the  lungs  and  the  means  (to  be  afterwards  men- 
tioned) resorted  to  in  cases  of  drow  ning  should  be 
had  recourse  to. 

APOPLEXY. 

Apoplexy  is  a sudden  privation  of  all  the  sense* 
and  motions  of  the  body,  except  those  of  the  heart 
and  lungs.  It  may  be  divided  into  two  species, 
the  sanguineous  and  serous.  The  first  occurs  in 
plethoric  subjects,  particularly  those  who  are 
short,  robust,  and  ruddy,  and  who  have  thick 
short  necks,  and  is  caused  by  the  blood  distending 
the  vessels,  and  compressing  the  brain;  or  by  an 
extravasation  or  pouring  out  of  blood  upon  the 
brain.  The  second  arises  from  a collection  of 
serous  humour  in  the  ventricles  of  the  brain,  and 
the  subjects  of  it  have  generally  a weak  constitu- 
tion. 
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In  this  disease,  the  patient  fails  down  suddenly, 
with  a total  and  instant  privation  of  all  the  powers 
of  sense  ami  voluntary  motion ; the  mouth  is 
generally  open,  and  a spontaneous  discharge  of 
urine  and  stool  frequently  attends.— The  face  is 
red  and  L.oatcd  ; the  vessels  are  full  and  turgid 
about  the  temples ; the  eyes  swell  and  sparkle  ; 
the.  heart  beats  quick  and  strong  ; and  then  often 
languid  and  slow  ; sometimes,  though  rarely,  the 
patient  foams  at  the  mouth  ; but  a stertor,  or 
sonorous  breathing,  generally  attends.  The  chief 
difference  between  a person  in  an  apoplexy  and 
one  asleep  is,  that  we  can  awake  the  one  and  not 
the  other. 

Prevention. 

The  usual  forerunners  of  the  apoplexy  are, 
giddiness;  pain  and  swimming  of  the  head ; loss 
of  memory;  drowsiness;  noise  in  the  ears;  the 
night-mare,  and  laborious  respiration.  When 
persons  of  an  apoplectic  make,  observe  these 
symptoms,  they  have  reason  to  dread  the  approach 
of  a fit,  and  should  endeavour  to  prevent  it  by 
bleeding,  a slender  diet,  and  opening  medicines. 

Treatment. 

In  cases  of  apoplexy  all  that  should  be  done, 
till  medical  or  other  aid  arrives,  is  as  follows: — 
Every  method  must  be  taken  to  lessen  the  force  of 
the  circulation  towards  the  head,  the  patient 
shoul  1 be  kept  perfectly  easy  and  cool ; Ins  head 
is  to  be  raised  petty  high,  and  his  feet  suffered  to 
hang  down ; his  clothes  ought  to  be  loosened,  and 
fresh  air  admitted  into  his  chamber;  his  garters 
should  be  tied  pretty  tight,  by  which  means  the 
motion  of  the  blood  from  the  lower  extremities 
will  be  retarded. — All  applications  of  spirits  or 
other  strong  liquors  must  be  avoided. — Volatile 
salts  held  to  the  nose,  do  mischief.  Emetics  must 
not  be  given. — If  inclined  to  sweat,  it  may  be 
promoted  by  pouring  into  the  month  a small  quan- 
tity of  wine  whey. — In  some  cases,  a plentiful 
sweat,  kept  up  for  a considerable  time,  has  car- 
ried off  a serious  apoplexy. 

We  should  very  carefully  attend  to  the  distinc- 


tion between  the  sanguineous  and  serous  apoj  lexy  |i 
the  latter  of  which  is  often  followed  by  palsy.  J 

In  the  sanguineous,  a medical  man  will  bleed il 
plentifully  and  boldly  from  the  jugular  vein,  by  ail 
large  orifice:  he  will  also  cup  the  back  part  oil 
the  head,  with  deep  scarifications,  in  order  tol 
open  the  occipital  veins:  this  is  of  great  use.  I 
When  a surgeon  is  not  at  hand,  a skilful  person  ti 
may  bleed  plentifully  in  the  arm.  Bleeding  in  the!  > 
foot  is  also  proper;  indeed,  nothing  but  extremejj 
weakness  can  contra  indicate  a loss  of  blood.— 1 
Next,  inject  stimulating  and  sharp  clysters,  and  if  im 
possible  give  a dose  of  tincture  of  jalap  and  tinc-jl 
ture  of  aloes.  Apply  blisters  to  the  legs  and  n 
thighs;  and  if  none  of  these  means  should  rouse:* 
the  patient,  rub  a hot  iron  on  the  soles  of  the  feet.  j» 
After  the  patient  returns  to  his  senses,  the  body  1 
should  be  kept  open  by  some  gentle  cathartic. 

As  emetics  are  highly  dangerous  in  the  sanguine-  » 
ous  apoplexy,  so  they  are  often  essentially  neces-  I 
sary  in  the  apoplexy  arising  from  a pitintous  or  > 
serous  humour.  Antimonial  wine  will  be  proper- 
on  this  occasion.  A pinch  of  Scotch,  or  other  j 
strong  snuff,  or  even  hellebore,  may  be  blown  up  1 
the  nostrils,  to  excite  sneezing 

Regimen  and  Diet. 

To  prevent  a relapse,  due  care  should  be  taken  1 
to  keep  the  body  open  with  some  aloetic  medicine  * ■ 
the  feet  warm,  the  neck  never  too  tightly  bound,  1 
and  meat  or  hot  suppers  should  by  no  means  be  I 
allowed.  Issues,  setons,  and  perpetual  blisters 
are  of  great  advantage  in  these  cases.  If  the 
recovery  is  from  a sanguineous  apoplexy,  the  pa- 
tient should  carefully  avoid  malt  liquors,  and  all  ! 
salt,  acrid  diet  such  as  salted  and  high-seasoned 
meats,  mustard  and  horse-radish,  onions,  spices, 
generous  wine,  &c.  and  should  confine  himself 
chiefly  to  a soft,  mild,  opening  vegetable  regimen. 

But  this  kind  of  diet  will  be  very  proper  after  1 
a recovery  from  the  cold  pituitous  apoplexy,  assist- 
ed by  emetics  and  cathartics,  repeated  at  proper 
intervals,  with  a course  of  chalybeate  waters,  brisk 
exercise,  and  dry  factious. 
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INSENSIBILITY  FROM  INTOXICATION. 

Intoxication  greatly  resembles  that  of  an  inci-  I 
pient  palsy  or  apoplexy.  Inebriated  persons 
stagger  in  all  directions;  they  stammer;  every 
thing  appears  double;  the  tongue  is  in  a manner 
; paralytic,  and  they  are  deprived  of  the  faculty  of 
speech.  This  imbecility  extends  to  the  mind, 
which  is  thus  rendered  totally  incapable  of  reflec- 
tion. As  the  brain  is  overcharged  with  blood, 

: the  vessels  pressing  on  that  part  are  very  liable  to 
burst,  from  the  least  accidental  concussion:  and 
: the  unfortunate  victim  of  such  folly  may  expire, 
while  he  remains  insensible  of  his  danger.  Hence 
he  ought  to  be  conveyed  into  a cool,  rather  than  a ; 
warm  room,  and  placed  between  blankets,  with 
his  head  considerably  raised  ; but  the  legs  should  j 
be  in  a pendant  situation,  and  the  feet  bathed  in 
hike-warm  water.  Every  tight  ligature  of  the 
shirt,  waistband,  garter,  &c.  must  be  immediately 
relaxed,  and  diluent  drinks,  such  as  barley  or 
rice-water,  plentifully  given,  though  in  small  por- 
tions. Next,  a gentle  emetic  is  to  be  introduced, 
and  the  throat  stimulated  with  a feather  dipped  in 
oil:  after  vomiting,  the  patient  generally  falls  into 
a profound  sleep,  from  which  he  awakes  weak, 
trembling,  and  affected  with  a violent  heart-burn. 

APPARENT  DEATH  FROM  INTOXICATION. 

When  persons  are  found  in  this  situation,  i-f  the 
countenance  be  swollen,  and  of  a dark  red,  or 
pnrple  colour,  and  these  appearances  do  not  go  off 
npon  keeping  the  body  fora  short  time  in  an  erect 
posture,  it  will  be  proper  to  take  some  blood  from  I 
the  jugular  veins,  or  apply  cupping-glasses  to  the! 
neck. 

Application  of  Cold. 

When  the  pulse  and  breathing  continue,  and  the 
body  is  hot,  cloths  dipped  in  cold  water,  and  ap- 
plied to  the  head,  neik,  stomach,  and  breast,  have 
often  been  of  service  in  restoring  intoxicated  per- 
sons to  life  and  sense:  these  applications  will 
frequently  render  bleeding  unnecessary. 


Emetics. 

Of  all  the  remedies  that  have  been  tried  in 
such  cases,  an  emetic  contributes  most  speedily  to 
recovery.  For  this  purpose,  three  or  four  table- 
spoonsful  of  ipecacuanha  wine,  or  thirty  or  forty 
grains  of  ipecacuanha  in  powder,  may  be  ad- 
ministered, and  the  operation  promoted  when  it 
has  begun,  by  plenty  of  Inkc-warm  water.  Should 
the  person  be  incapable  of  swallowing,  the  emetic 
may  be  introduced  into  the  stomach  by  means  of 
a syringe. 

Clysters. 

If  the  emetic  fails  to  operate,  half  a pint  of 
luke-warm  water,  with  two  heaped  table-spoonsful 
of  common  salt  dissolved  in  it,  should  be  given  as 
a clyster.  It  will  be  necessary  to  repeat  the  emetic 
or  clyster,  if  the  first  that  was  given  has  not  pro 
duced  the  wished  for  operation. 

Position  SfC. 

The  best  position  for  the  body  to  be  placed  in, 
is,  lying  on  one  side,  with  the  head  and  shoulders 
raised  by  pillows.— After  the  person  is  so  far  re- 
covered as  to  be  suffered  to  go  to  sleep,  he  should 
be  carefully  watched,  lest  his  neck  being  anywise 
bent,  or  his  head  slip  down  under  the  clothes,  or 
hangover  the  side  of  the  bed.  Care  should  also 
be  taken,  that  nothing  tight  he  allowed  to  remain 
about  the  neck. 

If  the  hands  and  feet  become  cold,  they  must 
be  put  into  warm  water,  or  wrapped  in  flannels 
well  wrung  out  of  the  same,  to  be  changed  for 
others  as  they  cool.  And  if  necessary,  bottles 
of  hot  water,  or  heated  bricks,  covered  with  flan- 
nel, may  afterwards  be  applied  to  the  feet,  &c. 

When  the  ordinary  signs  of  life  have  disappear- 
ed, the  same  measures  afterwards  recommended 
for  drowned  persons,  will  be  proper;  observing, 
however,  always  to  administer  a brisk  emetic,  or 
sharp  purgative  clyster,  as  soon  as  the  pulse  and 
breathing  are  fully  renewed. 

SUFFOCATION  BY  NOXIOUS  VAPOURS. 

Noxious  vapours  arise  from  various  sources,  as 
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from  all  malt  liquors,  during  fermentation,  and 
from  brick  and  lime  kilns  whilst  burning.  They 
are  also  found  to  occupy  deep  vaults,  sewers, 
pump-wells,  wells  of  ships,  coal-pits,  mines,  and 
other  places  that  have  nota  free  circulation  of  air. 

Prevention. 

The  dangerous  effects  of  vapours  may  be  pre- 
vented by  procuring  a free  circulation  of  air, 
either  by  ventilators,  or  opening  the  doors  or  win- 
dows where  it  is  confined,  or  by  changing  the 
air,  by  keeping  fires  in  the  infected  place,  or  by 
t blowing  in  stone-lime  recently  burnt  and  pow- 
dered. 

Affusion  of  Cold  Water. 

When  the  accident  is  recent,  and  the  body  re- 
tains its  heat,  the  application  of  cold  water  to 
the  head,  neck,  breast,  and  other  parts  has  been 
found  of  great  service  in  promoting  recovery. 
For  this  purpose,  the  body  should  be  stripped 
naked,  and  laid  in  the  open  air,  upon  a shutter  or 
boards  placed  in  a slanting  position,  so  that  the 
head  and  shoulders  may  be  considerably  elevated. 
The  cold  water  is  then  to  be  dashed  smartly  and 
repeatedly  upon  different  parts,  and  especially 
upon  those  mentioned  above,  until  the  temperature 
of  the  body  be  reduced  to  the  natural  standard, 
or  until  signs  of  life  appear. — If  the  body,  how- 
ever, be  under  the  natural  temperature,  it  will  be 
necessary  to  apply  heat. 

Inflation  of  the  Lungs. 

In  the  mean  time,  the  lungs  should  be  diligently 
inflated,  and  the  nostrils  stimulated,  as  directed 
in  cases  of  drowning. 

Bleeding. 

Where  the  veins  of  the  neck  appear  very  turgid, 
some  blood  may  be  taken  from  them,  by  the  lancet 
or  by  cupping  glasses. 

Purgatives  and  Emetics. 

A violent  fain  in  the  stomach  sometimes  takes 


place  after  recovery,  this  may  be  removed  by 
giving  a brisk  purgative  or  emetic,  which  will  eva- 
cuate a great  quantity  of  bile. 

SUFFOCATION  FROM  CHARCOAL  FUMES. 

When  suffocation  proceeds  from  fumes  of  char- 
coal, a slight  inconvenience  is  at  first  perceived, 
followed  by  debility  and  insensibility;  the  pulse 
and  respiration  become  slow,  and  at  last  death 
ensues. 

If  the  person  is  only  so  much  exposed  to  this 
vapour  as  to  stagger,  on  coming  into  the  fresh  air 
it  goes  off ; but  the  head  remains  affected. — When 
he  continues  so  long  that  the  sleepiness  comes  on, 
he  should  be  immediately  bled,  cold  water  thrown 
upon  the  head,  &c.  and  stimulating  applications 
to  the  feet.  There  are  many  instances  of  recovery 
by  these  means,  even  when  respiration  had  ceased, 
and  some  part  even  of  the  animal  heat  has  been 
lost.  If  lile  does  not  soon  return  it  will  be  highly 
proper  to  inflate  the  lungs,  &c.  as  above. 

SUFFOCATION  BY  STRANGLING  OR  HANGING. 

In  hanging,  the  external  veins  of  the  neck  are 
compressed  by  the  cord,  and  the  return  of  the 
blood  from  the  heap  thereby  impeded,  from  the 
moment  that  suspension  takes  place;  but  as  the 
heart  continues  to  act  for  a few  seconds  after  the 
wind-pipe  is  closed,  the  blood  which  is  sent  to  the 
head  during  this  interval,  is  necessarily  accumu- 
lated there.  Hence  it  is,  that  in  hanged  persons 
the  face  is  greatly  swollen,  and  of  a dark  red  or 
purple  colour;  the  eyes  are  commonly  suffused 
with  blood,  enlarged,  and  prominent. 

From  the  great  accumulation  of  blood  in  the 
vessels  of  the  head,  many  have  been  of  opinion, 
that  hanging  kills  chiefly  by  inducing  apoplexy; 
but  it  has,  however,  been  clearly  proved,  that  in 
hanging,  as  well  as  in  drowning,  the  exclusion  of 
the  air  from  the  lungs  is  the  immediate  cause  of 
death.  From  which  we  may  infer  that  the  same 
measures  recommended  for  drowned  persons,  are 
also  necessary  here  ; with  this  addition,  that  open- 
ing the  jugular  veins,  or  applying  cupping  glasses 
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to  the  neck,  will  tend  considerably  to  facilitate 
the  restoration  of  life,  by  lessening  the  quantity 
of  blood  contained  in  the  vessels  of  the  head,  and 
thereby  taking  off  the  pressure  from  the  brain. 
Except  in  persons  who  are  very  full  of  blood,  the 
quantity  taken  away  need  seldom  exceed  an  ordi- 
nary tea-cupful,  which  will,  in  general,  be  sufficient 
to  unload  the  vessels  of  the  head,  without  weak- 
ening the  powers  of  life. 

BY  SMOTHERING  UNDER  BED  CLOTHES. 

From  inattention,  and  other  causes,  young  chil- 
dren are  frequently  smothered  in  beds  and  cradles. 
When  this  happens,  without  their  having  been 
bruised  by  overlaying,  &c-  the  functions  of  life  are 
suspended  merely  for  the  want  of  vital  air.  The 
vital  organs  are  found  to  have  sustained  no  par- 
ticular injury  ; the  lungs  are  collapsed,  and  the 
right  cavity  of  the  heart,  and  the  large  vessels 
belonging  to  it,  are  distended  with  blood. 

If  the  body  be  hotter  than  is  natural  (which  is 
often  the  case),  it  should  be  exposed  to  a current 
of  air,  and  sprinkled  with  cold  water.  The  lungs 
should  be  immediately  inflated,  and  the  body  after- 
wards treated  as  in  the  case  of  drowned  persons. 

SUFFOCATION  BY  CHOKING. 

If  the  substance  detained  within  the  gullet,  be 
of  an  alimentary  or  harmless  nature,  it  may  be 
safely  pushed  down  by  means  of  a heated  and 
oiled  wax-candle,  to  render  it  flexible;  or  by  a 
piece  of  whale-bone,  wire,  or  flexible  wood,  with 
a bit  of  sponge  at  the  end  of  it. 

On  the  contrary,  if  the  substances  swallowed 
are  indigestible,  such  as  pins,  needles  pieces  of 
bone,  glas«,  buckles  or  other  pointed  bodies,  im- 
mediate attempt  should  be  made  to  extract  them. 
When  they  have  not  descended  too  low,  the  fin- 
gers will  frequently  be  sufficient  to  reach  and 
withdraw  them,  but  if  they  be  deeper  within  the 
gullet,  other  means  must  be  instantly  adopted, 
as  delay  may  prove  fatal.  For  this  purpose,  the 
most  simple  instrument  is  a crotchet,  or  a kind 
ot  hook,  made  of  smooth  and  thin  iron  wire,  by 
bending  it  into  an  oblong  ring  at  one  end,  reflect- 


ing the  wire  to  the  top,  and  forming  a large  handle : 
thus,  no  pointed  part  will  injure  the  throat  by 
introducing  the  hook;  and  there  will  be  no  dan- 
ger of  its  slipping  from  the  operator’s  hand. 

As,  however,  tiie  construction  of  such  a crotch- 
et requires  some  ingenuity;  and  as  wires  may  not 
always  be  at  hand,  there  is  another  more  simple 
and  expeditious  method  of  procuring  relief,  (when 
the  substance  does  not  fill  up  the  whole  passage) 
by  means  of  a small  piece  of  dry  sponge,  or  tough 
meat,  which  should  be  fastened  to  a fine  silk  or 
linen  tape,  so  that  after  swallowing  the  sponge  or 
meat,  it  may  again  be  gradually  extracted.  Thus 
we  have  frequently  seen  pins,  or  sharp  pieces  of 
bone,  removed  without  farther  inconvenience.  In 
order  to  facilitate  the  operation,  a little  luke-warm 
milk  or  water  should  be  swallowed  by  the  patient, 
before  the  string  is  withdrawn  from  the  throat. 

If,  how-ever,  none  of  these  expedients  prove 
successful,  it  w ill  be  necessary  either  to  administer 
an  emetic,  consisting  of  half  a drachm  of  ipeca- 
cuanha in  powder,  to  be  taken  in  a draught;  or, 
if  the  patient  be  unable  to  swallow,  to  excite 
vomiting  by  stimulating  his  throat  with  a feather 
dipped  in  sweet  oil ;— and,  if  this  attempt  like- 
wise be  ineffectual,  a clyster,  made  by  boiling  one 
ounce  of  tobacco  in  three  quarters  of  a pint  of 
water,  and  then  straining  the  decociion,  should  be 
given  in  dangerous  cases. 

After  these  remedies  have  been  fairly  tried,  no 
other  prospect  remains  of  saving  the  patient’s  life, 
than  by  opening  the  wind-pipe,  an  operation 
which,  in  the  hands  of  a skilful  person,  is  neither 
difficult  nor  painful  to  the  person  threatened  with 
suffocation. 

In  this,  as  well  as  in  other  accidents,  which  may 
be  attended  with  fatal  consequences,  a profes- 
sional gentleman  should  be  always  sent  for  with 
the  least  possible  delay. 

SUFFOCATION  BY  DROWNING. 

There  seems  to  be  a great  similarity  between 
the  death  occasioned  by  immersion  in  water,  and 
that  by  strangulation,  suffocation  by  fixed  air, 
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apoplexy,  epilepsy,  sudden  faintings,  violent 
shocks  of  electricity,  or  even  violent  falls  and 
bruises.  Physicians,  however,  are  not  agreed 
with  regard  to  the  nature  of  the  inquiry  done  to 
the  animal  system  in  any  or  all  of  these  accidents. 
It  is  indeed  certain,  that  in  all  the  cases  above 
mentioned,  particularly  in  drowning,  there  is 
very  often  such  a suspension  of  the  vital  powers 
as  to  have  the  appearance  of  a total  extinction 
of  them ; while  yet  they  may  be  again  set  in 
motion,  and  the  person  restored  to  life,  after  a 
much  longer  submersion  than  has  been  generally 
thought  capable  of  producing  absolute  death. 

Physicians  differ  considerably  in  prescribing 
the  methods  to  be  followed  in  attempting  the 
recovery  of  drowned  persons.  De  Haen  recom- 
mends agitation  of  all  kinds;  every  kind  of  sti- 
mulus applied  to  the  mouth,  nose,  and  rectum ; 
bleeding;  heat,  both  by  warm  cloths,  and  warm 
water;  blowing  air  into  the  windpipe;  stimulants, 
such  as  blisters,  warm  ashes,  &c.  applied  to  the 
head,  ankles,  thighs,  pit  of  the  stomach,  and  other 
parts.  Dr.  Cullen’s  instructions  are  of  more 
importance,  but  they  are  too  long  to  admit  even 
of  abridgment  here.  For  every  practical  pur- 
pose, the  plan  of  recovery  distributed  by  the 
Royal  Humane  Society,  is  sufficient.  It  is  as 
follows : 

Stripping  and  wrapping  in  Blankets. 

As  soon  as  the  patient  is  taken  out  of  the  water, 
the  wet  clothes,  if  the  person  is  not  naked  at  the 
time  of  the  accident,  should  be  taken  ofl  vvitii  all 
possible  expedition  on  the  spot  (unless  some  con- 
venient house  is  very  near),  and  a great  coat  or 
two,  or  some  blankets,  if  convenient,  should  be 
wrapped,  round  the  body. 

Removal  of  the  Body. 

The  patient  is  to  be  then  carefully  conveyed  in 
the  arms  of  three  or  four  men,  to  the  nearest 
public  or  other  house,  where  a good  fire,  if  in  the 
winter  season,  and  a warm  bed,  can  be  ready  for 
its  reception.  As  the  body  is  conveying  to  this 
place,  great  attention  is  to  be  paid  to  the  position 


of  the  head;  it  must  be  kept  supported  in  a na- 
tural and  easy  posture,  and  not  suffered  to  hang 
down. 

In  removing  it  to  a convenient  place,  care  must 
be  taken  that  it  be  not  bruised,  nor  shaken  vio- 
lently, nor  roughly  handled,  nor  carried  over 
any  man’s  shoulders  with  the  head  hanging  down- 
wards, nor  rolled  upon  the  ground,  nor  over  a 
barrel,  nor  lifted  up  by  the  heels ; for  experience 
proves  that  all  these  methods  may  be  injurious, 
and  destroy  the  small  remains  of  life.  If  the  un- 
fortunate object  cannot  be  cautiously  conveyed 
by  two  or  more  persons,  let  him  be  placed  in  a 
carriage  upon  straw,  lying  as  on  a bed,  with  the 
head  a little  raised,  and  kept  in  as  natural  and 
easy  a position  as  possible. 

Application  of  Heat. 

In  cold  or  moist  w'eather,  the  patient  is  to  be 
laid  on  a mattress  or  bed  before  the  fire,  but.  not 
too  near,  or  in  a moderately  heated  room ; in 
warm  and  sultry  weather,  on  a bed  only.  The 
body  is  then  to  be  wrapped  as  expeditiously  as 
possible  with  a blunket,  and  thoroughly  dried 
with  warm  coarse  cloths  or  flannels. 

Should  the  accident  happen  in  the  neighbour- 
hood of  a warm  bath,  brewhouse,  bakehouse, 
glasshouse,  or  any  place  where  warm  lees,  ashes, 
embers,  grains,  sand,  w’ater,  & c.  are  easily  pro- 
cured, it  would  be  of  great  importance  to  place 
the  body  in  any  of  these,  moderated  to  a degree 
of  heat  little  exceeding  that  of  a healthy  person ; 
or  in  summer,  the  exposure  to  sunshine  has  been 
proved  obviously  beneficial.  Friction  with  the 
hand,  or  with  warm  flannel  or  coarse  cloth,  so  as 
not  to  injure  the  skin,  should  also  be  tried  with 
perseverance,  until  more  efficacious  means  can  be 
tried. 

Free  circulation  of  Fresh  Air. 

In  summer,  or  sultry  weather,  too  much  air  can- 
not be  admitted.  For  this  reason  it  will  be  neces- 
sary to  set  open  the  windows  and  doors,  as  cool 
refreshing  air  is  of  the  greatest  importance  in  the 
process  of  resuscitation. 
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Number  of  Assistants. 

k v ot  more  than  six  persons  are  to  be  present  to 
I >lv  tiie  proper  means;  a greater  number  will 
useless,  and  may  retard,  or  totally  prevent  the 
itoration  of  life,  by  rendering  the  air  of  the 
. rtment  unwholesome.  It  will  be  necessary 
refore,  to  request  the  absence  of  those  who 
nd  merely  from  motives  of  curiosity. 

Iujuition  of  the  Lungs. 

It  will  be  proper  for  one  of  the  assistants,  with 
pair  of  bellows  of  the  common  size,  applying 
te  pipe  a little  way  up  one  nostril,  to  blow  with 
me  force,  in  order  to  introduce  air  into  the 
ngs  ; at  the  same  time  the  other  nostril  and  the 
couth  are  to  be  closed  by  another  assistant, 
die  a third  person  gently  presses  the  chest  with 
• i hands,  after  the  lungs  are  observed  to  be 
'Hated.  By  pursuing  this  process,  the  noxious 
d stagnant  vapours  will  be  expelled,  and  natural 
eathing  imitated.  If  the  pipe  ol  the  bellows  is 
o large,  the  air  may  be  blown  in  at  the  mouth, 
t e nostrils  at  the  same  time  being  closed,  so  that 
may  not  escape  that  way  : but  the  lungs  are 
ore  easily  filled,  and  natural  breathing  better 
itated,  by  blowing  up  the  nostrils. 

Warm  Fomentations,  §c. 

Let  the  body  be  gently  rubbed  with  flannels 
rinkled  with  spirits.  A warming-pan  heated 
le  body  being  surrounded  with  flannel)  may  be 
<htly  moved  up  and  down  the  back.  Fomeuta- 
®ns  of  hot  brandy  are  to  be  applied  to  the  pit  of 
e stomach,  loins,  See.  and  often  renewed.  Bottles 
led  with  hot  water,  heated  tiles  covered  with 
mnel,  or  hot  bricks,  may  be  efficaciously  applied 
the  soles  of  the  feet,  palms  of  the  hands,  and 
her  parts  of  the  body.  The  temples  may  be 
bbed  with  spirits  of  hartshorn,  and  the  nostrils 
• w and  then  tickled  with  a feather  ; and  snuff, 
ean  de  luce,  should  be  occasionally  applied. 

fumigations  and  Clysters. 

Tobacco  fumes  should  be  thrown  up  the  funda- 


479 

ment:  if  a fumigator  is  not  at  hand,  a common 
pipe  may  answ  er  the  purpose. 

The  operation  should  be  frequently  performed, 
as  it  is  of  importance  ; for  the  good  effects  of 
this  process  have  been  experienced  in  a variety  of 
instances  of  suspended  animation.  But  should 
the  application  of  tobacco  smoke  in  this  way  not 
be  immediately  convenient,  or  other  impediments 
arise,  clysters  of  this  herb,  or  other  acrid  infu- 
sions, with  salt,  &cc.  may  be  thrown  up  with 
advantage. 

Warm  Bath. 

When  these  means  have  been  employed  a con 
siderable  time  without  success,  and  a warm  bath 
can  be  readily  obtained,  the  body  should  be 
carefully  conveyed  to  such  a place,  and  remain  in 
the  bath,  or  surrounded  with  warm  grains  from  a 
brewhouse,  for  three  or  four  hours.  If  a child 
has  been  drowned,  its  body  should  be  wiped 
perfectly  dry,  and  immediately  placed  in  bed 
between  two  healthy  persons.  The  salutary 
effects  of  the  natural  vital  warmth,  conveyed  in 
this  manner,  have  been  proved  in  a variety  of 
successful  cases. 

Agitation. 

While  the  various  methods  of  treatment  are 
employed,  the  body  is  to  be  shaken  every  'ten 
minutes,  in  order  to  render  the  process  of  ani- 
mation more  successful  ; and  children  in  particu- 
lar, are  to  be  much  agitated,  by  taking  hold  of 
their  legs  and  arms  frequently,  and  for  a con- 
tinuance of  time.  In  various  instances,  agitation 
lias  forwarded  the  recovery  of  boys  who  have 
been  drowned  and  continued  for  a considerable 
time  apparently  dead. 

Administration  of  Cordials. 

If  there  are  any  signs  of  returning  life,  such  as 
sighing,  gasping,  or  convulsive  motions,  a spoon- 
ful of  any  warm  liquid  may  be  given  ; and  if  the 
act  of  swallowing  can  be  performed,  a cordial  or 
warm  brandy  or  wine  may  be  given  in  small 
quantities,  and  frequently  repeated. 
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Electricity. 

Electricity  may  be  tried  by  the  judicious  and 
skilful,  as  its  application  neither  prevents  nor 
retards  the  va-ious  modes  of  recovery  already 
recommended;  but,  on  the  other  hand,  will  most 
probably  tend  to  render  the  other  means  employed 
more  certainly  and  more  expeditiously  efficacious. 
This  stimulus  promises  to  prove  an  important 
auxiliary  in  cases  of  apparent  death,  and  there- 
fore deserves  the  serious  regard  and  attention  ol 
the  faculty.  The  electrical  stroke  should  be 
given  at  first  in  a gentle  degree,  aud  afterwards 
gradually  increased. 

Bleeding,  fyc. 

The  methods  which  have  been  described,  are  to 
be  employed  with  vigour  for  three  hours  or  up- 
wards, although  no  favourable  circumstances 
should  arise  ; for  it  is  a vulgar  and  dangerous 
error  10  suppose  that  persons  are  irrecoverable 
because  life  does  not  soon  make  its  appearance  ; 
an  opinion  that  lias  consigned  to  the  grave  an 
immense  number  of  the  seemingly  dead,  who 
might  have  been  restored  to  life  by  resolution 
and  perseverance.  Bleeding  is  never  to  be  em- 
ployed in  such  cases, 'unless  by  direction  of  one  of 
the  medical  assistants,  or  some  other  gentleman 
of  the  faculty,  who  has  paid  attention  to  the 
resuscitating  art. 

EXCESSIVE  HEAT,  OK  STROKES  OF  THE  SUN. 

Affections  from  this  cause,  which  frequently 
occur  in  the  West  Indies  and  other  warm  climates, 
may  be  suspected,  when  a person  exposed  to  the 
sun’s  rays  is  seized  with  a violent  head-ache,  at- 
tended with  throbbing  or  giddiness  ; followed 
with  faintness  and  great  insensibility,  heat  and 
dryness  of  the  skin,  redness  of  the  eyes,  difficulty 
of  breathing;  and,  according  as  the  disease  is 
more  or  ess  violent,  with  a difficulty,  or  entire 
inability  of  speaking  or  moving. 

To  guard  against  these  dangerous  effects  of 
beat  in  warm  climates,  it  will  be  proper  to  avoid 
labour,  Or  violent  ercise,  or  exposure  to  the 
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rays  of  the  sun  immediately  after  a hearty  meal  lit 
To  avoid  drinking  spirits  of  any  kind.  Sinai!' 
beer,  vinegar,  and  water  sweetened  with  sugar!  i 
or  any  thin  cooling  beverage,  are  alone  proper  foiip 
persons  exposed  to  the  excessive  heat  of  the  sun. 

Should  the  symptoms  increase,  it  will  be  propel 
to  remove  the  affected  person  into  a cool  place, 
to  open  the  garments,  particularly  about  the 
neck  and  breast,  and  if  the  pulse  beat  forcibly, 
to  bleed  immediately, — the  quantity  proportioned 
to  the  strength  of  the  pulse ; but,  should  the 
pulse  be  weak,  bleediiu,  must  not  be  performed. 

The  feet  and  legs,  and  even  the  lower  portion  of 
the  body,  may  be  placed  in  cold  water.  Should, 
however,  this  process  prove  ineffectual,  linen 
cloths  wet  with  cold  w ater,  or  water  and  vinegar, 
may  be  applied  to  the  temples,  and  over  the  whole 
head  ; and  draughts  of  vinegar  and  water, 
sweetened,  may  be  freely  drank.  At  all  times, 
particular  attention  is  to  be  paid  to  the  state  of 
the  bowels. 

STROKES  OF  LIGHTNING. 

When  a person  is  struck  by  lightning,  strip  the 
body,  and  throw  buckets-fnll  of  cold  water  over 
it  for  ten  or  fifteen  minutes  ; let  continued  fric- 
tions and  inflations  of  the  lungs  be  also  practised; 
let  gentle  shocks  of  electricity  be  made  to  pass 
through  the  chest,  when  a skilful  person  can  be 
procured  to  apply  it ; and  apply  blisters  to  the 
breast. 

INTENSE  COLD. 

Where  the  circulation  and  breathing  is  sus- 
pended from  the  exposure  to  cold,  instead  of 
carrying  the  body  to  the  fire,  or  even  into  a warm 
room,  it -should  at  first  be  removed  to  an  apart-  j 
rnent  without  any  fire.  The  clothes  should  be 
immediately  taken  off,  and  the  whole  body  be 
well  rubbed  with  snowT,  or  washed  in  very  cold  l1 
water.  When  this  has  been  continued  for  ten  or  ll 
fifteen  minutes,  we  may  restore  the  temperature  I t 
of  the  body  slowly,  by  using  water  made  gradu-  lit- 
ally  warmer  than  the  first,  by  repeated  smali  li 
additions  of  hot  water  to  it. 
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Tu  the  mean  time,  the  lungs  should  oe  diligently 
nflated  in  one  or  other  of  the  methods  already 
escribed  under  the  head  of  drowning. 

As  soon  as  the  circulation  and  breathing  are 
estored,  the  patient  should  belaid  between  the 
lankets  in  bed,  and  particular  care  taken,  not  to 
. ire  him  any  strong  or  hot  liquors,  as  these  will 
eadilv  excite  a feverish  state,  accompanied, 
-ierhap>,  with  inflammation  of  some  internal  part, 
erhich  may  prove  fatal.  Weak  wine- whey,  with 
he  cold  just  taken  off,  will  in  general  be  a very 
roper  drink,  as  it  will  tend  to  bring  on  a gentle 
i erspiration,  and  thereby  serve  to  prevent  the 
anger  just  mentioned,  when  accompanied  by 

■ unger. 

If  the  person,  previous  to  his  exposure  to  the 
old,  has  been  exhausted  from  want  of  food,  a 
nail  piece  of  bread,  sopped  in  the  yolk  of  an 
i eg  beaten  up  with  a little  milk  and  sugar,  and 
tea-spoonful  or  two  of  brandy,  or  half  a glass 

■ f wine,  added  to  it,  should  be  given,  and  occa- 
onally  repeated  until  the  patient’s  strength  is  so 
ir  recruited,  as  to  admit  of  the  cravings  of  appe- 
te  being  gratified  with  safety. 

By  Intoxication. 

But  if  fas  often  happens)  intoxication  has  had  a 
msiderable  share  in  the  business,  an  emetic  or 
urgarive  clyster,  given  as  soon  as  the  pulse  and 
reathing  are  re-established,  will  often  assist  in 
■storing  the  senses,  and  recruiting  the  strength  : 
le  propriety  of  this  measure,  however,  will 
| -pend  so  much  upon  the  circumstances  of  the 
ue,  that  we  could  wish  it  to  be  always  referred, 
here  possible,  to  the  judgment  of  a medical  gen- 
einan. 

Treatment  of  Frost-bitten  Parts. 

By  exposure  to  extreme  cold,  the  fingers,  ears, 
•es,  & c.  ar e frozen.  If,  in  such  cases,  artificial 
•at  be  too  suddenly  applied,  mortification  will 
Giie,  and  the.  frost  bitten  parts  will  spontaneously 
parate.  Hence  they  ought  to  be  thawed,  either 
I rubbing  them  with  snow,  or  immersing  them 
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in  cold  water,  and  afterwards  applying  warmth 
in  the  most  careful  and  gradual  manner ; by  which 
they  will  soon  be  restored  to  their  usual  tone  and 
activity.  Indeed  (a  popular  writer  justly  observes) 
the  great  secret,  or  art  of  restoring  suspended 
animation,  consists  in  nicely  adjusting  the  na- 
tural and  artificial  stimuli  to  the  exact  tone  of  the 
irritable  fibre 

SUDDEN  DEATH. 

When  sudden  death  happens  in  the  street,  the 
nearest  door  should  be  immediately  opened  for 
the  reception  of  the  body.  In  all  cases,  interment 
should  be  deferred  till  signs  of  putrefaction  ap- 
pear, but  especially  in  those  where  no  gradation 
of  disease  has  preceded,  as  in  cases  of  hysterics, 
apoplexy,  external  injuries,  drowning,  suffoca- 
tion, and  the  like.  The  effects  of  sound  upon 
animal  life  is  astonishing.  The  beat  of  a drum 
may  have  a very  beneficial  effect  upon  persons 
in  a state  of  suspended  animation.  At  onetime, 
a scream,  extorted  by  grief,  proved  the  means  of 
resuscitating  a person  who  was  supposed  to  be 
dead,  and  who  had  exhibited  the  usual  recent 
marks  of  the  extinction  of  life. 

CAUTIONS  AGAINST  PREMATURE  INTERMENT. 

In  cases  of  malignant  fevers,  putrescency  ad- 
vances speedily,  and,  under  such  circumstances, 
the  time  of  the  funeral  ought  not  to  be  unneces- 
sarily protracted  ; but  this  ought  never  to  be  the 
case  in  northern  climates,  and  in  temperate  or 
even  cool  weather.  Young  persons  in  the  bloom 
of  health  and  vigour,  may  be  struck  down  by  an 
illness  of  only  a few  days,  or  even  hours,  but  they 
ought  not  to  be  consigned  to  the  same  summary 
sentence,  merely  because  custom  has  ordained  it. 
No  sooner  has  breathing  apparently  ceased,  and 
the  visage  assumed  a ghastly  or  death-like  look, 
than  the  patient,  after  bis  eyes  are  closed,  is  too 
often  hurried  into  a coffin,  and  the  body,  scarcely 
yet  cold,  is  precipitated  into  the  grave.  So  ex- 
tremely fallacious  are  the  signs  of  death,  that  too 
often  has  the  semblance  been  mistaken  for  the 
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reality ; especially  after  sudden  accidents,  or 
short  illness.  Many  of  these,  however,  by  prompt 
means  and  judicious  treatment,  have  been  hap- 
pily restored. 

Unequivocal  proofs  of  death  should  always  be 
waited  for,  and  every  possible  means  of  resusci- 
tation persevered  in,  when  these  do  not  appear, 
especially  when  we  consider  how  appearances 
may  be  deceitful,  and  how  unexpectedly  the 
latent  sparks  of  life  may  be  rekindled.  The  fol- 
lowing method  was  the  means  of  restoring  to  her 
friends,  a lady  who  had  been  apparently  dead 
for  some  time. — Rub  a wine  glass  with  flannel 
before  a fire,  and  immediately  apply  it  to  the 
mouth  of  the  person  supposed  dead,  when,  if  any 
of  the  vital  principles  remain,  symptoms  of 
moisture  will  appear  in  a short  time  on  the  glass. 


USEFUL  DOMESTIC  MEDICINES. 
Dover’s  sudorific  powder. 

Take  ofipecacuan  in  powder, 

opium  (purified,)  each  1 part, 
sulphate  of  potass,  8 parts. 

Triturate  them  together  into  a fine  powder. 

The  sulphate  of  potass,  from  the  grittiness  of 
its  crystals,  is  perhaps  better  fitted  for  tearing 
and  dividing  the  tenacious  opium  than  any  other 
salt ; this  seems  to  be  its  only  use  in  the  prepara- 
tion, The  operator  ought  to  be  careful  that  the 
opium  and  ipecacnan  be  equally  diffused  through 
the  whole  mass  of  powder,  otherwise  different 
portions  of  the  powder  must  differ  in  degrees  of 
strength. 

This  powder  is  one  of  the  most  certain  sudori- 
fes,  and,  as  such,  was  recommended  by  Dr. 
Dover  as  an  effectual  remedy  in  rheumatism. 
Modern  praetice  confirms  its  reputation,  not  only 
in  rheumatism,  but  also  in  dropsy,  and  several 
other  diseases,  where  it  is  often  difficult,  by  other 
means,  to  procure  copious  perspiration.  The  dose 
is  from  2 to  5 grains,  repeated  according  as  the  pa 
tient’s  stomach  and  strength  can  bear  it.  It  is  proper 
to  avoid  much  driuking  immediately  after  takir g it, 


otherwise  it  is  very  apt  to  be  rejected  by  vomiting, 
before  any  other  effects  are  produced.  Perspi- 
ration should  be  kept  up  by  diluents 

EMETIC  POWDER. 

Take  of  ipecacuan,  in  powder,  10  grains, 
tartarized  antimony,  1 grain. 

Mix  for  an  emetic  powder,  to  be  taken  at  seven 
in  the  evening,  in  a little  tea  or  warm  water. 

This  is  the  ordinary  dose  for  an  adult. 


COMPOUND  POWDER  OF  CIIA1  K. 

Take  of  prepared  chalk,  \ lb. 
cinnamon,  4 oz. 
tormentil,  and 
gum  arabic,  each  3 oz. 
long  pepper  \ do. 

Powder  them  separate!}',  and  mix  them. 

This  pow  der  is  used  for  weakness  and  aridity  in 
the  stomach ; and  in  looseness  from  the  same  cause, 


: 


AROMATIC  POWDER. 

Take  of  cinnamom  bark,  1 oz. 

lesser  cardamom  seeds,  freed  from  husks, 
ginger, 

long  pepper,  each  l oz. 

Rub  them  together  to  a powoer,  and  preserve 
in  a well-stopped  phial. 

This  combination  of  aromatics  is  stimulant  and  n 
carminative,  and  may  be  used  to  promote  diges- 
tion, and  dispel  wind  in  cold  phlegmatic  hahits,  h 
and  decayed  constitutions;  but  it  is  more  gene- 
rally employed  to  give  warmth  to  other  com-  > 
positions.  The  dose  is  from  10  grains  to  1 scru-  r 
pie,  given  in  the  form  of  bolus,  or  diffused  in  I 
water. 

Tti 

ALOETIC  POWDER  WITH  IRON. 

Take  of  socotrine  aloes,  powTdered,  l*  oz. 
myrrh,  powdered,  s oz. 

extract  of  gentian  and  sulphate,  each,  in  ( 
powder,  1 oz.  Mix  them. 

Tn  this  powder  we  have  an  aloetic  and  chaly-  r 
bcate  conjoined.  It  is  an  useful  medicine,  and 
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■ 5 particularly  employed  in  cases  of  obstructed 
: nenstruation. 

COMPOUND  POWDER  OF  ASAHABACCA. 

Take  of  dried  leaves  of  asarabacca,  one  ounce ; 
aveuder  flowers  and  marjoram  leaves  dried,  each, 
ico  drachms.  Rub  them  together  to  a powder, 
vkich  keep  in  a well-stopped  phial. 

A few  grains  of  this  powder  snuffed  up  the  nos- 
rils  for  several  successive  evenings,  at  bed-time, 
xcite  sneezing'  and  a copious  discharge  of  mucus, 
i vhich  continues  to  flow  on  the  succeeding  days, 
t has  been  particularly  used  in  tootli-aclie  and 
hronic  ophthalmia. 

OPIATE,  OR  THEBAIC,  PILLS. 

I Take  of  purified  storax,  3 drachms, 
soft  purified  opium, 
saffron,  each,  l drachm. 

Beat  them  into  an  uniform  mass. 

The  dose  is  4 or  5 grains  to  be  given  at  bed 
ime.  This  produces  a very  sound  sleep , and 
vitbout  that  disturbance  which  opium  often 
creates. 

Another  Preparation. 

Tike  of  purified  storax,  8 grains, 
aromatic  powder,  5 ditto, 
purified  opium,  3 ditto, 
syrup  of  toln,  as  much  as  is  sufficient. 
Make  into  6 pills.  Take  one  every  night.  This 
>ften  produces  less  distress  of  the  head  and 
tomach,  on  the  following  morning,  than  opium  by 
•tself. 

COMPOUND  ASSAFCETIDA  PILLS. 

Take  ofasafoetida, 

galbanum,  and 

myrrh,  each  1 oz. 

rectified  oil  of  amber,  1 drachm. 

Beat  them  into  a mass  with  simple  syrup. 

These  pills  are  antihysteric  and  emmenagogue, 
tnd  are  very  well  calculated  for  answering  those 
nten lions ; half  a scruple,  a scruple,  or  more,  niay 
)e  taken  every  night,  or  oftener. 


COMPOUND  ALOETIC  PILLS, 

Take  of  hepatic  aloes,  1 oz. 

ginger  powder,  1 drachm, 
soap,  4 oz. 

essential  oil  of  peppermint  £ a drachm, 
Let  the  aloes  and  the  ginger  be  rubbed  well 
together,  then  add  the  soap  and  the  oil  so  as  to 
form  a mass. 

These  pills  may  be  advantageously  used  for 
obviating  the  habitual  costiveness  of  sedentary 
persons.  The  dose  is  from  10  to  15  grains. 

ALOETIC  AND  MYRRH  PILLS. 

Take  of  socotrine  aloes,  4 drachms,  myrrh, 
2 drachms,  saffron,  1 drachm.  Beat  them  into  a 
mass  with  simple  syrup. 

These  pills  have  been  long  employed  to  stimu- 
late and  open  the  bowels  in  chlorotic,  hypocondria- 
cal,  and  long  diseased  habits.  The  dose  is  from 
10  grains  to  a scruple,  twice  a day. 

plummer’s  pills. 

These  pills  are  alterative,  diaphoretic,  purgative, 
and  beneficial  in  cutaneous  eruptions  &c. 

Take  of  calomel,  1 drachm, 

sulphate  of  antimony,  1 do. 
gum  guaiacum,  2 drachms. 

Mix  these  assiduously  with  mucilage,  and  di- 
vide into  60  pills,  two  pills  forming  the  dose.  To 
be  taken  at  night. 

lady  Webster’s  antibilious  pills. 

Take  of  socotrine  aloes,  6 drachms, 
gum  mastic,  2 drachms. 

Reduce  to  powder  separately  ; make  into  a ma-s 
with  syrup  of  wormwood,  and  divide  into  one 
hundred  pills,  of  which  take  one  every  night. 

COMPOUND  SOAP  LINIMENT. 

Take  of  camphor,  l oz. 
soap,  3 oz. 

spiiit  of  rosemary,  1 pint. 

Digest  the  soap  in  the  spirit  of  rosemary  until  it 
be  dissolved,  and  add  to  it  the  camphor.  This  is 
v 2 
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useful  to  excite  action  on  the  surface,  and  is  used 
to  disperse  scrofulous  enlargements,  and  to  moisten 
flannel  winch  is  applied  to  the  throat  in  cases  of 
quinsey. 

steers’s  opodeldoc. 

Dissolve  2 lbs.  of  white  soap,  and  tlb.  of  yellow 
ditto,  in  3 pints  of  distilled  water. 

Now  dissolve  4 oz.  of  camphor, 

1 oz.  of  oil  of  rosemary,  and 
6 drachms  of  oil  of  origanum,  in 
3 pints  of  spirit  of  wine. 

Mix  both  solutions,  and  then  add  3 oz.  of  water 
of  ammonia. 

This  liniment  is  extensively  used  to  allay  the 
inflammation  of  bruises,  sprains,  &c. 

GALL-OPODELDOC. 

Dissolve  2 oz.  of  camphor,  and 
2 oz.  of  Castille  soap,  in 
§ a pint  of  spirit  of  wine,  in  a wine-bottle. 
Then  add  l oz.  of  laudanum,  and 

1 oz.  of  water  of  ammonia. 

Now  fill  up  the  bottle  with  bullock’s  gall,  previous- 
ly made  hot,  and  shake  well.  This  is  a well-known 
domestic  liniment  for  bruises,  &c. 

CAJKPUT  OPODELDOC. 

Take  of  almond  soap,  2 ounces, 
alcohol,  l pint, 
camphor,  1 ounce, 
cajeput  oil,  2 ounces. 

First  dissolve  the  soap  and  camphor  in  the  al- 
cohol in  a retort,  by  means  of  a sand  heat,  and 
when  the  solution  is  about  to  congeal,  or  becomes 
nearly  cold,  add  the  oil  of  cajeput : shake  them 
well  together,  and  put  it  into  bottles  to  congeal. 

This  composition  is  a great  improvement  on  the 
opodeldocs  in  general  use,  and  in  cases  of  rheu- 
matism, paralytic  numbness,  chilblains,  enlargement 
of  joints,  and  indolent  tumours-,  where  the  object 
is  to  rouse  the  action  of  absorbent  vessels,  and 
to  stimulate  the  nerves,  it  is  a very  valuable  ex- 
terna! remedy. 


In  several  cases  of  lumbago  and  deep-seated 
rheumatic  pains,  it  has  been  known  to  succeed 
in  the  almost  immediate  removal  of  the  disease 
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LINIMENT  OF  AMMONIA. 

Take  of  water  of  ammonia,  § an  ounce, 
olive  oil,  t§  ounces. 

Shake  them  together  in  a phial  till  they  are  mix  >d 
In  the  inflammatory  quinsey,  a piece  of  flannel, 
moistened  with  this  mixture,  applied  to  the  tin  oat, 
and  renewed  every  four  or  five  hours,  is  one  of 
the  most  efficacious  remedies.  By  means  of  this 
warm  stimulating  application,  the  neck,  and 
sometimes  the  wdiole  body,  is  put  into  a sweat, 
which,  after  bleeding,  either  carries  off  or  lessens 
the  inflammation.  Where  the  skin  cannot  bear 
the  acrimony  of  this  mixture,  a larger  proportion 
of  oil  may  be  used. 


I 
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LINIMENT  OF  LIME  WATER. 

Take  of  lime  water,  and  olive  oil,  each  tine* 
ounces.  Mix  them  by  shaking  in  a phial. 

This  solution  is  thick,  of  a white  colour,  andj 
devoid  of  acrimony.  It  is  very  advantageously  j 
applied  to  burns  and  scalds.  The  soapy  matter; 
separates  from  the  water  when  it  is  kept  for 
little  time,  and  therefore  it  is  always  better  tol 
prepare  it  only  when  it  is  wanted. 


EAU-DE-LUCE. 

or  twelve  grains  of  white  soap 


Ten  or  twelve  grains  of  white  soap  are  dis- 
solved in  four  ounces  of  rectified  spirit  of  wine; 
after  which  the  solution  is  strained.  A drachm  of 
rectified  oil  of  amber  is  then  added,  and  the  who! 
filtered  : with  this  solution  should  be  mixed  such 
proportion  of  the  strongest  volatile  spirit  of  am- 
monia, in  a clear  glass  bottle,  as  will,  when  suffi- 
ciently shaken,  produce  a beautiful  milk-white 
liquor.  If  a kind  of  cream  should  settle  on  the 
sm  face,  it  will  be  requisite  to  add  a small  quantity 
of  the  spirituous  solution  of  soap.  Those  who  may- 
wish  to  have  this  liquor  water  perfumed,  may  em- 
ploy lavender  or  Hungary  water,  instead  of  the 
spirit  of  wine. 
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This  composition  is,  however,  seldom  obtained  i 
in  a genuine  state  when  pm  chased  at  the  shops. 
Its  use,,  as  an  external  remedy,  is  very  extensive  ; 
for  it  has  not  only  been  employed  foi  curing  the 
bites  of  vipers , wasps,  bees , gnats,  ants,  and  other 
insects,  but  also  for  burns,  and  even  the  bite  of  a 
mad  dog,  though  not  always  with  uniform  success. 
Besides,  it  affords  one  of  the  safest  stimulants  in 
cases  of  suffocation  from  mephitic  vapours,  and 
in  that  state  of  apoplexy  which  is  termed  serous, 
a as  likewise  after  excessive  intoxication,  and  in 
i all  those  paralytic  complaints  where  the  vessels 
of  the  skin,  or  the  muscular  fibre  require  to  be 
e excited  into  action. 

Another  Preparation. 

Digest  ten  or  twelve  grains  of  the  whitest 
pieces  of  mastic,  selected  for  this  purpose,  and 
powdered,  in  two  ounces  of  alcohol  ; and  when 
I nearly  dissolved,  add  twenty  grains  of  elemi. 

"hen  both  the  resins  are  dissolved,  add  ten  or 
i fifteen  drops  of  rectified  oil  of  amber,  and  fifteen 
or  twenty  of  essence  of  bergamot.  Shake  the 
i whole  well  together,  and  let  the  grounds  or  feces 
sub-ide.  The  solution  will  be  of  a pale  amber 
colour.  It  is  to  be  added,  in  very  small  por- 
l tions,  to  the  best  water  of  ammonia,  until  it 
< i assumes  a milky  whiteness,  shaking  the  phial  well 
alter  each  addition.  The  strength  and  causticity 
I of  the  ammonia  are  of  the  most  essential  conse- 
quence. If,  upon  the  addition  of  the  first  drop 
I or  two  of  the  tincture,  a dense  opake  precipitate 
j is  formed,  it  is  too  strong  and  must  be  diluted 
with  alcohol.  A considerable  proportion  of  the 
tincture,  perhaps  one  to  four,  ought  to  be  requi- 
site to  give  the  liquor  the  proper  degree  of  opa- 
| city. 

IUGA  BALSAM. 

Mix  together,  4 ounces  of  spirit  of  wine, 

1 drachm  of  Friar’s  balsam, 

2 do.  of  tincture  of  saffron. 

This  balsam  is  used  for  sprains  and  bruises. 


LOCATELI.l’s  BALSA  M. 

Melt  together,  in  a glazed  pipkin, 

4 ounces  of  yellow  wax, 

1 lb.  of  common  oil, 

1 do.  of  Venice  turpentine, 

4 oz.  alkanet  root, wrapt  up  in  a linen  bag 

FOMENTATIONS. 

Fomentations  are  applied  externally,  and  as 
warm  as  the  patient  can  conveniently  bear,  in  the 
following  manner  : Two  flannel  cloths  are  dipped 
into  the  heated  liquor,  one  of  which  is  wrung  as 
dry  as  the  necessary  speed  will  admit,  then  im- 
mediately applied  to  the  part  affected.  The  flan- 
nel lies  on,  until  the  heat  begins  to  go  off,  and  the 
other  is  in  readiness  to  apply  at  the  instant  in 
which  the  first  is  removed  : — thus  these  flannels 
are  alternately  applied,  so  as  to  keep  the  affected 
part  constantly  warm.  This  is  continued  fifteen 
or  twenty  minutes,  and  repeated  two  or  three 
times  a day,  or  as  often  as  occasion  may  require. 
The  degree  of  heat  should  never  exceed  that  of 
producing  a pleasing  sensation;  great  heat  some- 
times produces  effects  very  opposite  to  that  in- 
tended by  the  use  of  the  fomentation. 

DECOCTION  FOR  FOMENTATIONS. 

Take  of  the  leaves  of  southernw  ood,  dried, 
tops  of  sea-wormwood,  do. 
camomile  flowers,  do.  each  1 oz. 
bay  leaves,  do.  \ oz. 
distilled  water,  6 pints. 

Boil  them  a little,  and  strain. 

In  making  these  decoctions  the  aromatic  sub- 
stances should  not  be  added  until  the  decoction  is 
nearly  completed,  for  otherwise  their  flavour 
would  be  entirely  dissipated. 

As  fomentations,  their  virtues  depend,  in  a great 
measure,  on  the  warm  water,  which  relaxes  as  a 
bath  ; and  when  the  herbs  themselves  are  applied, 
they  act  only  as  retaining  heat  and  moisture  for  a 
longer  time,  and  operate  on  the  mind  of  the  pa- 
tient ; but  area  less  convenient,  and  hardly  more 
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useful  fomentation,  than  cloihs  wrung  out  of  hot 
water. 

ANODYNE  FOMENTATION. 

Take  two  poppy  heads,  boil  them  in  a quart  of 
milk,  and  use  this  as  a fomentation.  It  is  excellent 
in  inflamed  eyes,  also  to  relieve  the  pain  of  in- 
flammation from  a blister  or  other  cause. 

MUSTARD  CATAPLASM. 

Take  of  mustard-seed,  powdered,  § lb. 
crumb  of  bread,  £ do. 
vinegar  as  much  as  is  sufficient. 

Mix,  and  make  a cataplasm. 

Cataplasms  of  this  kind  are  commonly  known 
by  the  name  of  sinapisms.  They  were  formerly 
frequently  prepared  in  a more  complicated  state, 
Containing  garlic,  black  soap,  and  other  similar 
articles;  but  ihe  above  simple  form  will  answer 
every  purpose  which  they  are  capable  of  accom- 
plishing. They  are  employed  only  as  stimulants  : 
they  often  inflame  the  part,  and  raise  blisters, 
but  not  so  perfectly  as  cantharides.  They  are 
frequently  applied  to  the  soles  of  the  feet,  in  the 
low  state  of  acute  diseases,  for  raising  the  pulse 
and  relieving  the  head.  The  chief  advantage 
they  have,  depends  on  the  suddenness  of  their 
action. 

SIMPLE  OINTMENT. 

Take  of  olive  oil,  5 ounces, 
white  wax,  2 ounces. 

This  is  an  useful  emollient  ointment  for  softening 

the  skin. 

OINTMENT  OF  HOG’S  LARD. 

Take  of  prepared  hog’s  lard,  2lbs. 
rose-water,  3'oz. 

Beat  the  lard  with  the  rose-water  until  they  be 
mixed  : then  melt  the  mixture  with  a slow  fire, 
and  set  it  apart  that  the  water  may  subside  ; after 
which,  pour  off  the  lard  from  the  water,  constantly 
stirring  until  it  be  cold. 


This  ointment  may  be  used  for  softening  Ihxt  ,! 
skin,  and  healing  chaps. 

WAX  OINTMENT. 

Take  of  white  wax,  4 oz. 

spermaceti,  3 oz. 
olive  oil,  1 pint. 

Mix  them  together  over  a gentle  fire,  and  then  i 
stir  them  very  briskly,  without  ceasing,  till  they  t 
are  cold. 

SPERMACETI  OINTMENT. 

Take  of  spermaceti,  6 drachms, 
white  wax,  2 do. 
live  oil,  3 oz. 

Melt  all  together  over  a gentle  fire,  stirring  :| 
briskly,  without  intermission,  till  the  ointment  j 
becomes  cold. 

These  two  ointments  are  supposed  only  to  I 
supple  the  parts,  and  hinder  the  rag  or  lint  from  <|;i 
sticking  to  the  granulating  flesh,  and  they  also  1 
keep  the  air  fiom  w'ounds,  which  is  known  to  irri-  I 
tate  them,  from  the  oxygen  in  the  atmosphere ; i 
but  they  have,  otherwise,  no  peculiar  healing  vir-  i ! 
tue. 

LIP  SALVE. 

Melt  together  2§  oz.  of  white  w'ax, 

3 oz.  of  spermaceti, 

7 oz.  of  oil  of  almonds, 

1 drachm  of  balsam  of  Peru,  and  1 1 
oz.  of  alkanet  root,  wrapped  i| 

up  in  a linen  bag. 

Pour  the  salve  into  small  gallipots  or  boxes,  and 
cover  with  bladder  and  white  leather. 

RASILICON,  OR  YELLOW  RESINOUS  OINTMENT.  I 
Take  of  yellow  resin,  lib. 

yellow  wax,  1 do. 
olive  oil,  l pint. 

Melt  the  rosin  and  w ax  with  a gentle  heat ; then  I 
add  the  oil,  and  strain  the  mixture  while  yet  | 
warm. 

This  plaster  is  employed  for  the  dressing  of  [ 
broken  chilblains,  and  other  sores  that  require 
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stimulating ; it  Is  also  used  to  drive  milk  away, 
bein':  placed  over  the  tumid  breasts  when  the 
child  is  weaned. 

turners’  cerate. 

This  ointment  is  known  by  the  vulgar  name  of 
Turners’  Cerate,  as  curing  the  wounds  of  Turners. 
It  is  generally  used  for  broken  chilblains. 

Take  of  prepared  calamine, 

yellow  wax,  each  i a pound 
olive  oil,  1 pint. 

Melt  the  wax  with  the  oil,  and  as  soon  as  they 
begin  to  thicken,  sprinkle  in  the  prepared  cala- 
mine and  keep  it  stirring  till  the  cerate  is  cool. 

CERUSSA  OINTMENT. 

Take  of  ointment  of  white  wax,  lib.  cerussa, 
or  white  hud  reduced  to  fine  powder,  2 ounces. 
Form  tlu-m  into  an  ointment,  by  melting  over  a 
. gentle  fire. 

This  is  an  useful,  cooling,  desiccative  ointment, 
chiefly  employed  as  a dressing  for  burns. 

SAVIN'  OINTMENT. 

Take  of  fresh  savin  leaves,  separated  from  the 
stalks,  and  bruised,  $ lb. 
prepared  hog’s  lard,  2 lbs. 
yellow  wax,  $ lb. 

Boil  the  leaves  in  the  lard  until  they  become 
crisp  5 then  filter  with  expression  ; lastly,  add  the 
-wax,  and  melt  them  together. 

Tins  is  an  excellent  issue  ointment,  being,  in 
many  respects,  preferable  to  those  of  cantharides. 
It  is  mixed  with  equal  parts  of  blistering  ointment, 
in  order  to  keep  up  a discharge. 

MERCURIAL  OINTMENT. 

Take  of  mercury,  and  mutton  suet,  each  1 
part;  hog’s  lard,  3 parts.  Rub  the  mercury 
diligently  in  a mortar  with  a little  of  the  hog’s 
lard,  until  the  globules  disappear;  then  add  the 
remainder  of  the  lard,  and  rub  until  the  ointment 
i*  completely  prepared. 

One  drachm  of  this  ointment  contains  twelve 
grains  of  mercury. 


The  preparation  of  mercurial  ointment  requires 
much  labour,  care,  and  patience.  During  the 
trituration,  the  mercury  is  mechanically  divided 
into  minute  globules,  which  are  prevented  from 
running  together  again  by  the  viscosity  of  the  fat. 
These  globules  at  length  disappear,  being  oxi- 
dized, or  rendered  black  by  intimate  mixture  with 
the  lard.  Whatever  tends  to  favour  this,  (for  in- 
stance, a slight  degree  of  rancidity  of  the  lard,) 
shortens  the  time,  and  lessens  the  labour  required 
for  the  preparation  of  the  ointment.  It  is  not  un- 
common, however,  to  use  other  means,  which  are 
not  admissible,  to  facilitate  the  process,  such  as 
the  use  of  sulphur  or  turpentine.  The  first  may 
be  detected  by  the  very  black  colour  of  the  oint- 
ment, and  also  by  the  sulphurous  odottr  exhaled, 
when  a paper  covered  with  a little  of  it  is  held 
over  the  flame  of  a candle.  The  turpentine  is 
detected  by  its  odour  also,  when  the  ointment 
containing  it  is  treated  in  the  same  manner. 

When  newly  prepared,  mercurial  ointment  has 
a light  grey  or  blueish  colour,  owing  to  its  con- 
taining some  unoxidized  metal,  which  separates 
in  globules  when  it  is  liquefied  by  a gentle  heat: 
when  kept  for  some  time,  the  colour  is  much 
deepened,  and  less  metallic  mercury  is  seen,  owing 
to  the  more  complete  oxidizement  of  the  metal. 

CERATE  OF  SPANISH  FLIES. 

Take  of  cerate  of  spermaceti,  softened  with 
heat,  six  drachms  ; Spanish  flies,  finely  powder- 
ed, one  drachm.  Mix  them  by  melting  over  a 
gentle  fire. 

Under  this  form,  cantharides  may  be  made  to 
act  to  any  extent  that  is  requisite.  It  may  supply 
the  place  either  of  the  blistering  plaster  or  oint- 
ment ; and  there  are  cases  in  which  it  is  preferable 
to  either.  It  is,  particularly,  more  convenient 
than  the  plaster  of  cantharides,  where  the  skin  to 
which  the  blister  is  to  be  applied  is  previously 
much  affected,  as  in  cases  of  small-pox ; and  in 
supporting  a drain  under  the  form  of  issue,  it  is 
less  apt  to  spread  than  the  softer  ointment. 
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PLASTER  OF  SPANISH  FLIES. 

Take  of  Spanish  flies,  1 ib. 
wax  plaster,  2lbs. 
prepared  hog’s  lard,  ^lb. 

Having  melted  the  plaster  and  lard,  a little  before 
they  coagulate,  sprinkle  in  the  flies,  reduced  to  a 
very  fine  powder. 

Cantharides  of  good  quality,  duly  applied  to 
the  skin,  never  fail  of  producing  blisters.  When, 
therefore,  the  desired  effect  does  not  take  place, 
it  is  to  be  ascribed  to  the  flies  either  being  faulty 
at  first,  or  having  their  activity  afterwards  de- 
stroyed by  some  accidental  circumstance;  such 
as  too  great  heat  in  forming  or  spreading  the 
plaster.  The  pain  of  blistering-plasters  may  be 
considerably  diminished  by  the  addition  of  a por- 
tion of  opium,  without  preventing  the  good  effects 
otherwise  to  be  derived  from  them. 

COMPOUND  BLISTERING  PLASTER. 

Take  of  Burgundy  pitch,  Venice  turpentine,  and 
cantharides,  each  12  parts, 
yellow  wax,  4 parts, 
sub-acetate  of  copper,  2 parts, 
mustard-seed,  and  black  pepper,  each  l 
part. 

Having  first  melted  the  pitch  and  wax,  add  the 
turpentine,  and  to  these,  in  fusion,  and  still  hot, 
add  the  other  ingredients,  reduced  to  a fine  pow- 
der, and  mixed.  Now  stir  the  whole  carefully 
together,  so  as  to  form  a plaster. 

This  is  the  most  infallible  blistering  plaster; 
for  where  a quick  action  is  required  it  is  a better 
form  than  the  ordinary  blister,  but  less  suited  for 
very  irritable  skins,  or  for  children. 

COMPOUND  BURGUNDY  PITCH  PLASTER. 
Take  of  Burgundy  pitch,  2 lbs. 
labdanum,  l lb. 

yellow  resin,  and  yellow  wax,  each  4 oz. 
expressed  oil  of  mace,  1 oz. 

To  the  pilch,  resin,  and  wax,  melted  together, 
add  first  the  labdanum,  and  then  the  oil  of  mace. 

After  a long-  continued  cough  in  the  winter,  a 


Burgundy  pitch  plaster  should  be  put  over  the 
breast-bone. 

COMPOUND  LABDANUM  PLASTER. 

Take  of  labdanum,  3 oz. 

frankincense,  1 oz. 
cinnamon,  powdered, 
expressed  oil  of  mace,  each  \ oz. 
essential  oil  of  mint,  1 drachm. 

To  the  melted  frankincense  add  first  the  lab- 
danum, softened  by  heat,  then  the  oil  of  mace,  t 
Mix  these  afterwards  with  the  cinnamon  and  oil  j 
of  mint,  and  beat  them  together,  in  a warm 
mortar,  into  a plaster.  Let  it  be  kept  in  a close  I 
vessel. 

This  has  been  considered  as  a very  elegant  ;f 
stomach  plaster.  It  is  contrived  so  as  to  be  l| 
easily  made  occasionally  (for  these  kinds  of  com-  it 
positions,  on  account  of  their  volatile  ingredients, 
are  not  fit  for  keeping),  and  to  be  but  mode- 
rately adhesive,  so  as  not  to  offend  the  skin,  also 
that  it  may,  without  difficulty,  be  frequently  re- 
newed; which  these  applications,  in  order 
to  their  producing  any  considerable  effect,  re- 
quire to  be.  They  keep  up  a perspiration  over 
the  part  affected,  and  create  a local  action,  which 
diverts  inflammation ; consumption  from  colds, 
in  delicate  habits,  is  by  such  means  frequently 
obviated.. 

ADHESIVE  PLASTER. 

Take  of  common,  or  litharge  plaster,  5 parts, 
white  resin,  1 part. 

Melt  them  together,  and  spread  the  liquid  com- 
pound thin,  on  strips  of  linen,  by  means  of  a 
spatula,  or  table-knife. 

This  plaster  is  very  adhesive,  and  is  used  for 
keeping  on  other  dressings,  &c. 

COURT  PLASTER. 

Bruise  a sufficient  quantity  of  fish  glue,  and  let 
it  soak  for  twenty-four  hours  in  a little  warm 
water;  expose  it  to  heat  over  the  fire,  to  dissipate 
the  greater  part  of  the  water,  and  supply  its 
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lace  by  colourless  brandy,  which  will  mix  the 
elatine  of  the  glue.  Strain  the  whole  through 
piece  of  open  linen  : on  cooling,  it  will  form 
trembling  jelly, 

Now  extend  a piece  of  black  silk  on  a wooden 
rame,  and  fix  it  in  that  position  by  means  of 
acks,  or  pack-thread.  Then,  with  a brush  made 
f badger’s  hair,  apply  the  glue,  after  it  has 
>een  exposed  to  a gentle  heat,  to  render  it  liquid. 
Vhen  this  stratum  is  dry,  which  will  soon  be  the 
ase,  apply  a second,  and  then  a third,  if  neces- 
sary, to  give  the  plaster  a certain  thickness,  as 
oon  as  the  whole  is  dry,  cover  it  with  two  or 
hree  strata  of  a strong  tincture  of  balsam  of  Peru. 

This  is  the  real  English  court  plaster:  it  is 
diable,  and  never  breaks,  characters  which  dis- 
lngui-li  it  from  so  many  other  preparations  sold 
nder  the  same  name. 

Application. 

This  plaster  is  generally  used  to  cover  slight 
brasions  and  excoriations  of  the  skin.  When 
-ed  for  small  cuts,  from  sharp  instruments,  bring 
he  lips  of  the  wound  together,  and  lay  over  it  a 
>iece  of  goldbeater’s  skin  ; then  fix  this  by  means 
f a piece  of  court  plaster.  The  wound  will 
enerally  heal  without  further  trouble. 

TINCTURE  CSV  RHUBARB. 

Take  of  rhubarb,  sliced,  3 oz. 

lesser  cardamom  seeds,  bruised,  £ do. 
liquorice  root,  bruised,  $ ox. 
saffron,  2 drachms, 
proof  spirit  of  wine,  2 pints. 

Digest  for  seven  days,  and  strain.  Dose  half  an 
mnee,  as  a purge,  or  2 drachms  as  a stomachic. 

COMPOUND  TINCTURE  OF  RHUBARB. 

Take  of  rhubarb,  sliced,  2 oz. 

liquorice  root,  bruised,  \ oz. 
ginger,  powdered, 
saffron,  each  2 drachms  ; 
distilled  water,  1 pint, 
proof  spirit  of  v ine,  12  oz.  by  measure. 
)ig' *t  for  14  days,  and  strain.  Dose,  i an  oz. 
n an  aperient , or  1 oz.  in  violent  diarrhoea. 


TINCTURE  OF  GINGER. 

Take  of  ginger,  in  coarse  powder,  2 oz. 
proof  spirit,  2 pints. 

Digest  in  a gentle  heat  for  seven  days,  and  strain. 

This  tincture  is  cordial  and  stimulant,  and  is 
generally  employed  as  a corrective  to  purgative 
draughts. 

TINCTURE  OF  CINNAMON. 

Take  of  cinnamon,  bruised,  1|  oz 
proof  spirit  of  wine,  l pint*. 

Digest  for  seven  days  and  strain. 

The  tincture  of  cinnamon  possesses  the  astrin- 
gent virtues  of  the  cinnamon,  as  well  as  its  aro- 
matic cordial  ones ; and  in  this  respect  it  differs 
from  the  spirit  prepared  by  distillation. 

This  is  added  to  cover  the  taste  of  drugs,  and 
as  a cordial  adjunct,  in  the  dose  of  2 drachms. 

AROMATIC  TINCTURE,  OR  COMPOUND  TINCTURE 
OF  CINNAMON. 

Take  of  cinnamon,  bruised, 

lesser  cardamom  seeds,  each  l oz. 
long  pepper,  in  powder,  2 drachms, 
diluted  alcohol,  2£  lbs. 

Digest  for  seven  days,  and  filter  through  paper. 

In  their  formula,  the  Dublin  and  London 
Colleges  diminish  the  quantity  of  cardamom  seeds, 
and  substitute  for  it  a proportion  of  ginger. 
This  makes  no  alteration  in  the  virtues  of  the 
preparation,  which  is  a very  warm  aromatic,  too 
iiot  to  be  given  without  dilution.  A tea-spoonful 
or  two  may  be  taken  in  wine,  or  any  other  con- 
venient vehicle,  in  languors , weakness  of  the 
stomach,  flatulencies,  and  other  similar  com- 
plaints ; and  in  these  cases  it  is  often  employed 
with  advantage.  Like  the  last,  it  is  an  useful 
adjunct  to  medicines,  especially  aperient  medi- 
cines, or  those  called  stomachics,  and  is  generally 
ordered  in  the  quantity  of  2 drachms. 

COMPOUND  TINCTURE  OF  ALOES. 

Take  of  tincture  of  myrrh,  2 pints, 

saffron,  and  socotrine  aloes,  each  3 oz. 
Digest  for  eight  days,  and  strain. 
y 3 
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This  medicine  is  highly  recommended,  and  not 
undeservedly,  as  a warm  stimulant  and  aperient. 
It  strengthens  the  stomach  and  other  viscera, 
cleanses  the  first  passages  from  tenacious  phlegm, 
and  promotes  the  natural  secretions  in  general. 
Its  continued  use  has  frequently  done  much  ser- 
vice in  uterine  obstructions,  and  other  similar 
disorders ; particularly  in  cold  pale  phlegmatic 
habits.  Where  the  patient  is  of  a hot  bilious 
constitution  and  florid  complexion,  this  warm 
stimulating  medicine  is  less  proper,  and  some- 
times prejudicial.  The  dose  may  be  fiom  20 
drops  to  a tea-spoonful  or  more,  two  or  three 
times  a day,  according  to  the  purposes  which  it 
is  intended  to  answer. 


COMPOUND  TINCTURE  OF  SENNA. 

Take  of  senna  leaves,  2 oz. 
jalap  root,  1 oz. 
coriander  seeds,  § oz. 
proof  spirit,  2^  pints. 

Digest  for  seven  days,  and  to  the  strained  liquor 
add  4 ounces  of  sugar-candy. 

Tiiis  tincture  is  an  useful  carminative  and  cathar- 
tic, especially  to  those  who  have  accustomed 
themselves  to  the  use  of  spirituous  liquors ; it 
often  relieves  flatulent  complaints  and  colics,  where 
the  common  cordials  have  little  effect : the  dose 
is  from  1 to  2 ounces.  It  is  a very  useful  addition 
to  the  castor  oil,  in  ordei  to  take  off  its  mawkish 
taste;  and,  as  coinciding  with  the  virtues  of  the 
oil,  it  is  therefore  much  preferable  to  brandy, 
shrub,  and  such  like  liquors,  which  otherwise  are 
often  found  necessary  to  make  the  oil  sit  on  the 
stomach. 

DAFFY’S  ELIXIR. 

Take  of  senna,  2 lbs. 

rhubarb  shavings  2 lbs. 
jalap  root,  1 lb. 
caraway  seeds,  l lb. 
aniseeds,  2 lbs. 
sugar,  4 lbs. 

shavings  of  red  Sanders  wood,  ^ lb. 
Digest  these  in  10  gallons  of  spirit  of  wine,  for 
days,  and  strain  for  use.  This  elixir  possesses 


almost  the  same  qualities  as  the  Compound  Tine 
ture  of  Senna.  The  above  quantities  may  be  re- 
duced to  as  small  a scale  as  may  be  required. 


THE  RLACK  DROP. 

The  following  account  of  the  origin  and  com- 
position of  this  well-known  medicine,  is  taken 
from  Dr.  Armstrong’s  Work  on  Typhus  Fever. 

“ The  black  drop  was  originally  prepared  up- 
wards of  one  hundred  years  ago,  by  Edward 
Toustall,  a medical  practitioner,  in  the  county  of 
Durham,  and  one  of  the  Society  of  Friends.  The 
recipe  passing  into  the  possession  of  a near  rela- 
live,  John  Walton,  of  Shildon,  was  found  among 
his  brother’s  papers,  and,  by  the  permission  of 
Thomas  Richardson,  of  Bishop’s  Wearmouth,  one 
of  his  executors,  it  is  here  inserted  . 

“ Take  half  a pound  of  opium,  sliced,  three 
pints  of  good  verjuice,  one  and  a half  ounces  of 
nutmeg,  and  half  an  ounce  of  saffion  ; boil  them 
to  a proper  thickness,  then  add  a quarter  of  a 
pound  of  sugar  and  two  spoonsful  of  yeast.  Set 
the  whole  in  a warm  place,  near  the  fire,  for  six 
or  eight  weeks,  then  place  it  in  the  open  air  until 
it  becomes  of  the  consistence  of  a syrup  ; lastly, 
decant,  filter,  and  bottle  it  up,  adding  a little 
sugar  to  each  bottle.” 

The  above  ingredients  ought  to  yield,  when 
properly  made,  about  two  pints  of  the  strained 
liquor. 

Godfrey’s  cordial. 

Dissolve  i an  oz.  of  opium, 

1 drachm  of  oil  of  sassafras,  in 

2 ounces  ofspirit  of  wine. 

Now  mix  4lbs.  of  treacle,  with 

1 gallon  of  boiling  water,  and  when 
cold,  mix  both  solutions.  This  is  generally  use 
to  soothe  the  pains  of  children,  &c. 

BALSAM  OF  HONEY. 


Take  of  balsam  of  tolu,  2 oz. 

gum  storax,  2 drachms, 


opium. 


2 do. 


honey,  8 oz. 

Dissolve  these  in  a quart  of  spirit  of  wine. 
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This  balsam  is  exceedingly  useful  in  allaying  the 
irritation  of  cough.  The  dose  is  1 or  2 tea-spoons 
ful  in  a little  tea,  or  warm  water. 

TINCTURE  OF  THE  BALSAM  OF  TOLU. 

Take  of  balsam  of  Tolu,  1 oz. 
alcohol,  1 pint. 

Digest  until  the  balsam  be  dissolved,  and  then 
■ strain  the  tincture  through  paper. 

This  solution  of  the  balsam  of  Tolu  possesses  all 
the  virtues  of  the  balsam  itself.  It  may  be  taken 
internally,  with  the  several  intentions  for  which 
that  balsam  is  proper,  to  the  quantity  of  a tea- 
- spoonful  or  two,  in  any  convenient  vehicle. 

Mixed  with  simple  syrup,  it  forms  an  agreeable- 
balsamic  syrup. 

TINCTURE  OF  PERUVIAN  BARK. 

Take  of  Peruvian  bark,  4 oz. 

proof  spirit,  2 pints. 

Digest  for  !0  days,  and  strain. 

It  may  be  given  from  a tea-spoonful  to  J an 
ounce,  or  an  ounce,  according  to  the  different  pur- 
poses it  is  intended  to  answer. 

HUXHAM'S  TINCTURE  OF  BARK. 

Take  of  Peruvian  bark,  powdered,  2 oz. 
the  peel  of  Seville  oranges, 
dried,  do. 

Virginian  snake  root,  bruised,  3 drachms, 
saffron,  1 do. 

cochineal,  powdered,  2 scruples, 
proof  spirit,  20  oz. 

Digest  for  fourteen  days,  and  strain. 

As  a corroborant  and  stomachic,  it  is  given  in 
doses  of  two  or  three  drachms;  but  when  employ 
ed  for  the  cnre  of  intermittent  fevers,  it  must  be 
taken  to  a greater  extent. 

dr.  whyte’s  t'ncture  of  bark. 

Take  of  Peruvian  bark,  4 oz. 
gentian  root,  and 
orange-peel,  each  l oz. 
brandy,  2 pints. 
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Digest  for  fourteen  days  and  strain.  The  qualities 
are  nearly  the  same  as  the  foregoing,  and  the  dose 
from  4 to  8 drachms. 

tincture  of  guaiacum. 

Take  of  guaiacum,  4 ounces, 

rectified  spirit  of  wine,  2 pints. 

Digest  for  seven  days,  and  filter. 

What  is  called  gum  guaiacum  is,  in  fact,  a resin, 
and  perfectly  soluble  in  alcohol.  This  solution  is 
a powerful  stimulating  sudorific,  and  may  be  given 
in  doses  of  about  $ an  ounce  in  rheumatic  and 
asthmatic  cases. 

ammoniated  tincture  of  guaiacum. 

'l’ake  of  resin  of  guaiacum,  in  powder,  4 oz. 

ammoniated  alcohol,  in  powder,  l$lbs. 
Digest  for  seven  days,  and  filter  through  paper. 

This  is  a very  elegant  and  efficacious  tincture  j 
the  ammoniated  spirit  readily  dissolving  the  resin, 
and,  at  the  same  time,  promoting  its  medical  vir- 
tues. In  rheumatic  cases,  a tea,  or  even  table- 
spoonful, taken  every  morning  and  evening,  in 
any  convenient  vehicle,  particularly  in  milk,  has 
proved  of  singular  service. 

COMPOUND  TINCTURE  OF  BENZOIN. 

Take  of  benzoin,  3 oz. 

purified  storax,  2 oz. 
balsam  of  I’olu,  1 oz. 
socotrine  aloes,  \ an  oz. 
rectified  spirit  of  wine,  2 pints. 

Digest  for  seven  days,  and  filter. 

This  preparation  may  be  considered  as  an  ele- 
gant simplification  of  some  very  complicated  com- 
positions, which  were,  celebrated  under  different 
names  ; such  as  Baume  de  Coinmandeur,  I fade’s 
Balsam,  Friar’s  Balsam,  Jesuit  s’  Drops,  See.  These, 
in  general,  consisted  of  a confused  farrago  of  dis- 
cordant substances.  The  dose  is  a tea-spoonful 
in  some  warm  water  four  times  a day,  in  consump- 
tions and  spitting  of  blood.  It  is  useful,  also, 
when  applied  on  lint,  to  recent  wounds,  and  serves 
the  purposes  of  a scab,  but  must  not  be  soon  re 
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moved.  Poured  on  sugar  it  removes  spitting  of 
blood  immediately 

TINCTURE  OF  CATECHU. 

Take  of  extract  of  catechu,  3 oz. 

cinnamon,  bruised,  2 oz. 
diluted  alcohol,  2 pints. 

Digest  for  seven  days,  and  strain  through  paper. 

The  cinnamon  is  a very  useful  addition  to  the 
catechu,  not  only  as  it  warms  the  stomach,  but 
likewise  as  it  covers  its  roughness  and  astrin- 
gency. 

This  tincture  is  of  service  in  all  kinds  of  deflux- 
ions, catarrhs,  loosenesses,  and  other  disorders  where 
astringent  medicines  are  indicated.  Two  or  three 
tea-spoonsful  may  be  taken  every  now  and  then, 
in  red  wine,  or  any  other  proper  vehicle. 

godbold's  vegetable  balsam. 

A pound  of  sugar-candy  dissolved  by  heat,  in 
a quantity  of  white  wine  vinegar,  and  evaporated 
to  the  measure  of  1 pint,  during  which  operation 
as  much  garlic  as  possible  is  dissolved  with  it, 
answers  all  the  purposes  of  Godbold’s  Vegetable 
Balsam,  and  is  probably  the  same  medicine. 

IPECACUAN  wine. 

Take  of  the  root  of  ipecaeuan,  bruised,  2 oz. 

Spanish  white  wine,  2 pints. 

Digest  for  ten  days,  and  strain. 

This  wine  is  a very  mild  and  safe  emetic,  and 
nearly  equally  serviceable  in  dysenteries,  with  the 
ipecaeuan  in  substance  ; this  root  yielding  nearly 
all  its  virtues  to  the  Spanish  white  wine.  The 
common  dose  is  an  ounce,  more  or  less,  according 
to  the  age  and  strength  of  the  patient. 

SPIRIT  OF  NUTMEG. 

Take  of  bruised  nutmegs,  2 oz. 
proof  spirit,  1 gallon, 
water  sufficient  to  prevent  burning. 

Distil  off  a gallon. 

This  is  used  to  take  off  the  had  flavour  of  medi - 
sine,  and  is  a grateful  cordial. 


SPIRIT  OF  LAVENDER. 

From  2 pounds  of  the  flowering  spikes  of 
lavender,  according  to  the  Edinburgh  College, 
and  from  a pound  and  a half,  according  to  the 
London,  this  spirit  is  to  be  formed.  It  is  used  as 
an  analeptic  perfume ; also,  taken  inwardly,  in 
case  of  fainting-,  from  a drachm  to  half  an  ounce. 

LAVENDER  WATER. 

The  common  mode  of  preparing  this,  is  to  put 
3 drachms  of  the  essential  oil  of  lavender,  and  a 
drachm  of  the  essence  of  ambergris,  into  i pint  of 
spirit  of  wine. 

SPIRIT  OF  ROSEMARY. 

Take  of  tlie  fresh  tops  of  rosemary,  l{  lbs. 

proof  spirit,  1 gallon. 

Distil  oft' in  a water-bath,  5 pints. 

This  is  useful  as  an  outward  application  if 
strains  and  bruises,  and,  given  internally,  cured  a 
Queen  of  Hungary  of  a paralytic  affection. 

COMPOUND  SPIRIT  OF  ANISEED. 

Take  of  aniseed, 

angelica-seed,  each,  bruized,  § lb. 
proof-spirit,  one  gallon, 

Water,  sufficient  to  prevent  a bad  taste  or 
flavour. 

Draw  off  one  gallon  by  distillation. 

This  compound  is  often  employed  with  advan- 
tage, in  cases  of  flatulent  colic ; but  it  has  been 
alleged  to  be  sometimes  too  frequently  used  with 
this  intention,  especially  by  old  ladies.  Unless 
it  be  prudently  employed,  it  may  soon  be  attended 
with  all  the  pernicious  consequences  of  dram- 
drinking. 

WATER  OF  PURE  AMMONIA. 

Take  of  sal-ammoniac,  1 lb. 
quicklime,  2 lbs. 
water,  1 gallon. 

Add  to  the  lime  two  pints  of  the  water.  Let  them 
stand  together  an  hour : then'add  the  sal-ammo- 
niac and  the  other  six  pints  of  water  boiling,  and 
immediately  cover  the  vessel.  Pour  out  the  liquor 
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. vhencold,  and  distil  off,  with  a slow  fire,  one  pint, 
t 'his  spirit  is  too  acrimonious  for  internal  use, 
l nd  has  therefore  been  chiefly  employed  for  smel- 
,ng  to,  in  huntings,  &c.  though,  when  properly 
E fluted,  it  may  be  given  inwardly  with  safety. 

ATER  OF  ACETATED  AMMONIA. 

Take  of  ammonia,  by  weight,  2 oz. 

distilled  vinegar,  4 pints ; or  as  much  as 
is  sufficient  to  saturate  the  ammonia. 

This  is  an  excellent  aperient  saline  liquor.  Taken 
varm  in  bed,  it  proves  commonly  a powerful 
iaphoretic  or sudorijia;  and  as  it  operates  without 
eat,  it  is  used  in  febrile  and  inflammatory  disor- 
ers,  where  medicines  of  the  warm  kind,  if  they 
ail  of  procuring  sweat,  aggravate  the  distemper, 
ts  action  may  likewise  be  determined  to  the 
idneys,  by  walking  about  in  cool  air.  The  colu- 
mn dose  is  half  an  ounce,  either  by  itself,  or 
long  with  other  medicines  adapted  to  the  inten- 
ion.  Its  strength  is  not  a little  precarious, 
epending  on  that  of  the  vinegar. 

CONSERVE  OF  SLOES. 

Put  the  sloes  in  water  upon  the  fire,  that  they 
nay  soften,  taking  care  that  they  be  not  broken  ; 
hen  take  them  out  of  the  water,  press  out  the 
mlp,  and  mix  it,  with  three  times  its  weight  of 
I ionble  refined  sugar,  into  a conserve. 

This  preparation  is  a gentle  astringent , and  may 
ie  given  as  snch  in  the  dose  of  two  or  three 
Irachms.  It  is  used  also  for  a gargle  with  consi- 
lerable  advantage,  especially  where  the  uvula  is 
onnd  to  be  relaxed. 

OPIATE  ELECTUARY. 

Take  of  aromatic  powder,  6 oz. 

Virginian  snake- root  in  finepowder,3  oz. 
opium,  diffused  in  a sufficient  quantity 
of  Spanish  white  wine,  { oz. 
syrup  of  ginger,  1 lb. 
dix,  so  as  to  make  an  electuary. 

The  operation  of  the  opium,  which  is  the  most 
mportant  ingredient  in  the  above  preparation,  is 


modified  by  the  aromatics.  This  electuary  is  a 
stimulant  narcotic,  and  is  usefully  employed  in 
atonic  gout,  flatulent  colic,  and  in  diarrhaas  unat- 
tended by  any  inflammatory  symptoms.  The  dose 
is  from  10  to  15  grains  given  in  the  form  of  bolus, 
or  diffused  in  chalk  mixture. 

BLACK  PECTORAL  LOZENGES. 

Take  of  extract  of  liquorice, 
gum  arabic,  each  4oz. 
white  sugar,  8 oz. 

Dissolve  them  in  warm  water,  and  strain  : then 
evaporate  the  mixture  over  a gentle  fire  till  it  be 
of  a proper  consistence  for  being  formed  into 
lozenges,  which  are  to  be  cut  out  of  any  shape. 

WHITE  PECTORAL  LOZENGES. 

Take  of  fine  sugar,  1 lb. 

gum  arabic,  4 oz. 
starch,  1 oz. 

flowers  of  benzoin,  \ drachm. 

Having  beat  them  all  in  a powder,  make  Ltem 
into  a proper  mass  with  rose-watei,  so  as  to  .‘orm 
lozenges. 

These  compositions  are  very  agreeable  pecto- 
rals, and  may  be  used  at  pleasure.  They  are 
calculated  for  softening  acrimonious  /nunours,  and 
allaying  the  tickling  in  the  Ihroat  which  provokes 
coughing. 

NITRE  LOZENGES. 

Take  of  nitre,  purified,  3 oz. 

double-refined  sugar,  9 oz. 

Make  them  into  lozenges  with  mucilage  of  gum 
tragacanth. 

This  is  a very  agreeable  form  for  the  exibition  of 
nitre  as  a diuretic  or  febrifuge,  though,  when  the 
salt  is  thus  taken  without  any  liquid  (if  the  quan- 
tity be  considerable),  it  is  apt  to  occasion  uneasi- 
ness about  the  stomach,  which  can  only  be  pre- 
vented by  a large  dilution  with  aqueous  liquors. 
The  nitre  lozenges  have  been  tmployed,  with 
Miccess,  in  some  cases  of  difficult  deglutition. 
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HONEY  OF  ROSES, 
l ake  of  dried  red  rose-buds,  4 oz. 

boiling  distilled  water,  3 pints, 
clarified  honey,  5 lbs. 

Macerate  the  rose  leaves  in  the  water  for  six 
hours  ; then  mix  the  honey  with  the  strained  li- 
quor, and  boil  the  mixture  to  the  thickness  of  a 
syrup. 

This  preparation  is  not  unfrequently  used  as  a 
mild,  cooling  detergent,  particularly  in  gargles  for 
ulcerations  and  inflammation  of  the  mouth  and 
tonsils.  The  rose-buds  here  used  should  be  has- 
tily dried,  that  they  may  the  better  preserve  their 
a stringency. 

SYRUP  OF  GINGER. 

Take  of  ginger,  bruised,  4 oz. 

boiling  distilled  water,  S pints. 

Macerate  four  hours,  and  strain  the  liquor;  then 
add  double  refined  sugar,  and  make  into  a syrup. 

This  syrup  promotes  the  circulation  through 
the  extreme  vessels ; it  is  to  be  given  in  torpid 
and  phlegmatic  habits,  where  the  stomach  is  sub- 
ject to  be  loaded  with  slime , and  the  bowels  dis- 
tended with  flatuleney.  Hence  it  enters  into  the 
compound  tincture  of  cinnamon  and  the  aromatic 
powder. 

Dyspeptic  patients,  from  hard  drinking,  and 
those  subject  to  flatulency  und  gout,  have  been 
known  to  receive  considerable  benefit  by  the  use 
of  ginger  tea,  taking  two  or  three  cupsful  for 
breakfast,  suiting  it  to  their  palate. 

SYRUP  OF  POPPIES. 

Take  of  the  heads  of  white  poppies,  dried,  3§lbs. 
double  refined  sugar,  6 lbs. 
distilled  water,  8 gallons. 

Slice  and  bruise  the  heads,  then  boil  them  in  the 
water  to  three  gallons,  and  press  out  the  decoc- 
tion. Reduce  this,  by  boiling,  to  about  4 pints, 
and  strain  it  while  hot  through  a sieve,  then 
through  a thin  woollen  cloth  and  set  it  aside  for  12 
hours,  that  the  grounds  may  subside.  Boil  the 
liquor  poured  off  from  the  grounds  to  3 pints,  and 


dissolve  the  sugar  in  it,  that  it  may  be  made  a 
syrup.  ] 

This  syrup,  impregnated  with  the  narcotic  mat- 
ter of  the  poppy-head,  is  given  to  children  in  dos*es 
of  2 or  3 drachms,  and  to  adults  of  from  § an  V 
ounce  to  1 ounce  and  upwards,  for  easing  pain , ( 
procuring  rest,  and  answering  the  other  intentions 
of  mild  operations.  Particular  care  is  requisite  in  fc, 
its  preparation,  that  it  may  be  always  made,  as 
nearly  as  possible,  of  the  same  strength. 


SYRUP  OF  VIOLETS. 

Take  of  fresh  flow  ers  of  the  violet,  1 lb. 
boiling  distilled  w ater,  3 pints. 

Macerate  for  25  hours,  and  strain  the  liquor 
through  a cloth, without  pressing,  and  add  double 
refined  sugar,  to  make  the  syrup. 

This  is  an  agreeable  laxative  medicine  for 
young  children. 
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SYRUP  OF  SQUILLS 


Take  of  vinegar  of  squills,  2 lbs. 

double  refined  sugar,  in  powder,  3|  lbs. 
Dissolve  the  sugar  with  a gentle  heat,  so  as  to 
form  a syrup. 

This  syrup  is  used  chiefly  in  doses  of  a spoon- 
ful or  two  for  promoting  expectoration,  which  it 
does  very  powerfully.  It  is  also  given  as  an  eme- 
tic to  children. 


OXYMEL  OF  SQUILLS. 

Take  of  clarified  honey,  3 lbs. 

vinegar  of  squills,  2 pints. 

Boil  them  in  a glass  vessel,  with  a slow  fire  to  the 
thickness  of  a syrup. 

Oxymel  of  squills  is  an  useful  aperient,  drier- 
gent,  and  expectorant,  and  of  great  service  in  hu- 
moral asthmas,  coughs,  and  other  disorders  where 
thick  phlegm  abounds.  It  is  given  in  doses  of 
two  or  three  drachms,  along  with  some  aromatic 
water,  as  that  of  cinnamon,  to  prevent  the  gieat 
nausea  which  it  would  otherwise  be  apt  to  excite. 
In  large  doses  it  proves  emetic. 
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VINEGAR  OF  SQUILLS. 

Take  of  squills,  recently  dried,  1 lb. 
vinegar,  6 pints, 
proof  spirit,  \ pint. 

'Macerate  the  squills  with  the  vinegar,  in  a glass 
vessel,  with  a gentle  heat,  for  twenty-four  hours  ; 
then  express  the  liquor,  and  set  it  aside  until  the 
faeces  subside.  To  the  decanted  liquor  add  the 
-spiiit. 

Vinegar  of  squills  is  a medicine  of  great  anti- 
iquitv.  It  is  a very  powerful  stimulant ; and  hence 
it  is  frequently  used  with  great  success  as  a diu- 
etic  and  expectorant.  The  dose  of  this  medi- 
cine is  from  a drachm  to  half  an  ounce  : where 
crudities  abound  in  the  first  passages,  it  may  be 
;given  at  first  in  a larger  dose,  to  evacuate  them 
by  vomiting.  It  is  most  conveniently  exhibited 
.along  with  cinnamon,  or  other  agreeable  aromatic 
waters,  which  prevent  the  nausea  it  would  other- 
wise, even  in  small  doses,  be  apt  to  occasion. 

YEGETAELE  EXTRACTS. 

Dr.  Richman,  of  St.  Petersburgb,  communica- 
ted the  following  method  of  making  extracts,  by 
Professor  Janisli,  of  Moscow,  and  pledges  the 
efficacy  of  those  so  prepared.  The  expressed 
jaice  of  vegetables  is  to  be  put  in  a dish,  which  is 
to  be  placed  under  the  receiver  of  an  air  pump  ; 
over  tlii3  is  to  be  placed  another,  containing  well- 
. bnmt  muriate  of  lime,  and  so  on  several  alternate 
layers.  As  the  air  is  exhausted,  the  water  eva- 
porates, and  is  immediately  re-absorbed,  by  the 
lime  leaving  the  dry  extract  unchanged.  The 
temperature  employed  should  not  exceed  fourteen 
degrees  of  Reaumur. 

Professor  Janish  has  made  some  alterations  in 
the  air  pump,  to  make  it  answer  his  purpose  bet- 
ter ; amongst  others,  a contrivance  by  which  the 
evaporated  fluid  collects  in  a recipient  surrounded 
with  ice.  Extracts  thus  prepared,  rubbed  down 
with  twelve  parts  of  water,  exhibit  the  juice  of 
vegetables  with  all  their  properties. 

Saltxburg  Med.  and  Lit.  Zcitung,  1818. 


TAR-WATER. 

Take  of  tar,  2 pints  ; 

water,  1 gallon. 

Mix,  by  stirring  them  with  a wooden  rod  for  a 
quarter  of  an  hour,  and,  after  the  tar  lias  subsi- 
ded, strain  the  liquor,  and  keep  it  in  well-corked 
phials. 

Tar-water  should  have  the  colour  of  white 
wine,  and  an  empyreumatic  taste.  It  is,  in 
fact,  a solution  of  empyreumatic  oil,  effected  by 
means  of  acetous  acid.  It  acts  as  a stimulant, 
raising  the  pulse,  and  increasing  the  discharge  by 
the  skin  and  kidneys.  It  may  be  drank  to  the 
extent  of  a pint  or  two  in  the  course  of  a day. 

DECOCTION  OF  SARSAPARILLA. 

Take  of  sarsaparilla  root,  cut,  6 oz. 
distilled  water,  8 pints. 

After  macerating  for  two  hours,  with  a heat  about 
195  degrees,  then  take  out  the  root,  and  bruise  it ; 
add  it  again  to  the  liquor,  and  macerate  it  for 
two  hours  longer ; then  boil  down  the  liquor  to 
4 pints,  and  strain  it.  The  dose  is  from  4 oz.  to 
half  a pint,  or  more,  daily 

COMPOUND  DECOCTION  OF  SARSAPARILLA. 

Take  of  sarsaparilla  root,  cut  and  bruised,  6 oz. 
the  bark  of  sassafras  root, 
the  shavings  of  guaiacum  wood, 
liquorice  root,  each  1 oz. 
the  bark  of  mezereon  root,  3 drachms, 
distilled  water,  10  pints. 

Digest  with  a gentle  heat  for  six  hours,  then  boil 
down  the  liquor  to  one  half,  (or  five  pints)  adding 
the  bark  of  the  mezereon  root  towards  the  end  of 
boiling.  Strain  off  the  liquor.  The  dose  is  the 
same  as  the  last,  and  for  the  same  purposes. 

These  decoctions  are  of  very  great  use  in  puri- 
fying the.  blood,  and  resolving  obstruction  in  scor- 
butic and  scrofulous  cases,  also  in  cutaneous  erup- 
tions, and  many  other  diseases.  Obstinate  spel- 
lings, that  had  resisted  the  effect  of  other  reme- 
dies for  above  twelve  months,  have  been  cured 
by  drinking  a quart  of  decoction  of  this  kind. 
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daily,  for  some  weeks.  Decoctions  of  sarsapa- 
rilla ought  to  be  made  fresh  every  day,  for  they 
very  soon  become  quite  foetid,  and  unfit  for  use, 
sometimes  in  less  than  twenty-four  hours,  in  warm 
weather. 

DECOCTION  OF  THE  WOODS. 

Take  of  guaiacum  raspings,  3 oz. 
raisins,  stoned,  2 oz. 
sassafras  root,  sliced, 
liquorice  root,  bruised,  each  1 oz. 
water,  10  lbs. 

Boil  the  guaiacum  and  raisins  with  the  water, 
over  a gentle  fire,  to  the  consumption  of  one  haif, 
adding,  towards  the  end,  the  sassafras  and  liquor- 
ice, and  strain  the  decoction  without  expression. 

This  decoction  is  of  use  in  some  rheumatic  and 
cutaneous  affections.  It  may  be  taken  by  itself, 
to  the  quantity  of  a quarter  o.  a pint,  twice  or 
tin  ice  a day,  or  used  as  an  assistant  in  a course  of 
mercurial  or  untimonial  alteratives ; the  patient 
in  either  case  keeping  warm,  in  order  to  promote 
the  operation  of  the  medicine. 

COMPOUND  INFUSION  OF  SPEARMINT. 

Take  of  the  leaves  of  spearmint,  dried,  2 drs. 
boiling  water  as  much  as  will  afford  6 oz. 
of  the  infusion  when  filtered.  Digest  for  half  an 
hour,  in  a covered  vessel ; strain  the  liquor,  when 
cold,  and  then  add — 

Of  double-refined  sugar,  £ drachms, 

oil  of  spearmint,  3 drops,  dissolved  in  com- 
pound tincture  of  cardamoms,  \ oz.  Mix. 

This  infusion  is  slightly  stimulating  and  dia- 
phoretic, and  forms  a very  agreeable  herb  tea, 
which  may  be  used  in  any  quantity,  in  diet,  or  as 
a vehicle  for  more  active  remedies. 

INFUSION  OF  CATECHU. 

Take  of  extract  of  catechu,  in  powder,  2£  dims, 
cinnamon,  bruised,  i drachm, 
boiling  water,  7 oz. 
simple  syrup,  1 oz. 

Macerate  the  extract  and  cinnamon  in  the  water, 


in  a covered  vessel,  foi  2 hours,  then  strain  it,  and 
add  the  syrup. 

As  this  preparation  will  not  keep  above  a day 
or  two,  it  must  always  be  made  extemporaneous- 
ly. The  two  hours’  maceration,  therefore,  be- 
comes very  often  extremely  inconvenient;  but  it 
may  he  prepared  in  a few  minutes  by  boiling, 
without  in  the  least  injuring  the  virtues  of  the 
medicine. 

This  infusion  is  a powerfully  astringent  solution. 
The  cinnamon  and  syrup  render  it  sufficiently 
agreeable,  and  it  will  be  found  serviceable  in 
diarrheeas  proceeding  from  a laxity  in  the  intes- 
tine.*!. Its  dose  is  a spoonful  or  two  every  other 
hour,  or  after  every  loose  stool. 

INFUSION  OF  ROSES. 

Take  of  dried  red  roses,  & oz. 

diluted  vitriolic  acid,  3 drachms, 
boiling  distilled  water,  2§  pints, 
double-refined  sugar,  1§  oz. 

First  pour  the  water  on  the  petals,  in  a close 
vessel,  then  add  the  diluted  vitriolic  acid,  and 
macerate  for  half  an  hour.  Strain  the  liquor 
when  cold,  and  add  the  sugar. 

The  differences  in  the  directions  for  preparing 
this  infusion  are  very  material.  In  fact,  the  rose 
leaves  have  very  little  effect,  except  in  giving  the 
mixture  an  elegant  red  colour.  Its  sub-acid  and 
astringent  virtues  depend  entirely  on  the  sulphu- 
ric acid.  Altogether,  however,  it  is  an  elegant 
medicine,  and  forms  a very  grateful  addition  to 
juleps  in  luemorrliages,  and  iu  all  rases  which  re- 
quire mild  coolers  and  sub  astringents.  It  is 
sometimes  taken  with  boluses  or  electuaries  of 
bark,  and  likew  ise  makes  a good  gargle. 

COMPOUND  JUICE  OF  SCURVY  GRASS. 

Take  of  juice  of  garden  scurvy-grass,  2 pints, 
brook  lime, 

watei -cresses,  each  1 pint, 
Seville  oranges,  20  oz.  by  mea- 
sure. 


MEDICINE. 


'Mix  them,  and,  after  the  fasces  have  subsided, 
:aour  off  the  liquor,  or  strain  it. 

This  composition  is  of  considerable  use  for  the 
jurposes  expressed  in  the  name  : the  orange-juice 
s an  excellent  assistant  to  the  scurvy-grass,  and 
other  acrid  antiscorbutics,  which,  when  thus  mix- 
id,  have  been  found,  from  experience,  to  produce 
nucii  better  effects  than  when  employed  by  them- 
selves. They  may  be  taken  in  doses,  from  an 
ounce  or  two  to  a quarter  of  a pint,  two  or  three 
imes  a day  ; they  generally  increase  the  urinary 
i secretions,  and  sometimes  induce  a laxative  habit. 

We  have  the  testimony  of  its  great  use  in  scur- 
r,-y,  not  only  by  physicians,  but  navigators,  as 
\nson,  Linscoten,  Maaertens,  Egede,  and  others. 
: Forster  found  it  in  abundance  in  the  South  Sea 
s slands. 

EMETIC  DRAUGHT. 

I Take  of  ipecacnan  wine,  7 drachms, 
untimonial  wine,  1 do. 

Ayrnp  of  violets,  1 do. 
rose  water,  3 do. 

Make  into  a draught  to  be  taken  at  8 in  the 
evening  ; or,  for  an  infant,  give  a tea-spoonful 
revery  5 minutes  until  it  operates,  and  half  of  it 
or  a child  of  10  or  12  years.  It  has  no  taste. 
MILD  APERIENT  DRAUGHT. 

Take  senna  leaves  an  ounce  and  a half, 
ginger  sliced,  1 drachm, 
boiling  water,  1 pint. 

'Macerate  for  an  hour,  and  strain  the  liquor. 

Two  or  three  tea-spoon  ful  of  Epsom  salts  dis- 
solved in  a wine-glassful  of  warm  water,  with  3 
:ab!e-spoonsful  of  the  above  infusion  of  senna, 
ind  a tea-spoonful  of  tincture  of  senna,  or  car- 
lamoms,  will  act  as  a mild  aperient.  It  should  be 
aken  early  in  the  morning,  and  a plentiful  sup- 
ply of  tea,  afterwards,  at  breakfast. 

MILD  PURGATIVE  FOR  INFANTS. 

Take  of  manna,  1 oz. 

mucilage  of  gum  arabic, 
oil  of  almonds, 

syrup  of  lemons,  each  2 drachms. 
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Of  this  mixture  give  a tea-spoonful  to  a child  at 
bed  time. 

CAMPHOR  MIXTURE 

Take  of  camphor,  1 drachm, 

rectified  spiiit  of  wine,  ten  drops, 
double-refined  sugar,  half  an  ounce, 
boiling  distilled  water,  one  pint. 

Rub  the  camphor  first  with  the  spirit  of  wine, 
then  with  the  sugar  ; lastly,  add  the  water  by 
degrees,  and  strain  the  mixture. 

In  the  common  form  of  camphor  emulsion  the 
union  is  effected,  by  triturating  the  camphor  with 
a few  almonds,  the  unctuous  quality  of  which 
serves  in  a considerable  degree,  to  cover  the  pun- 
gency of  the  camphor  without  diminishing  its 
activity.  Camphor  under  the  present  form,  as 
well  as  that  of  emulsion,  is  very  useful  in  fevers 
taken  to  the  extent  of  a table  spoonful  every  3 
or  4 hours. 

CHALK  MIXTURE. 

Take  of  prepared  chalk,  1 cz. 
refined  sugar,  - an  oz. 
mucilage  of  gum  arabic,  2 oz. 

Rub  them  together  and  then  add  by  degrees, 
water,  2 pints, 

spirituous  cinnamon  water,  2 ounces. 

This  is  a very  elegant  form  of  exhibiting  chalk, 
and  is  an  useful  remedy  in  diseases  arising  from, 
or  accompanied  with,  acidity  in  the  stomach,  tkc. 
It  is  frequently  employed  in  diarrhoea  proceeding 
from  that  cause.  The  mucilage  not  only  serves 
to  keep  the  chalk  uniformly  diffused,  but  also 
improves  its  virtues  by  sheathing  the  internal 
surface  of  the  intestines.  The  dose  of  this  medi- 
cine requires  no  nicety.  It  may  betaken  to  the 
extent  of  a pint  or  two  in  the  couise.  of  a day. 

AMMON  I A CUM  MILK,  &C. 

Take  of  gum  ammoniac,  2 drachms, 
distilled  water,  halfa  pint. 

Rub  the  gum  resin  with  the  water,  gradually 
poured  on,  until  it  becomes  a milk.— In  the  same 
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manner  may  be  made  a milk  of  asafcetida,  and  of 
the  rest  of  the  gum  resins. 

The  ammoniacum  milk  is  used  for  softening 
tough  phlegm,  and  promoting  expectoration , in 
humoral  asthmas,  coughs,  and  obstructions  of  the 
viscera.  It  may  be  given  in  the  quantity  of  two 
spoonsful  twice  a day. 

The  milk  of  asafcetida  is  employed  in  spasmodi- 
cal, hysterical,  and  other  nervous  affections  ; and  it 
is  also  not  unfrequently  used  under  the  form  of 
clyster.  It  answers  the  same  purposes  as  asafcetida 
in  substance. 

WHITE  COUGH  MIXTURE. 

Mix  1 drachm  of  powdered  spermaceti  with 
the  yolks  of  2 eggs  ; then  add  1 drachm  of 
tincture  of  opium,  and  5 oz.  of  water. 

To  be  taken  in  the  quantity  of  one  wine  glassful 
when  the  cough  is  troublesome. 

FOR  AI.LAYING  COUGH  IN  THE  NIGHT,  AND 
PROCURING  REST. 

Mix  together  a dessert  spoonful  of  syrup  of 
poppies  and  15  drops  of  antimonial  wine.  'To  be 
taken  at  a draught,  with  or  without  a tittle  warm 
water,  either  at  bed-time,  or  in  the  middle  of  the 
night.  Half  this  quantity  may  be  given  to  a child 
under  the  same  circumstances. 

Another. 

Mix  together  in  a wine-glass, 

30  drops  of  laudanum, 

4 tea-spoonsful  of  vinegar,  and 
6 tea-spoonsful  of  water  sweetened  with 
a little  lump  sugar. 

For  further  remedies,  see  coughs  and  colds, 
page  378,  &c. 

ALMOND  MILK. 

Take  of  sweet  almonds,  blanched,  1§  oz. 
double  refined  sugar,  f oz. 
distilled  water,  pints. 

Beat  the  almonds  with  the  sugar;  then  rubbing 
them  together,  add  by  degrees  the  water,  and 
strain  the  liquor.  Almost  any  quantity  may  be 


taken  as  a frequent  drink  to  soften  couglts , and 
to  assuage  urinary  disorders. 


of  the 


MUCILAGE  OF  GUM-ARABIC. 

Take  of  gum-arabic,  in  powder,  4 oz. 
boiling  distilled  water,  8 oz. 

Triturate  the  gum  with  a small  portion 
water  until  it  be  dissolved. 

It  is  necessary  to  pass  the  mucilage  through 
linen,  in  order  to  free  it  from  pieces  of  wood  and 
other  impurities,  which  always  adhere  to  the  gnm  : 
the  linen  may  be  placed  in  a funnel. 

Mucilage  ofgum-arabic  is  very  useful  in  making 
up  medicines,  &c.  it  also  possesses  the  powers  ot  lti 
a mucilaginous  demulcent  in  a high  degree;  and  is 
frequently  given  in  diarrhoea,  dysentery,  clnncough,  ;t 
hoarseness,  strangury,  4'c. 


. 


GUM-ARABIC  EMULSION. 

Take  of  gum-arabic,  in  pow'der,  2 drachms, 
sweet  almonds,  blanched, 
double  refined  sugar,  each  § drachm, 
decoction  of  barley,  1 pint. 

Dissolve  the  gum  in  the  warm  decoction;  and 
when  it  is  almost  cold,  pour  it  upon  the  almonds 
previously  well  beaten  with  the  sugar,  and  at  the 
same  time  triturate  them  together,  so  as  to  form 
an  emulsion,  and  then  filter. 

The  almonds  are  blanched  by  infusing  them  m 
boiling  water,  and  peeling  them.  The  success  ol 
the  preparation  depends  upon  beating  the  almonds 
to  a smooth  pulp,  and  triturating  them  with  each 
portion  of  the  watery  fluid,  so  as  to  form  an  uni 
form  mixture  before  another  portion  be  added 
Great  care  should  be  taken  that  the  almond 
have  not  become  rancid  by  keeping,  which  notl| 
only  renders  the  emulsion  extremely  unpleasan 
(a  circumstance  of  great  consequence  in  a medi 
cine  that  requires  to  be  taken  in  large  quantities), 
but  likewise  gives  it  injurious  qualities. 

This  emulsion  is  principally  used  for  diluting 
and  correcting  acrimonious  humours ; particularly! 
in  heat  of  wine  and  stranguries,  arising  eithe 


from  a natural  acrimony,  or  from  the  operation.# 


MEDICINS. 


'cantharides  and  other  irritating  medicines.  In 
iese  cases  they  are  to  be  drank  frequently,  to 
.ae  quautity  of  half  a pint,  or  more,  at  a time. 

DECOCTION  OF  MARSHMALLOWS. 

Take  of  marshmallow  roots,  bruised,  4 oz. 
sun-raisins,  stoned,  2 oz. 
water,  7 pints. 

■oil  down  to  five  pints;  strain  the  decoction,  and 
ifter  the  grounds  have  subsided,  pour  off  the  clear 
;qnor. 

Marshmallow  roots  contain  nothing  soluble  in 
tyater,  except  mucilage,  which  is  very  abundant 
t them.  This  decoction  is  therefore  to  be  consi- 
ered  merely  as  an  emollient,  rendered  more  plea- 
_ant  by  the  acidulous  sweetness  of  the  raisins.. 

Decoctious  of  this  plant  have  been  found  ex- 
eedingly  useful  where  the  natural  mucus  has 
een  abraded  from  the  coats  of  the  intestines;  in 
atarrks  from  a thin  rheum,  in  diseases  of  the  kid- 
eys,  calculous  disordi  rs,  and  in  many  other  cases, 
t is  to  be  observed,  that  this  decoction  must  not 
ie  made  too  thick  and  viscid,  by  too  long  boiling 
■r  infusion  ; for  then  it  becomes  nauseous  and  dis- 
agreeable, and  patients  cannot  be  prevailed  on  to 
ake  it  insufficient  quantity. 

BARLEY-WATER. 

Take  of  pearl-barley,  2 oz. 
water  4 pints. 

First  wash  off  the  mealy  matter  which  adheres  to 
.lie  barley  with  some  cold  water  ; then  extract  the 
colouring  matter,  by  boiling  it  a little  with  about 
talf  a pint  of  water.  Throw  this  decoction  away ; 
and  put  the  barley  thus  purified  into  four  pints  of 
boiling  water ; then  boil  down  to  one  half,  and 
strain  the  decoction. 

COMPOUND  BARLEY-WATER. 

Take  of  the  decoction  of  bailey,  g pints, 
raisins,  stoned,  2 oz. 
figs,  sliced,  2 do. 

liquorice  root,  sliced  and  bruised,  i oz. 
distilled  water  J pint1. 
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During  the  boiling,  add  the  raisins  first,  and 
then  the  figs,  and,  lastly,  the  liquorice,  a short 
time  before  it  is  finished,  when  the  strained  decoc- 
tion ought  to  measure  two  pints. 

These  liquors  are  to  be  used  freely,  as  diluting 
drinks  in  fevers  and  other  acute  disorders  ; hence 
it  is  of  consequence  that  they  should  be  prepared 
so  as  to  be  as  agreeable  as  possible.  The  French 
make  great  application  of  these  diluting  and 
softening  drinks,  and  there  can  be  no  doubt,  in 
slight  diseases,  they  are  found  extremely  service- 
able ; they  are  also  useful  to  allay  thirst , keep  up 
perspiration,  and  gently  nourish,  even  in  the  most 
acute  disorders.  When  taken  freely,  they  are  apt 
to  cloy  the  stomach,  but  the  addition  of  lemon 
juice  will  prevent  this. 

Another. 

Boil  a quarter  of  a pound  of  pearl-barley  in 
two  quarts  of  water,  skim  it  very  clean,  and  when 
it  lias  boiled  half  away,  strain  it.  Make  it  mode- 
rately sweet,  and  put  in  two  spoonsful  of  white 
wine.  It  must  be  made  a little  warm  before  it  is 
drank. 

WATER-GRUEL. 

Put  a large  spoonful  of  oatmeal  into  a pint  of 
water,  stir  it  well  together,  and  let  it  boil  three 
or  four  times,  stirring  it  often.  Then  strain  it 
through  a sieve,  put  in  some  salt  according  to 
taste,  and  if  necessary  add  a piece  of  fresh  butter. 
Stir  with  a spoon  until  the  butter  is  melted,  when 
it  will  be  fine  and  smooth. 

PANADA. 

Put  a blade  of  mace,  a large  piece  of  the  crumb 
of  bread,  and  a quart  of  water,  in  a clean  saucepan. 
Let  it  boil  two  minutes,  then  take  out  the  bread, 
and  bruise  it  very  fine  in  a bason.  Mix  with  it  as 
much  of  the  warm  water  as  it  will  require,  pour 
away  the  rest  and  sweeten  it  to  the  taste  of  the 
patient.  If  necessary,  put  in  a piece  of  butter  of 
the  size  of  a walnut,  but  add  no  wine.  Grate  in 
a little  nutmeg  if  requisite 
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ISINGLASS  JELLY,  &C. 

Put  an  ounce  of  isinglass,  and  half  an  ounce  of 
cloves,  into  a quart  of  water.  Boil  it  down  to  a 
pint,  strain  it  upon  a pound  of  loaf-sugar,  and 
when  cold,  aad  a little  wine,  wdien  it  will  be  fit  for 
use. — A very  nourishing  beverage  may  be  made 
by  merely  boiling  the  isinglass  witli  milk,  and 
sweetening  with  lump-sugar. 


SALOP. 

Put  a dessert  spoonful  of  the  powder  of  salop, 
into  a pint  of  boiling  water.  Keep  stirring  it 
till  it  becomes  of  the  consistence  of  jelly,  and 
then  add  white  wine  and  sugar  according  to  taste. 


quarts  of  water,  for  about  a quarter  of  an  hour; 
taking  care  that  it  does  not  boil  over.  Then 
strain,  and  add  a quart  of  good  ale  that  is  not 
bitter.  Sweeten  it  to  the  palate,  and  add  half  a 
pint  of  white  wine.  When  no  white  wine  is  used-i , 
the  caudle  should  consist  of  one  half  of  ale. 


WHITE  CAUDLE. 

Make  the  gruel  as  above,  and  strain  through  a ; 
sieve,  but  put  no  ale  to  it.  When  to  be  used,  > 
sweeten  according  to  taste,  grate  in  some  nutmeg, 
and  add  a little  white  wine.  Juice  of  lemon  is 
sometimes  added. 


EEEF  TEA. 


SUBSTITUTE  FOB  ASSES’  MILK. 

Putan  ounce  of  hartshorn  shavings  into  a quart 
of  boiling  barley-water;  boil  down  to  a pint,  add 
two  ounces  of  candied  eringo  root,  and  a pint  of 
new  milk ; boil  for  a quarter  of  an  hour  longer, 
then  strain  for  use. 

Another. 

Boil  in  three  pints  of  water,  till  half  wasted,  one 
ounce  each,  of  eringo  root,  pearl-barley,  sago,  and 
rice;  strain,  and  put  a table-spoonful  of  the  mix- 
ture into  a coffee-cup  of  boiling  milk,  so  as  to  ren- 
der it  of  the  consistence  of  cream.  Sweeten  with 
loaf  or  Lisbon  sugar  according  to  taste. 

Italian  Method. 

Take  two  large  spoonsful  of  hartshorn  shavings, 
two  ounces  of  pearl-barley,  one  ounce  of  eringo 
root,  the  same  quantity  of  China  root,  the  same  of 
preserved  ginger,  and  eighteen  white  snails  bruised 
with  the  shells.  Boil  the  whole  iu  three  quarts  of 
water  till  reduced  to  three  pints.  Then  boil  a 
pint  of  new  milk,  mix  it  with  the  rest,  and  put  it 
into  two  ounces  of  balsam  of  Tolu.  Take  half  a 
pint,  morning  and  night. 


Take  off  the  fat  and  skin  from  a pound  of  lean 
beef,  and  cut  it  into  pieces.  Then  put  it  into  a 
gallon  of  water,  with  the  under  crust  of  a penny  > 
loaf,  and  a small  portion  of  salt.  Let  the  whole, 
boil  till  reduced  to  two  quarts,  and  strain,  when 
it  will  be  fit  for  use. 

Another  Method. 

In  some  cases,  when  the  patient  is  very  weak, 
the  tea  must  be  made  thus : — Take  a piece  of  lean  | 
beef,  cut  it  across  and  across,  and  then  pour  on  it 
scalding  water.  Cover  it  up  close,  and  let  it 
stand  till  cold.  Then  pour  it  off,  and  warm  it  as 
the  patient  requires,  having  seasoned  it  mode- 
rately. 

MUTTON  BROTH. 

Take  the  fat  off  a pound  of  loin  of  mutton,  and  ; 
put  the  lean  into  a quart  of  water.  Skim  it  well 
as  it  boils,  and  putin  a piece  of  the  upper  crust  of 
bread,  with  a large  blade  of  mace.  Having 
covered  it  up  close,  let  it  boil  closely  for  half  an 
hour,  and  then  pour  the  broth  clear  off,  without 
stirring.  Season  it  with  a little  salt.  Some  per- 
sons boil  turnips  with  the  meat ; but  this  should 
not  be  done. 


BROWN  CAUDLE. 

Boil  four  spoonsful  of  oatmeal,  a blade  or 
two  of  mace,  and  a piece  of  lemon  peel,  in  two 


TRANSPARENT  SOUP  FOR  CONVALESCENTS. 

Cut  the  meat  from  a leg  of  veal  into  smal 
pieces,  and  break  the  bone  into  several  bits.  Put 
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e meat*  into  a very  large  jug,  and  the  bones  at 
p,  with  a bunch  of  common  sweet  herbs,  a 
arter  of  an  ounce  of  mace,  and  half  a pound  of 
irdan  almonds,  finely  blanched  and  beaten, 
mr on  it  four  quarts  of  boiling' water,  and  let  it 
ind  all  night,  covered  close  by  the  fireside.  The 
st  day  pul  it  into  a well-tinned  saucepan,  and  let 
boil  slowly,  till  it  is  reduced  to  two  quarts.  Be 
refill,  at  the  time  it  is  boiling,  to  skim  it,  and 
ke  off  the  fat  as  it  rises.  Strain  into  a punch- 
>\\  1,  and  when  settled  for  two  hours,  pour  it  into 
clean  saucepan,  clear  from  the  sediments,  if  any. 
dd  three  ounces  office,  or  two  ounces  of  vermi- 
:lli.  previously  boiled  in  a little  water.  When 
.ace  more  boiled,  it  will  be  fit  for  use. 

MEDICINAL  TEA. 

This  country  affords  herbs  much  more  whole- 
inie  than  either  tea  or  coffee,  and  if  they  were 
J imported  from  sfcdistant  region,  and  sold  at 
high  price,  they  would,  no  doubt,  be  held  in 
reat  estimation.  The  following  composition  is 
■ ery  superior  to  coffee  or  tea,  inasmuch  as  the 
lfusion  is  very  agreeable,  will  strengthen  the 
! coraach  and  invigorate,  instead  of  debilitate, 
ae  nervous  system. 


rosemary 

leaves, 

dried, 

2 07. 

sage 

flOv 

do. 

4 oz. 

rose 

do. 

do. 

4 oz. 

peach 

do. 

do. 

3 oz. 

hyssop 

do. 

do. 

4 oz. 

balm 

do. 

do. 

4 oz. 

male  speedwell  fveronica)4  oz 

\ wine-glassful  of  these  mixed  herbs  is  sufficient 
o make  3 pints  of  infusion,  which  is  made  in  the 
•ame  manner  as  tea,  sugar  and  milk  being  added. 
In  London,  where  herbs  are  sold  at  a dearer  rate 
;han  in  the  country,  it  may  be  obtained  at  the 
rate  of  2 s.  per  pound.— Either  of  the  above  in- 
zrfdienis  may  be  diminished  or  augmented  at 
pleasure.  If  too  bitter  lessen  the  quantity  of 
(lyssop  and  add  dried  mint  leaves. 

In  f ranee  and  Germany  the  male  speedwell  i> 
termed  European  tea , and  is  by  many  preferred  to 
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the  Asiatic  tea.  Asa  medicine  it  has  also  a con- 
siderable share  of  fame,  being  stomachic  and  diure- 
tic. It  is  also  considered  very  salubrious  in  many 
affections  of  the  lungs,  as  asthma,  consumption,  &c. 
and  to  prossess  the  power  of  healing  internal 
ulceration. 

TOAST  AND  WATER. 

Cut  a slice  of  fine  and  stale  loaf  breac.,  very 
thin,  and  let  it  be  carefully  toasted  on  both  sides, 
until  browned  all  over,  but  not  blackened  or 
burned.  Put  the  toast  into  a deep  stone  or  china 
jug,  and  pour  over  it,  from  the  tea-kettle,  as 
much  boiling  water  as  required  to  make  into 
drink.  Cover  the  jug  with  a saucer  or  plate,  and 
let  the  drink  become  quite  cold  ; it  will  then  be 
fit  tor  use.  Toast  and  water  is  peculiarly  grateful 
to  the  stomach,  and  excellent  for  carrying  off  the 
effects  of  any  excess  in  drinking.  It  is  a most 
excellent  drink  at  meals. 

SALINE  DRAUGHT. 

The  following  mode  of  preparing  a saline 
draught  will  be  found  to  produce  one  as  agree- 
able, and  in  some  cases  more  efficacious  than  the 
one  in  general  use,  composed  of  the  carbonate  of 
potass  and  citric  acid.  The  citric  acid  is  often 
scarce  ; sometimes  impure  and  expensive  : the 
ingredients  of  the  other  are  cheap,  and  never  vary 
in  quality. 

Triturate  in  a mortar  15  grains  of  borax,  and 
| drachm  of  cream  of  tartar,  with  10  drachms 
of  almond  milk.  Then  add  a drachm  of  syrup, 
and  the  same  quantity  of  cinnamon  water.  This 
mixture  will  be  found  useful  in  fever  and  irritation 
of  the  stomuch ; and  in  almost  all  cases  w here  saline 
draughts  are  prescribed.  When  the  stomach  is 
so  irritable  as  to  eject  this  and  other  medicines, 
10  drops  of  laudanum  may  be  added  to  the 
draught. 

EXTEMPORANEOUS  EFFERVESCING  DRAUGHT. 

Pulverise  1 ounce  of  citric  acid,  and  divide  it 
into  24  parts  ; that  is,  24  scruples,  which  are  to 


502 


UNIVERSAL  RECEIPT  BOOK. 


be  i nt  into  separate  small  papers  (blue  paper 
will  be  best,  as  the  acid  will  be  thus  known  from 
the  alkaline  salt,  which  we  shall  presently  notice). 
Pulverise,  also,  1 ounce  of  the  sub-carbonate  of 
soda,  and  divide  it  into  24  like  packages,  in  while 
paper.  When  the  draught  is  to  be  prepared,  put 
the  carbonate  into  a tumbler,  half  filled  with 
spring  or  filtered  water  : when  this  is  completely 
dissolved,  add  the  acid,  which  will  immediately 
cause  an  effervescing  discharge  of  carbonic  acid'. 
During  this  effervescence  swallow  the  draught  ; it 
will  be  found  very  refreshing  in  warm  weather. 

This  draught  is  not  purely  carbonated  water, 
for  it  holds  a quantity  of  citrate  of  soda  in  solution. 
This,  however,  is  far  from  being  unpleasant. 

A similar  preparation  may  be  made  by  using 
tartaric  acid  instead  of  the  citric.  Here  there 
will  be  a discharge  of  carbonic  acid  gas,  and  a 
solution  of  tartrate  of  soda. 

EXTEMPORANEOUS  CHALYBEATE  DRAUGHT. 

Prepare  a phial  nearly  filled  with  water,  im- 
pregnated by  carbonic  acid  gas  from  carbonate 
of  lime  and  sulphuric  acid.  Into  this  pour,  sud- 
denly, some  iron  filings  ; shake  the  phial  well.  A 
good  deal  of  the  iron  will  be  dissolved  by  the 
carbonic  acid,  and  more  will  remain  oxidated  at 
the  bottom.  If  this  w'ater  is  drank,  the  pleasing 
taste  of  the  carbonic  acid  will  be  gone,  but  there 
will  be  a chalybeate  one  in  its  stead  ; the  same  as 
that  in  all  waters  impregnated  by  iron. 

What  is  called  common  soda  water,  from  the 
pump,  will  answer  the  above  purpose  equally 
well ; but  in  this  case,  the  filings  must  be  put  into 
the  bottle  before  the  carbonated  water,  otherwise, 
its  well-known  unmanageable  nature  will  prevent 
it,  after  bottling. 

SEDLITZ  POWDERS. 

Take  of  Rochelle  salt,  1 drachm, 

carbonate  of  soda,  25  grains, 
tartaric  acid,  20  do. 

Dissolve  the  two  first  in  a tumbler  of  water, 


then  add  the  latter,  and  swallow  without  loss  of 
time.  • 


TO  DISTINGUISH  GOOD  RHUBARU  FROM  BAD. 


The  general  characters  of  good  rhubarb  are,  its 
having  a whitish  or  clear  yellow  colour,  being  dry, 
solid,  and  compact;  moderately  heavy,  and  brit- 
tle; when  recently  broken  appearing  marked  with 
yellow  or  reddish  veins,  mixed  with  white  ; being 
easily  pulverizahlc ; forming  a powder  of  a fine 
bright  yellow',  having  the  peculiar,  nauseous,  aro- 
matic smell  of  rhubarb,  and  a sub-acrid,  bitterish, 
somewhat  astringent  taste,  and  when  chewed 
feeling  gritty  under  the  teeth,  speedily  colouring 
the  saliva,  and  not  appearing  very  mucilaginous. 
The  size  and  form  of  the  pieces  are  of  little  con- 
sequence ; only  w e must  break  the  large  ones  to 
see  that  they  are  not  decayed  or  rotten  within, 
and  also  observe  that  they  are  not  musty  or  worm- 
eaten.  This  is  the  more  necessary,  as  damaged 
pieces  are  frequently  so  artfully  dressed  up,  and 
coloured  with  powdered  rhubarb,  as  to  impose 
on  the  buyer. 


TEST  TO  DISCOVER  THE  ADULTERATION  OF 
CALOMEL. 

The  specific  gravity  of  calomel  is  a very  good  | 
test  to  distinguish  it  from  chalk  and  other  white  i 
powders,  as  it  is  much  heavier  than  any  of  them  : 
but  the  most  unequivocal  test  is  by  rubbing  some  I 
of  the  powder  in  a mortar  with  some  pure  ammo- 
nia ; or  by  shaking  it  in  a phial  with  lime-water. 

In  either  of  these  cases,  if  the  calomel  is  in  a pure 
state,  the  combination  will  become  intensely  black,  i 

MEDICAL  VIRTUES  OF  TAMARINDS. 

This  fruit  very  much  resembles  the  nature  of 
prunes,  but  is  more  acid,  and  enters  as  an  useful 
ingredient  into  the  lenitive  electuary.  It  is  found  >i 
of  the  highest  use  in  the  sore-throat,  as  a powerful  i 
cleanser  ; and,  put  into  boiling  water,  until  mo-  I 
derately  cold,  is  a delightful  drink  to  persons  I 
parched  under  the  heat  of  fever,  and  in  the  lowest 
stage  of  putrid  fever. 


MEDICINE. 


WATER-CRESSES. 

■'Water-cress  acts  as  a gentle  stimulant  and  di- 
•etic ; for  these  purposes  the  expressed  juice, 
hicb  contains  the  peculiar  taste  and  pungency 
" the  herb,  may  be  taken  in  doses  of  an  ounce 
• two,  and  continued  for  a considerable  time.  It 
aould  be  at  the  same  time  eaten  at  breakfast, 
-so  at  dinner,  and  for  supper,  to  experience  be- 
^fit  from  the  virtues  of  this  herb.  Haller  says, 
We  have  seen  patients  in  deep  declines  cured 
y almost  entirely  living  on  this  plant.” 

HOREHOUND. 

It  has  a bitter  principle,  and  has  been  recom- 
’ tended  for  pituitous  asthma,  coughs,  and  female 
itaknesses ; and  Haller  mentions  his  having 
nred  consumption,  by  means  of  an  aqueous 
lfusion.  The  dose  is  2 or  3 ounces  of  the  express- 
d juice,  or  the  infusion  of  half  a handful  of  the 
’ resh  leaves,  in  a sufficient  quantity  of  boiling 
>*aier,  (trank  as  tea. 

WALL  PELLITORY. 

This  herb  is  powerfully  diuretic  ; Haller  says, 
“ ! We  have  the  history  of  a dog  who,  being  often 
i Hacked  with  a suppression  of  urine,  relieved 
1 timself  by  finding  out  and  eating  the  parietaria ; 
i ind  When  he  could  find  no  more  of  this  plant 
re  diet  I,  when  there  was  found  a calculus,  whose 
nequalities  of  surface  gave  traces  of  the  action 
>f  this  remedy.”  The  milk  from  goats  fed  much 
ipon  this  herb,  given  after  the  operation  of  tap- 
ping for  dropsy,  has  done  wonders.  The  charcoal 
of  this  plant  is  recommended  for  preserving  and 
whitening  the  teeth.  The  leaves  strewed  in  gra- 
naries are  said  to  destroy  the  corn  weevil. 

THE  METTLE. 

Nettle-broth  is  very  useful  in  cases  of  scurvy. 
f The  expressed  jnice  given,  a table-spoonful  four 
times  a day,  stops  kamoptysis,  and  lint  dipped  in 
it,  and  forced  tip  the  nostrils,  has  stopped  bleeding 
»/  the  note,  when  every  other  remedy  has  failed. 
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Cancers  have  yielded  to  the  juice  of  nettles,  as 
much  being  taken  as  four  ounces  a day.  Paraly- 
tic parts  being  stung  with  this  herb,  have  been 
found  to  regain  vigour,  as  well  as  limbs  lost  rrom 
rheumatism.  The  seeds  produce  a fine  oil,  and 
taken  inwardly,  in  moderate  quantity,  excite  the 
system,  and  are  very  forcing,  therefore  should  be 
cautiously  employed.  20  or  30  grains  produce 
vomiting.  Excessive  corpulency  may  be  reduced 
by  taking  a few  of  these  seeds  daily.  Lastly,  14 
or  15  of  these  seeds,  made  into  a powder,  and 
taken  night  and  morning,  will  cure  the  goitre, 
without  injuring  the  stomach  or  health. 

COMMON  TORMENTIL  ROOT. 

The  root  is  the  only  part  of  the  plant  which  is 
used  medicinally  ; it  has  a strong  styptic  taste, 
but  imparts- no  peculiar  sapid  flavour.  As  a proof 
of  its  powerful  astringency,  it  has  been  substitu- 
ted for  oak-bark  in  the  tanning  of  skins  for  lea- 
ther. 

Extraordinary  cures  have  been  performed  by 
this  root.  A poor  man,  fond  of  botanical  excur- 
sions, either  by  tradition  or  accident,  knew  the 
powers  of  this  root ; and  by  making  a strong  de- 
coction of  it,  sweetened  with  honey,  he  cured 
agues  which  had  resisted  the  bark,  long-standing 
diarrheeas,  ulcers  of  the  legs  turned  out  of  the 
hospitals  as  incurable,  the  worst  scorbutic  ulcers, 
the  confluent  small-pox,  the  hooping-cough,  Jinxes, 
&c.  &c.  so  as  to  excite  the  attention  of  lord  Win. 
Russell,  who  allowed  him  a piece  of  ground  out 
of  his  park,  to  cultivate  his  plant,  which  he  kept 
as  a secret.  In  Jinxes  of  blood,  a drachm  given 
four  times  a day,  in  an  infusion  of  hops,  has  done 
wonders.  The  danger  of  suddenly  checking  dis- 
charges, should  be  guarded  against,  of  which  this 
old  man  knew  nothing  ; and  occasional  purges 
should  be  used,  or  an  issue  made  in  the  thigh. 

ICELAND  MOSS. 

This  is  commonly  exhibited  in  decoction  with 
water,  broth,  or  milk,  after  the  bitter  has  been 
extracted  from  it  by  sleeping  it  in  warm  water; 
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or  in  substance,  boiled  in  chocolate  or  cocoa,  or 
made  into  a jelly  with  boiling  water.  Half  an 
ounce,  or  an  ounce,  must  be  used  daily,  and  con- 
tinued for  some  time.  It  is  strongly  recommended 
as  an  article  of  diet  in  times  of  scarcity,  and  as  a 
very  convenient  anti- scorbutic  vegetable  in  long 
sea  voyages. — It  is  used, 

1.  In  cough  with  expectoration,  threatening  to 
terminate  in  consult. ption  ; after  neglected  ca- 
tarrhs, when  the  expectoration  becomes  more 
copious  and  purulent. 

2.  In  emaciation  from  measles  ; from  wounds 
and  ulcers  with  great  discharge  ; after  suiivalion, 
and  from  actual  ulcers  in  the  lungs,  when  there  is 
no  fever,  especially  after  neglected  colds,  or 
from  tianslated  morbid  matter.  In  a high  degree 
of  the  disease  it  does  little  good  ; but  the  night 
sweats  are  diminished  by  it. 


3.  In  pituitous  consumption  it  is  of  great  ser- 
vice. 

4.  In  spitting  of  blood. 

5.  In  chincough. 

6.  In  diabetes,  as  a tonic  and  palliative  remedy. 


1 


BRITISH  SUBSTITUTE  FOR  PERUVIAN  BARK. 
This  consists  of  oak  leaves  dried  in  the  shade, 
and  of  the  bark  in  general  of  the  young  twigs  or 


branches  of  the  oak ; also  of  the  inner  bark  ot 


the  tree,  which  is  to  be  reduced  to  a powder  and 
taken  in  the  same  manner  as  the  Peruvian  bark. 
With  the  leaves  and  young  bark  a decoction  is  to 
be  made,  and  to  render  it  the  more  powerful,  the 
powder  of  the  inner  bark  is  to  be  taken  at  the 
same  time.  Mr.  Stuart,  the  discoverer,  asserts 
that  this  kind  of  bark  is  a certain  remedy  for  the 
scurvy.  A little  allspice  or  ginger  will  greatly 
improve  it  as  a medicine. 


15 


MEASURING  GUASEE.'. 


In  order  to  measure  quantities  of  fluids,  glasses,  graduated  on  their  sides  (according  to  the  fol- 
lowing figures),  will  be  found  useful  in  all  families  and  private  laboratories 


No.  1.  represents  a glass,  calculated  to  measure 
any  quantity  from  twro  drachms  to  eight  ounces. 
No.  2.  From  one  drachm  to  tw  o ounces. 


No.  3.  Fromhalf  a drachm  to  one  ounce.— And 
No.  4.  Any  quantity  from  five  minims  (or 
drops)  to  one  drachm. 


SALUTARY  CAUTIONS. 
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WEIGHTS  AND  MEASURES. 

By  the  following  tables  it  will  be  seei.  that  in 
t tlie 

Measure  of  Fluids, 


1  gallon  measure  (cong.)  contains  8 pi  nts, 

1 pint  (00  16  ounces, 

1 ounce  (f.  5.)  8 drachms, 

1 drachm  (f.  5.)  60  minims,  (m.) 

IVeight  of  Dry  Substances. 

1 ponnd  (ft>.)  contains  1 ‘2  ounces, 

1 ounre  (5.)  & drachms, 

3 drachm  (5.)  60  grains  (gr.) 

1 scruple  (9.) 20grs.  or  1 -3d  of  a drachm. 

It  is  customary  to  distinguish  quantities  of  fluid 
from  dry  substances,  by  prefixing  tlie  letter  f. 
(fluid)  when  an  ounce  or  drachm  is  mentioned  in 
medical  works  (as  may  be  seen  in  the  first  of  these 
tables  :)  but  in  the  foregoing  prescriptions  or 
• formulae,  this  was  considered  to  be  unnecessary, 
as  the  slightest  acquaintance  wdtli  the  substances 
' to  be  used,  will  point  out  what  is  implied. 


SCALE  OP  MEDICINAL  DOSI'S. 

The  following  table  of  the  gradations  of  do«es 
of  medicines  for  different  ages,  will  in  general  be 
■ fonnd  pretty  correct,  and  ought  never  to  be  de- 
viated from,  except  by  professional  advice. 

If  at  the  age  of  manhood  the  dose  be  one  drachm, 
tlie  proportions  will  be  at 

From  IT  to  S21  jears,  2 scruples, 

7 ...  IT  half  a drachm, 

4 ...  7 1 scruple, 

4 16  era  ms, 

3 half  a scruple, 

2 8 grains, 

1 5 grains, 

6 months  ...  3 grains, 

3 ...  2 grains, 

1 ...  1 grain. 


8 A L UFA  R Y CA  UTIO  MS. 

PRESERVATION  OP  HEALTH  ON  SHIP-BOARD. 

To  counteract  the  scurvy,  and  other  diseases 
which  arise  from  salt  provisions,  and  the  want 


of  fresh  meat  and  vegetables,  every  ship  bound 
on  a long  voyage,  says  Dr.  Thomas,  should  be 
supplied  with  the  following  necessaries  : — 

Provisions. 

An  ample  store  of  flour,  eggs  for  puddings,  pearl 
barley,  groats,  peas,  oatmeal,  rice,  sago,  vermi- 
celli, portable  soup,  potatoes,  and  other  vegetables 
in  season,  sour  lcrout  (which  is  cabbage  fermented 
with  vinegar),  raisins,  currants,  prunes,  and  other 
dried  and  fresh  fruits,  spices,  medicinal  herbs, 
as  balm,  mint,  penny-royal,  sage,  &c.  ; together 
with  tea,  coffee,  cocoa,  sugar,  treacle,  honey, 
oranges,  marmalade,  essence  of  spruce,  and 
fresh  wort.  High  encomiums  have  been  passed 
on  the  efficacy  of  this  last  by  all  the  navigators 
who  have  made  trial  of  it. 

Spirits,  Beer,  Acids , &C. 

The  ship  should  likewise  be  supplied  with  a 
sufficient  store  of  spirituous  and  fermented  liquors, 
as  rum,  brandy,  beer,  and  porter,  together  with 
wine,  eider,  vinegar,  and  other  acids,  but  more 
particularly  with  the  concrete  juice  of  lemons, 
limes,  and  oranges,  together  with  these  fruits  in 
their  natural  state. 

Fresh  Animal  Food,  tffc. 

If  possible,  a milch  cow  should  be  embarked, 
and  there  ought  to  be  an  abundance  of  live  stock. 
If  it  can  be  avoided,  salted  provisions  should  by 
no  means  be  constantly  served  out  to  the  crew; 
but  fresh  animal  food,  with  a due  proportion  of 
such  farinaceous  substances  as  the  ship  is  supplied 
with,  or  of  such  fresh  vegetables  and  fruits  as 
have  been  procured  at  whatever  ports  it  may 
have  touched,  ought  to  be  delivered  out  to  the 
men. 

Biscuit,  Flour,  &c. 

The  vegetable  food  with  which  seamen  arc 
principally  supplied,  consists  offlour,  biscuit,  peas 
and  potatoes,  and  it  very  frequently  happens  that 
a great  deal  of  the  former,  which  is  served  out  to 
the  crews  on  board  of  his  Majesty’s  ships,  is  in  a 
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decayed  state,  and  by  no  mean.;  equal  to  the  sup- 
port of  their  strength.  The  biscuit  likewise, 
which  is  furnished  them,  is  often  too  old,  is 
worm-eaten,  and  has  lost  much  of  its  nutritive 
qualities. 

Water. 

The  health  of  seamen  may  he  supposed  to  de- 
pend considerably  on  the  goodness  and  purity  of 
the  water  which  they  drink,  as  well  as  on  the 
nutritive  quality  of  their  food  : hut  it  too  fre- 
quently happens,  by  inattention  in  laying  in  tlie 
store  of  this  necessary  article,  that  it  very  soon 
becomes  putrid  and  offensive,  and  in  this  state 
they  are  obliged  to  make  use  of  it. 

Purification  of  the  same  by  Charcoal. 

Nothing  has  been  found  so  effectual  for  pre- 
serving water  sweet  at  sea,  during  long  voyages, 
as  charring  the  insides  of  the  casks  well  before 
they  are  filled.  Care  ought  at  the  same  time  to 
be  taken  that  the  casks  should  never  be  filled  with 
sea  water,  as  sometimes  happens,  in  order  to  save 
the  trouble  of  shifting  the  ballast,  because  this 
tends  to  hasten  the  corruption  of  the  fresh  water 
afterwards  put  into  them.  When  the  water  be- 
comes impure  and  offensive  at  sea,  from  ignorance 
of  the  preservative  effect  produced  on  it  by  char- 
ring the  casks  previous  to  their  being  filled,  it 
may  be  rendered  perfectly  sweet  by  putting  a 
little  fresh  charcoal,  in  powder,  into  each  cask 
before  it  is  tapped,  or  by  filtering  it  through  fresh 
burnt  and  coarsely  pulverized  charcoal. 

No  practice  has  answered  better  than  that  of 
charring  the  water  casks  on  their  insides.  Three 
casks  of  water  in  one  of  his  majesty’s  dock-yards, 
of  three  years’  standing,  w'ere  perfectly  sweet  when 
tapped.  There  is,  therefore,  little  douht  but  that 
water  may  be  preserved  fresh  and  fit  for  drink- 
ing for  any  length  of  time,  in  charred  barrels 

Cleanliness. 

To  preserve  seamen  in  health,  and  prevent  the 
prevalence  of  scurvy,  and  other  diseases,  it  will 


be  further  necessary  to  keep  the  ship  perfectly 
clean,  and  to  have  the  different  parts  of  it  daily 
purified  by  a free  admission  of  air,  when  the 
weather  will  admit  of  it,  and  likewise  by  frequent 
fumigations.  This  precaution  will  more  parti- 
cularly be  necessary  for  the  purification  of  such 
places  as  are  remarkably  dost  and  confined. 

Prevention  of  Dampness  and  Cold 

The  coldness  and  moisture  of  the  atmosphere 
are  to  be  corrected  by  sufficient  fires. 

Cleanliness  on  board  of  a ship  is  highly  neces 
sary  for  the  preservation  of  the  health  of  seamen  ; 
but  the  custom  of  frequent  swabbings  or  washings 
between  the  decks,  as  is  too  frequently  practised, 
is  certainly  injurious,  and  greatly  favours  the 
production  of  scurvy  and  other  diseases,  by  a 
constant  dampness  being  kept  up. 

The  removal  of  all  offensive  substances  by  sera 
ping  and  sweeping,  has  indeed  been  more  accu 
rately  attended  to,  during  the  late  war,  than  was 
formerly  the  case  in  the  navy'  ; and  the  washing 
of  decks,  particularly  in  cold  and  damp  w eather, 
has  been  much  less  practised.  Dryness,  so  essen- 
tial to  the  health  and  comfort,  is  now  more  studied, 
and  rubbing  with  hot  sand,  scraping,  writh  porta- 
ble fires,  have  been  found  much  more  salutary 
operations  than  frequent  washing.  Gravel,  sand, 
and  other  earthy  substances  which  have  hitherto 
proved  prolific  sources  of  foul  air,  by  absorbing 
the  putrescent  matter  on  hoard  of  ships,  have 
lately  been  dispensed  with  throughout  the  navy  ; 
and  iron  tanks  are  now  pretty  generally  substitu- 
ted for  the  lower  tier  of  water  casks,  and  placed 
over  the  iron  ballast. 

Exercise  and  Amusements. 

The  men  should  be  made  to  air  their  hammocks 
and  bedding  every  fine  day  ; they  should  wash 
their  bodies  and  apparel  often,  for  which  purpose 
an  adequate  supply  of  soap  ought  to  be  allowed  ; 
and  they  should  change  their  linen  and  other 
clothes  frequently.  In  rainy  weather,  on  being 
relieved  from  their  duty  on  the  deck  by  the  succeed- 
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Ing  watch,  they  should  take  off  tht.ii  wet  clothes, 
instead  of  keeping  them  on,  and  lying  down  in 
them,  as  they  are  too  apt  to  do.  Two  sets  of 
hammocks  ought  to  be  provided  for  them.  In 
fine  pleasant  weather,  and  after  their  usual  duty 
is  over,  they  should  be  indulged  in  any  innocent 
amusement  that  will  keep  their  minds,  as  well  as 
bodies,  in  a state  of  pleasant  activity,  and  per- 
haps none  is  more  proper  than  dancing.  This 
makes  a fiddle  or  a pipe  and  tabor,  desirable 
acquisitions  on  board  of  every  ship  bound  on  a 
long  voyage. 

Diseases. 

No  seaman  labouring  under  any  disease,  espe- 
cially one  of  a contagious  nature,  should  be 
suffered  to  remain  among  those  that  are  in  health. 
On  the  contrary,  he  ought  quickly  to  be  removed 
to  the  hospital  or  sick  room,  a place  which  every 
ship,  that  has  a number  of  men  on  board,  should  by 
all  means  be  furnished  with  ; and  this  should  be 
situated  in  an  airy  and  dry  part  of  it. 

Effects  of  Climate,  Sfc. 

In  warm  climates  the  crew's  of  ships  are  healthier 
at  sea  when  the  air  is  dry  and  serene,  and  the  heat 
moderated  by  gentle  breezes,  than  when  rainy  or 
i damp  weather  prevails  ; and  they  usually  enjoy 
| better  health  when  the  ship  is  moored  at  a 
considerable  distance  from  the  shore,  and  to 
! windward  of  any  marshy  ground  or  stagnant 
waters,  than  when  it  is  anchored  to  leeward  of 
» these,  and  lies  close  in  with  the  land.  Masters 
‘ of  vessels,  stationed  at,  or  trading  to  any  parts 
I between  the  tropics,  will  therefore  act  prudently, 
when  they  have  arrived  at  their  destined  port,  to 
anchor  a considerable  distance  from  the  shore, 
and  as  far  to  windward  of  all  swamps,  pools,  and 
lakes,  as  can  conveniently  he  done,  as  tl»c  noxious 
vapours  which  will  he  wafted  to  the  crew,  when 
the  ship  is  in  a station  of  this  nature,  will  not  fail 
to  give  rise  to  diseases  among  them. 

C autif/ns  In  be  observed  when  on  Shore. 

When  unavoidably  obliged  to  submit  to  such 
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an  inconvenience,  some  means  ought  to  be  adopted 
to  prevent  disagreeable  consequences  from  en- 
suing. For  this  purpose  a large  sail  should  be 
hoisted  at  the  foremast,  or  most  windward  part  of 
the  ship,  so  as  to  prevent  the  noxious  vapours  from 
coming  abaft;  the  cabin,  steerage,  and  between 
the  decks,  should  be  fumigated  now  and  then,  and 
the  seamen  allowed  to  smoke  tobacco  freely. 

Unless  absolutely  necessary,  it  will  be  improper 
to  permit  any  of  the  ciew  to  sleep  from  on  board, 
when  stationed  off  an  unhealthy  shore  ; but  when 
necessity  obliges  them  to  do  so,  for  the  purposes 
of  wooding  or  watering,  a tent  or  marquee  should 
be  erected,  if  a proper  house  cannot  be  procured, 
and  this  should  be  pitched  on  the  driest  and 
highest  spot  that  can  be  found,  being  so  situated, 
as  that  the  door  shall  open  towards  the  sea. 
Under  cover  of  this,  a sufficient  number  of 
hammocks  are  to  be  suspended  for  the  accom- 
modalion  of  the  men  by  night,  as  they  should  by 
no  means  be  suffered  to  sleep  on  the  ground. 

If  the  tent  happens  unfortunately  to  be  in  the 
neighbourhood  of  a morass,  or  has  unavoidably 
been  pitched  on  Hat  moist  ground,  it  will  be  ad- 
visable to  keep  up  a constant  fire  in  it  by  day  as 
well  as  by  night ; and  as  a further  preventive 
against  those  malignant  disorders  which  are  apt 
to  arise  in  such  situations,  the  men  should  be 
directed  to  smoke  freely  of  tobacco,  and  to  take 
a wine-glassful  of  the  compound  tincture  of  Pe- 
ruvian hark  every  morning,  on  an  empty  stomach, 
and  the  same  quantity  again  at  night. 

Cautions  when  in  Tropical  Climates. 

Tn  tropical  climates,  the  healthiness  of  seamen 
will  much  depend  upon  avoiding  undue  exposure 
to  the  sun,  rain,  night  air,  long  fasting,  intem- 
perance, unwholesome  shore  duties,  especially 
during  the  sickly  season,  and  upon  the  attention 
paid  to  the  various  regulations  and  preventive  mea- 
sures. The  bad  effects  of  remaining  too  long  in 
port  at  any  one  time  (independent  of  irregu- 
larities, of  harbour  duties,  particularly  after  sun- 
set, as  well  as  during  bis  meridian  pow  er,)  cannot 
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be  too  strongly  adverted  to  by  the  commander  of 
every  ship ; and  therefore  a measure  of  the 
highest  importance  in  the  British  navy  is  the 
employment  of  negroes  and  natives  of  the  coun- 
try, or  at  least  men  accustomed  to  the  torrid  zone, 
in  wooding,  watering,  transporting  stores,  rig- 
ging, clearing,  careening  ships,  &c.  ; and,  in  fine, 
in  all  such  occupations  as  might  subject  the  seamen 
to  excessive  heat  or  noxious  exhalations,  which 
cannot  fail  to  be  highly  dangerous  to  the  health  of 
the  unassimilated  European. 

The  practice  of  heaving  down  vessels  of  war 
in  the  West  Indies,  in  the  ordinary  routine  of 
service  at  least,  cannot  be  too  highly  deprecated, 
as  well  from  the  excessive  fatigue  and  exertion  it 
demands,  as  because  it  is  a process  which  requires 
for  its  execution  local  security,  or,  in  other  words, 
a land  that  is  locked,  and  therefore  generally  an 
unhealthy  harbour.  The  instances  of  sickness  and 
mortality  from  the  effects  of  deal  ing  a foul  hold 
in  an  unhealthy  harbour,  are  too  numerous  to  be 
specified. 

Intoxication. 

A very  productive  source  of  disease  in  warm 
climates  among  seamen,  is  an  immoderate  use  of 
spirituous  and  fermented  liquors,  as  they  are  too 
apt,  whilst  under  a state  of  intoxication,  to  throw 
themselves  on  the  bare  ground,  where,  perhaps, 
they  lie  exposed  for  many  hours  to  the  influence 
of  the  meridian  sun,  the  heavy  dews  of  the  even- 
ing, or  the  damp  chilling  air  of  the  night.  The 
commander  of  a ship  who  pays  attention  to  the 
health  of  his  crew,  will  therefore  take  every  pos- 
sible precaution  to  prevent  his  men  from  being 
gnilty  of  an  excess  of  this  nature  ; and  likewise 
that  they  do  not  lie  out  in  the  open  air,  when 
overcome  by  fatigue  and  hard  labour. 

The  different  voyages  of  that  celebrated  navi- 
gator, Captain  Cook,  as  well  as  that  of  the 
unfortunate  La  Pdouse,  incontestably  prove  that 
by  due  care  and  a proper  regimen,  seamen  may 
be  preserved  from  the  scurvy  and  other  diseases 
which  have  formerly  been  inseparable  from  long 


sea-voyages;  and  that  they  ran  thus  support  the  I 
fatigues  of  the  longest  navigations  in  all  climates,  jt  |j 
and  under  a burning  sun. 

Noxious  Vapours. 

Smoking  or  fumigating  ships  with  charcoal  or  ll 
sulphur,  is  the  most  effectual  means  of  killing  all  I 
kinds  of  vermin,  and  is  therefore  always  resorted  ) 
to  ; but  it  is  recommended,  that  no  sailor  nor  boy  ■ 
be  allowed  to  go  under  the  decks  until  the  hatches,  I 
and  all  the  other  openings,  have  hern  for  three  1 
hours  uncovered  ; in  that  time  all  noxious  vapours  1 
will  be  effectually  dissipated. 

CAPTAIN  COOK’S  RULES  FOR  PRESERVING 
THE  HEALTH  OF  SEAMEN. 

1 . The  crew  to  be  at  three  watches.  The  men  M 
will  by  this  means  have  time  to  shift  and  dry  them-  ||  i 
selves,  and  get  pretty  well  refreshed  by  sleep  E< 
before  called  again  to  duty.  When  there  is  no  | 
pressing  occasion,  seamen  ought  to  be  refreshed  i • 
with  as  much  uninterrupted,  sleep,  as  a common  IB 
day  labourer. 

g.  To  have  DRV  clothes  to  shift  themselres  after  1 
getting  wet.  One  of  the  officers  to  see  that  every  II 
man,  on  going  wet  from  his  w atcli,  be  immediately 
shifted  with  dry  clothes,  and  the  same  on  going  i 
to  bed. 

3.  To  keep  their  Persons,  Hammocks,  Bedding , I 
and  Clothes,  clean  anil  dry.  This  commander  1 
made  his  men  pa^s  in  review  before  him,  one  day  I 
in  every  week,  and  saw  that  t cy  bad  changed  their  i 
linen,  and  were  as  neat  and  clean  as  circumstan- 
ces would  admit.  He  had  also  every  day  the  . 
hammocks  carried  on  the  booms,  or  some  other  ‘ 
airy  part  of  the  ship,  nnlashed,  and  the  bedding 
thoroughly  shaken  and  aired.  W lien  the  went  her  ! 
prevented  the  hammocks  being  carried  on  deck,  l 
they  were  constantly  taken  down,  to  make  room  I 
for  the  fires,  the  sweeping,  and  other  operations.  I 
When  possible,  fresh  water  was  always  allowed 
to  the  men  to  wash  their  clothes,  as  soap  will  not  i 
mix  with  sea-water,  and  linen  washed  in  brine 
never  thoroughly  dries 
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4.  To  keep  the  Ship  clan  between  Decks. 

b.  To  Imre  frequent  Fires  between  Decks,  and  at 
the  bottom  of  the  Well.  Captain  Cook’s  method 
was  to  have  iron  pots  with  dry  wood,  which  he 
burned  betweeu  decks,  in  the  well,  and  other 
parts  of  theship;  during  which  time,  some  of  the 
crew  were  employed  in  rubbing,  with  canvas  or 
oakum,  every  part  that  had  the  least  damp. 
Where  the  heat  from  the  stoves  did  not  readily 
absorb  the  moisture,  loggerheads,  heated  red  hot, 
and  laid  on  sheets  of  iron,  speedily  effected  the 
purpose. 

6.  Proper  attention  to  be  paid  to  the  ship’s  coppers, 
to  keep  them  clean  and  free  from  verdigrease. 

7.  The  fat  that  is  boiled  out  of  the  suit  beef  or 
pork,  never  to  be  given  to  the  people. 

8.  The  men  to  be  allowed  plenty  of  fresh  water,  at 
the  Ship’s  return  to  port;  the  water  remaining  on 
board  to  be  started,  and  fresh  water  from  the 

• shore  to  be  taken  in  its  room. 

By  means  of  the  above  regulations,  (in  addition 
' to  roles  relative  to  temperance  ; and  supplying  the 
crews  as  much  as  possible  with  fresh  meat  and 
vegetables,)  this  celebrated  navigator  performed 
a voyage  of  upwards  of  three  years,  in  every  cli- 
mate of  the  Globe,  with  the  loss  of  only  one  man! 

TO  OBTAIN'  FRESH  WATER  FROM  THE  SEA. 

The  method  of  obtaining  fresh  water  from  the 
sea  by  distillation,  was  introduced  into  tiie 
Knglish  navy  in  the  year  1770,  by  Dr.  Irving,  for 
which  he  obtained  a parliamentary  reward  of 
bth  Mil. 

In  order  to  give  a clear  notion  of  Dr.  Irving’s 
method,  let  us  suppose  a tea-kettle  to  be  made 
without  a spout,  and  with  a hole  in  the  lid,  in  the 
place  of  the  knob  ; the  kettle  being  filled  with 
sea  water,  the  fresh  vapour,  which  arises  front 
the  water  as  it  boils,  will  issue  through  the  hole 
in  the  lid  ; into  that  hole  fit  the  mouth  of  a to- 
bacco pipe,  letting  the  stem  have  a little  incli- 
nation downwards,  then  will  the  vapour  of  fresh 
water  take  its  course  through  the  stem  of  the, 
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tube,  and  may  be  collected  by  fitting  a proper 
vessel  to  its  end. 

This  would  be  an  apt  representation  of  Dr. 
Irving’s  contrivance,  in  which  he  lias  luted  or 
adapted  a tin,  iron,  or  tinned  cupper  tube,  of 
suitable  dimensions,  to  the  lid  of  the  common 
kettle  used  for  boiling  the  provisions  on  board 
a ship  ; the  fresh  vapour,  which  arises  from  hol- 
ing sea  water  in  the  kettle,  passes,  as  by  conmin- 
distillation,  through  this  tube  into  a hogshead, 
which  serves  as  a receiver,  and  in  order  that  the 
vapour  may  be  readily  condensed,  the  tube  is 
kept  cool  by  being  constantly  wetted  with  a mop 
dipped  in  cold  sea  water.  The  waste  water  run- 
ning from  the  mop,  may  be  carried  off'  by  means 
of  two  boards  nailed  together,  like  a spout.  Dr. 
Irving  particularly  remarks,  that  only  three- 
fourths  of  the  sea  water  slionld  be  distilled  ; the 
brine  is  then  to  be  let  off  and  the  copper  reple- 
nished, as  the  water  distilled  from  the  remaining 
concentrated  brine  is  found  to  have  a disagree- 
able taste  ; and  as  the  farther  continuation  of  the 
distillation  is  apt  to  be  injurious  to  the  vessels. 
When  the  water  begins  to  boil,  likewise,  the 
vapour  should  be  allowed  to  pass  freely  for  a 
minute ; this  will  effectually  cleanse  the  tube,  and 
upper  part  of  the  boiler. 

TO  RENDER  SEA  WATER  CAPABLE  OF  WASHING 
LINEN. 

It  is  well  known  that  sea  water  cannot  be 
employed  for  washing  clothes.— It  refuses  to  dis- 
solve soap,  and  possesses  all  the  properties  of 
hard  water. 

This  is  a great  inconvenience  to  seamen,  whose 
allowance  of  fresh  water  is  necessarily  limited 
and  it  prevents  them  from  enjoying  many  of 
those  comforts  of  cleanliness  which  contribute 
not  a little  to  health.  The  method  of  removing 
this  defect  is  exceedingly  simple,  and  by  no  means 
expensive.  It  has  lately  been  pointed  out  by  Dr. 
Mitchell,  of  New  York  -.—  Drop  into  sea  water  a 
solution  of  soda,  or  pota>h.  It  will  become  milky, 
in  consequence  of  the  decomposition  of  the  earthy 
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salts,  and  the  precipitation  ot  the  earths.  This 
addition  renders  it  soft,  and  capable  of  washing. 
Its  milkiness  will  have  no  injurious  effect. 


PRESERVATION  FROM  DROWNING  AND  SHIP- 
WRECK. 

■When  a Man  falls  overboard. 

The  instant  an  alarm  is  given  that  a man  is 
overboard,  the  ship’s  helm  should  be  pot  down, 
and  she  should  be  hove  in  stays ; a hen-coop  or 
other  object  that  can  float  should  also  be  thrown 
overboard  as  near  the  man  as  possible,  with  a rope 
tied  to  it,  and  carefully  kept  sight  of,  as  it  will  prove 
a beacon,  towards  which  the  boat  may  pull  as  soon 
as  lowered  down.  A primary  object  is,  having  a 
boat  ready  to  lower  down  at  a moment’s  notice, 
which  should  be  hoisted  up  at  the  stern  if  most 
convenient;  the  lashings,  tackle,  &c.  to  be  al- 
ways kept  clear,  and  a rudder,  li  "cr,  and  spare 
spar,  to  be  kept  in  her.  When  dark,  she  should  not 
be  without  a lanthorn  and  a compass. 

There  should  also  be  kept  in  her  a rope  with  a 
running  bowline,  ready  to  fix  in  or  to  throw  to  the 
person  in  danger.  Coils  of  small  rope,  with  run- 
ning bowlines,  should  also  be  kept  in  the  chains, 
quarters,  and  abaft,  ready  to  throw  over,  as  it 
most  generally  occurs  that  men  pass  close  to  the 
ship’s  side,  and  have  often  been  miraculously 
saved  by  clinging  to  ropes. 

Upsetting  of  a Boat. 

If  a person  should  fall  out  of  a boat,  or  the  boat 
Upset  by  going  foul  of  a cable,  &c.  or  should  he 
fall  off  the  quays,  or  indeed  fall  into  any  water 
from  which  he  cannot  extricate  himself,  but 
must  wait  some  little  time  for  assistance — had  he 
presence  of  mind  enough  to  whip  off  his  hat,  and 
hold  it  by  the  brim,  placing  his  fingers  withiu-side 
the  crown,  (top  upwards)  he  would  be  able,  by 
this  method,  to  keep  his  mouth  above  water  till 
assistance  should  reach  him.  It  often  happens 
that  danger  is  apprehended  long  before  we  are 


involved  in  the  peril,  although  there  may  be  time 
enough  to  prepare  this,  or  adopt  any  ether,  method. 
Travellers,  in  fording  rivers  at  unknown  fords, 
or  where  shallows  are  deceitful,  migLt  make  use 
of  this  method  with  advantage. 

Cork  Waistcoats. 


Provide  a cork  waistcoat,  composed  of  four 
pieces,  two  for  the  breast  and  two  for  the  back, 
each  pretty  near  in  length  and  breadth  to  the 
quarters  of  a waistcoat,  w ithout  flaps  ; the  whole 
is  to  be  covered  with  coarse  canvas,  with  two 
holes  to  put  the  arms  through.  There  must  be  a 
space  left  between  the  two  back  pieces,  and  the 
same  betwixt  each  back  and  breast  piece,  that 
they  may  fit  the  easier  to  the  body.  By  this 
means  the  waiscoat  is  open  only  before,  and  may 
be  fastened  on  the  wearer  by  strings;  or  if  it 
should  be  thought  more  secure,  with  buckles  and 
leather  straps.  This  waistcoat  may  be  made  up 
for  five  or  six  shillings. 

If  those  who  use  the  sea  occasionally,  and  espe-  ! 
daily  those  who  are  obliged  to  be  almost  con- 
stantly there,  were  to  use  these  waistcoats,  it 
would  be  next  to  impossible  that  they  should  be 
drowned. 


Further  Means. 

It  will  likewise  be  proper  to  prepare  an  oil  I 
skin  bag^on  going  to  sea,  for  a temporary  supply; 
of  provisions,  in  case  of  shipwreck.  If  suddenly! 
plunged  into  the  water,  and  unable  to  swim,  it 
will  be  necessary  to  keep  the  hands  and  arms 
under  the  u-ater, — few  animals  being  capable  of 
drowning,  owing  to  their  inability  to  lilt  tbeirfore 
legs  over  their  heads. 

The  legs,  therefore,  being  necessarily  immersed1 
in  the  water,  the  difference  betweerf  the  specific 
gravity  of  the  animal  and  the  water,  is  sufficient 
to  enable  it  to  keep  its  nostrils  and  mouth  above 
the  water,  and  therefore  it  is  not  suffocated  by  thej 
fluid,  but  breathes  freely.  But  man,  on  the  con- 
trary, being  able  to  lift  his  hands  over  his  head, 
and  generally  doing  so  in  case  of  this  accident,  lus 
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ands  ano  arms  make  up  the  difference  in  specific 
ravity,  and  his  head,  impelled  by  the  weight  of  his 
ands’ and  arms  below  the  water,  his  body  fills, 
ud  lie  is  consequently  choked  and  suffocated,  The 
emedy  therefore  is,  in  all  such  cases,  to  keep  down 
h : hands  and  arms,  and  as  a further  security,  to  act 
v i 1 1 1 them  under  and  against  the  water.  It  will 
hen  be  impossible  to  sink,  unless  the  weight  of 
dollies  or  other  circumstances  operate  to  the  con- 
rat  y. 

Example. 

The  following  singular  instance  of  a man’s  life 
oeing  saved  by  the  above  simple  instructions  is 
related  in  the  Philosophical  Journal.  The  ship 
Worcester  was  moored  off  Culpee,  in  the  Ganges, 
m November,  1770.  One  of  the  men,  who  was 
employed  forward,  about  the  cables,  slipped  into 
the  water,  which  was  running  seven  or  eight  knots 
i (or  miles)  an  hour.  On  the  alarm  being  given, 
most  of  those  w ho  were  upon  deck,  ran  aft,  where 
' they  >aw  the  man’s  head  rise  above  the  water,  at 
the  same  time  that  he  held  up  both  his  hands,  and 
after  a few  seconds  splashing,  sunk  again.  Soon 
afterwards  he  rose  a second  time;  and  at  that 
instant,  the  commanding  officer,  who  had  a hand 
trumpet  in  his  hand,  called  out  to  him — ‘ Keep 
your  hands  down  in  the  water.’  He  did  so,  and  re- 
mained a considerable  time  afloat,  while  one  of  the 
boat;  which  were  riding  astern,  was  got  alongside 
and  manned.  This  relief  was  also  retarded  by  a 
blunder,  from  too  much  haste,  by  which  she  was 
cast  off  without  oars  on  board.  His  fears  now- 
increased,  as  his  distance  from  the  ship  became 
greater  every  moment;  and  this  impression  made 
him  forget  his  newly-acquired  art;  for  he  renewed 
is  elevation  of  handsand  dashing  of  the  water,  and 
gein  sank  s but  he  soon  rose  again,  and  for  a short 
time  obeyed  the  incessant  and  unvaried  instruction 
which  was  vociferated  to  him  through  the  trumpet. 
Whenever  lie  deviated  from  this  advice  he  sunk ; 
he  had  disappeared  in  this  manner  at  least  five 
times  ; and  had  been  carried  almost  out  of  hearing 
before  the  boat  took  him  np  ; which  however,  at 


CAUTIONS.  5 li 

last,  happened  without  any  injury  to  his  health,  as 
lie  took  an  oar,  and  assisted  in  rowing  back  to 
the  ship. 

Assistance  to  a Person  in  danger  of  Drowning. 

If  the  spectator  is  unable  to  swim,  and  can 
make  the  sufferer  hear,  he  ought  to  direct  him  to 
keep  his  hands  and  arms  under  water  until  assist- 
ance comes  : in  the  mean  time,  throw  towards  him 
a rope,  a pole,  or  any  thing  that  may  help  to  bring 
him  ashore,  or  on  board  ; lie  will  eagerly  seize 
whatever  is  placed  within  his  reach  : thus  lie  may, 
perhaps,  be  rescued  from  bis  perilous  situation. 

But  this  desirable  object  appears  attainable  by 
the  proper  use  of  a man’s  hat  and  pocket  handker- 
chief, which  being  all  the  apparatus  necessary,  is 
to  be  used  thus  : Spread  the  handkerchief  on  the 
ground,  or  deck,  and  place  a hat,  with  the  brim 
downwards,  on  the  middle  ofit;  then  tie  tliehand- 
kercliief  round  the  bat,  like  a bundle,  keeping  the 
knots  as  near  the  centre  of  the  crown  as  possible. 
Now,  by  seizing  the  knots  in  one  hand,  and  keep- 
ing the  opening  of  the  hat  upwards,  a person, 
without  knowing  liovv  to  swim,  may,  fearlessly, 
plunge  into  the  water,  with  whatever  may  be 
necessary  to  save  the  life  of  a fellow-creature. 

The  best  manner  in  which  an  expert  swimmer 
can  lay  hold  of  a person  he  wishes  to  save  from 
sinking,  is  to  grasp  his  arm  firmly  between  the 
shoulder  and  the  elbow  : this  will  prevent  him 
from  clasping  the  swimmer  in  his  arms,  and  thus 
forcing  him  under  water,  and,  perhaps,  causing 
him  to  sink  with  him. 

Cork  Hlattresses. 

A gentleman  of  Bristol  has  proposed  a new 
method  of  preserving  the  lives  of  persons  ship- 
wrecked, principally  by  having  the  mattresses 
used  in  ships  formed  of  cork  shavings.  He  sug- 
gests, that  if  each  mattress  was  filled  with  the 
above,  in  a proportion  equal  to  the  support  of 
a single  man,  a mass  of  them  thrown  overboard, 
linked  together  by  ties  at  each  corner,  would 
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form  an  extensive  raft,  capable  of  sustaining  a 
number  of  men,  and  consequently  of  preserving  a 
great  number  of  lives. 

THE  MARINE  SPENCER. 

The  Marine  Silencer  is  made  in  form  of  a girdle, 
of  a proper  diameter  to  fit  the  body,  and  six  inches 
broad,  composed  of  about  500  old  tavern  corks 
strung  upon  a strong  twine,  well  lashed  together 
with  la>-cord,  covered  with  canvas,  and  painted 
in  oil  so  as  to  make  it  water-proof.  Two  tapes  of 
cords,  about  two  ftet  long,  are  fastened  to  the 
back  of  the  girdle,  with  loops  at  the  ends.  Ano- 
ther tape  or  cord  of  the  same  length,  having  a few 
coiks  sitting  to  the  middle  of  it,  is  covered  with 
canvas  painted.  A pin  of  hard  wood,  three  inches 
long  and  half  an  inch  in  diameter,  is  fastened  to 
the  front  of  the  girdle  by  a tape  or  cord,  aboui 
three  inches  long.  To  use  the  spencer,  it  should 
be  slidden  from  the  feet  close  up  to  the  arms  ; the 
tapes  or  cords  are  to  be  brought  one  over  each 
shoulder,  and  fastened  by  the  loops  to  the  pin : 
those  between  the  legs  are  to  be  fastened  to  the 
other  pin.  A person  thus  equipped,  though 
unacquainted  with  swimming,  may  safely  trust 
himself  to  the  waves;  for  he  will  float,  head  and 
shoulders  above  water,  in  any  storm,  and,  by  pad 
diing  with  his  hands,  may  easily  gain  the  shore. 
Such  a spencer  may  also  be  made  of  cork  shavings 
put  into  a long  canvas  bag. 

It  has  also  been  suggested,  that  every  part  of 
the  usual  dress  of  the  sailor  should  be  made  with  a 
view  of  preserving  his  life,  in  case  of  accident; 
and  for  this  purpose  that  a quantity  of  cork  sha- 
vings  or  chippings  snould  be  quilted  into  his  jacket 
about  the  collar  and  neck,  between  the  outside 
and  inside  lining:  or  as  a belt,  of  a considerable 
breadth  across  the  back  and  shoulders,  then  princi- 
pally omitted  under  the  arms,  and  resumed  over 
the  chest  and  stomach,  yet  not  so  much  as  to 
create  inconvenience.  If  in  these,  and  other  parts 
of  his  dress,  so  much  cork  could  commodionsly  be 
worked,  as  would  give  the  sailor  an  opportunity 
of  recovering  himself,  and  making  use  ot  his  own 


powers  incases  of  emergency,  many  valuable  lives 
might  be  saved. 

Bamboo  Habit. 

The  bamboo  habit,  is  an  invention  of  the  Chi- 
nese, by  the  use  ot  which,  a person  unskilled 
in  the  art  of  swimming,  may  easily  keep  himself 
above  water.  'ihe  Chinese  merchants,  when 
going  on  a voyage,  are  said  always  to  provide 
themselves  with  this  simple  apparatus,  to  save 
their  lives  in  cases  of  danger  from  shipwreck.  It 
is  constructed  by  placing  four  bamboos  horizon- 
tally, two  before,  and  two  behind  the  body  of 
each  person,  so  that  they  project  about  tweu*y- 
eight  inches  ; these  are  crossed  on  each  side  by 
two  others,  and  the  whole  properly  secured, 
leaving  an  intermediate  space  for  the  body. 
When  thus  formed,  the  person  in  danger,  slips  it 
over  his  head  and  ties  it  securely  to  the  waist,  by 
which  simple  means  he  cannot  possibly  sink. 

haniel’s  life-preserver. 

The  body  of  the  machine,  which  is  double 
throughout,  is  madeof  pliable  water-proof  leather ; 
large  enough  to  encircle  the  body  oi  the  wearer, 
whose  head  is  to  pass  between  two  fixed  straps, 
which  rest  upon  the  shoulder.  The  arms  pass 
through  the  spacus  on  the  outside  of  the  straps; 
one  on  each  side,  admitting  the  machine  under 
them  to  encircle  the  body  like  a large  hollow  belt. 
The  strap  on  the  lower  part  is  attached  to  the 
back  of  the  machine,  and  by  passing  betwixt  the 
thighs  of  the  wearer,  and  buckling,  holds  it  suffi- 
ciently firm  to  the  body,  without  too  much  pres- 
sure under  the  arms.  Being  thus  fixed,  this 
machine  is  inflated  by  the  hearer  blowing  from 
his  lungs,  through  a cock,  a sufficient  quantity 
• if  air  to  fill  it.  The  air  is  reiained  by  turning 
til?  stop-cock.  When  filled,  this  life  preserver 
will  displace  a sufficient  quantity  of  water  to 
prevent  four  persons  from  sinking  . 

Example  of  its  Efficacy. 

This  machine,  when  well  filled  with  fiir,  lias  been 
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nnd  capable  of  preventing  four  persons  from 
nking,  as  appears  in  the  case  of  Mr.  Dickenson, 
Norwich,  who  was  fortunately  supplied  v\ itli  one 
'the  life-preservers  at  a time  when  lie  was  upset 
a pleasure-boat,  in  company  with  two  ladies 
id  another  gentleman. 

“ On  tacking,”  says  Mr.  D.  “to  enter  Norwich 
ver,  at  the  extremity  of  a broad  water,  two  miles 
t:/er,  a sudden  gust  overset  the  boat,  precipitating 
yself,  companion,  and  two  ladies,  into  as  agitated 
ater  as  I have  ever  seen  at  sea,  except  in  hard 
owing  weather.  You  may  judge  my  situation  at 
:ch  a juncture.  The  machine  was  jokingly  filled 

■ we  came  along,  to  which  I ascribe  (though  very 
lexpected  by  ns)  our  preservation.  The  other 
mtleman,  was  inexpert  at  swimming,  and  with 
fficulty  kept  himself  up  till  I reached  him  ; then 
recting  him  to  lay  hold  of  the  collar  of  my  coat, 

i /er  which  the  machine  was  fixed,  I proceeded 

■ wards  the  ladies,  whose  clothes  kept  them  lnioy- 
it,  butin  a state  of  fainting  when  1 reached  them, 
aking  one  of  the  ladies  under  each  arm,  with  Mr. 
oring  hanging  from  the  collar  of  the  coat,  the 

i tolence  of  the  wind  drifted  us  on  shore  upon 
nrgh  marshes,  where  the  boat  had  already  been 
brown.” 

Arabian  Method.. 

j Tt  is  worthy  of  notice,  that  a contrivance,  on  a 

I .milar  principle  to  Mr.  Daniel’s,  has  been  in  use 
mong  the  Arabs  from  the  earliest  ages.  Taking 
icskin  of  a goat,  they  sew  up  very  completely  its 
itferent  openings,  except  the  skin  of  one  of  the 
I 3gs,  'which  they  use  as  a pipe  or  tube  to  blow 
p the  rest  of  the  skin,  and  then  twist  and  hold  it 
try  tight  to  prevent  the  escape  of  the  air.  By 
I neans  of  this  inflated  skin,  they  can  keep  them 
| elves  floating  in  the  water  as  long  as  they  please ; 
md,  by  paddling  with  their  hands  and  feet,  can 
ransport  themselves  to  considerable  distances. 

Chinese  Method. 

Tn  China,  where  millions  of  persons  live  almost 
wholly  on  board  vessels  on  the  canals,  the  children 
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are  preserved  from  drowning,  by  an  empty  gourd, 
or  calabash,  well  corked,  tied  upon  the  back  of 
each.  The  child  thus  paces  the  decks  of  the  ves- 
sels in  security,  the  paients  knowing  that,  if  he 
should  happen  to  fall  overboard,  he  would  be 
prevented  from  sinking.,  or  that,  if  he  should 
be  under  water  for  a moment,  the  shell  at  his 
back  would  soon  buoy  him  up  again. 

TO  EXTRICATE  PERSONS  FROM  BROKEN  ICE. 

Let  two  or  more  persons  hold  a rope  or  ropes, 
at  both  ends,  stretched  over  the  broken  ice;  so 
that  the  drowning  person  may  catch  hold  of  it. 

THE  LIFE  BOAT. 

The  life  boat  is  generally  thirty  feet  long,  and 
in  form  much  resembling  a common  Greenland 
boat,  except  the  bottom,  which  is  much  flatter. 
She  is  lined  with  cork,  inside  and  outside  of  the 
gunwale,  about  two  feet  in  breadth,  and  the  seats 
underneath  are  filled  with  cork  also. 

She  is  rowed  by  ten  men,  double  banked,  and 
steered  by  two  men  with  oars,  one  at  each  end, 
both  ends  being  alike.  Long  poles  are  provided 
for  the  men,  to  keep  the  boat  from  being  driven 
broadside  to  the  shore,  either  in  going  off  or 
landing.  About  six  inches  from  the  lower  poles, 
it  increases  in  diameter,  so  as  to  form  a fiat  surface 
against  the  sand.  The  iceight  of  the  cork  used  in 
the  boat  is  about  seven  cwt. 

She  draws  very  little  water,  and  when  full  is 
able  to  carry  twenty  people.  The  boat  is  able  to 
contend  against  the  most  tremoidous seaa.m\  broken 
water;  and  never,  in  any  one  instance,  has  she 
failed  in  bringing  the  crew  in  distress  into  a place 
cf  safety.  The  men  have  no  dread  in  going  off 
with  her  in  the  highest  sea,  and  broken  water: 
cork  jackets  were  provided  for  them;  but  their 
confidence  in  the  boat  is  so  great,  they  do  not 
use  them. 

The  success  attending  this  expedient  for  dimi- 
nishing the  number  of  unhappy  individuals  almost 
daily  lost  in  a watery  grave,  appears  to  have  been 
more  than  equal  to  the  most  sanguine  cxpecta. 
l 3 
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tions  formed  of  its  utility,  and  the  great  object  in 
view,  viz.  the  safety  of  those  persons  who  hazard 
their  own  security  to  preserve  others,  has  been 
fully  accomplished. 

Safe  mid  readily-constructed  Life-Bout. 

In  April,  1806,  a model  of  a life-boat  was  ex- 
hibited before  the  Royal  Humane  Society,  which 
may  be  put  together  in  the  space  of  half  an  hour, 
in  any  case  of  shipwreck,  and  which  cannot  sink 
or  overset,  let  the  sea  run  ever  so  high.  All 
that  is  necessary  to  be  provided  is,  a keel  or 
plank  of  any  convenient  length,  and  a few'  pigs  of 
iron,  such  as  vessels  usually  carry  out  for  ballast. 
The  officers  of  the  ship  are  to  take  care  to  keep 
two  or  three  empty  water  casks,  perfectly  tight, 
the  bung-holes  corked  up,  and  a piece  of  tin  or 
leather  nailed  over  them.  1’hese  casks  are  to  be 
lashed  with  ropes  to  the  keel,  along  with  the  pigs 
of  iron  for  ballast  ; and  any  spare  poles  or  spars 
may  be  also  lashed  to  the  sides,  so  as  to  give  the 
raft  the  form  of  a vessel,  and  at  each  end  to 
make  a lodgment  for  the  men.  Any  of  the  square 
Sails  of  the  ship  will  form  a lug-sail,  and  may 
speedily  be  adapted  to  the  new  life-boat,  and  a 
strong  and  broad  spar  may  be  lashed  on  as  a 
rudder. 

Another. 

Let  a quantity  of  ballast,  even  more  than  what 
is  commonly  used  for  sailing,  be  laid  in  the  bot- 
tom of  the  boat,  over  this  lay  bags  filled  with 
cork,  prepared  for  the  purpose,  and  numbered 
according  to  their  places,  and  if  considerably 
higher  than  the  gunwales  so  much  the  better ; 
a sail  or  part  of  one  folded  may  be  thrown  over 
from  stein  to  stern,  to  combine  and  unite  the 
several  parts  ; and  lastly,  the  whole  is  to  be 
secured  together  by  passing  ropes  by  so  many 
turns  as  may  oe  deemed  sufficient,  round  and 
round  over  the  gunwales  and  under  the  keel,  and 
these,  if  necessary,  may  be  hitched  by  a turn  or 
two,  taken  lengthwise. 

Every  person,  cither  on  board  or  holding  by  the 


boat,  so  prepared,  may  be  absolutely  certain  of 
being  carried  safe  through  any  breach  w hatever.  1 1 
When  no  such  preparation  of  coik  has  been  ! 
made,  the  following  is  proposed  as  a substitute. 

Let  a quantity  of  ballast,  as  coals  in  canvas,  be 
secured  in  its  place,  as  well  as  circumstances  will 
admit;  then  take  an  empty  water  cask,  (beer, 
cask,  or  any  others  that  are  tight)  and  fill  the  boat 
with  them,  and  if  the  bilge  of  the  cask  rises  con- 
siderably higher  than  the  gunwales,  it  will  be  I 
so  much  the  better  : let  a sail  then  be  thrown  in 
to  jam  the  cask  and  ballast  in  their  places,  as 
well  as  to  combine  and  unite  the  several  parts  by 
covering  all  fore  and  aft  ; and  lastly,  let  the  j 
whole  be  lashed  and  secured  together,  in  the ! 
manner  above  stated.  It  is  believed  the  boat  in 
this  trim  would  always  continue  upright  on  her 
keel,  be  lively  and  buoyant  in  the  water,  and 
have  sufficient  efficacy  to  support  the  crew  of 
any  ordinary  vessel,  till  drifted  within  their  own  ( 
depth. 

It  frequently  happens  that  after  men  have  gained 
the  shore,  they  perish  of  cold  for  want  of  dry 
clothes.  As  a remedy  for  this,  every  man  should 
try  to  secure  one  or  two  flannel  or  w oollen  shirts, 
by  wrapping  them  up  tightly  in  a piece  of  oiled 
cloth  or  silk  ; and  to  guard  against  tearing,  the 
last  might  be  covered  with  canvas,  or  inclosed  in  ; 
a tin  box. 

Further  methods  of  Preseitation  in  cases  of  Ship-  i 
urtek. 

It  being  the  great  object,  in  cases  of  shipwreck, 
to  establish  a communication  betwixt  the  vessel  i 
and  the  shore  with  the  least  possible  delay,  va- 
rious methods  have  been  invented  and  pointed  out 
for  this  purpose. 

A common  paper  kite,  launched  from  the  ves-  i 
sel,  and  driven  by  the  wind  to  the  shore,  has  been 
supposed  capable  of  conveying  a piece  of  pack-  i 
thread  to  which  a larger  rope  might  be  attached  I 
and  drawn  on  board. 

A small  balloon,  raised  by  rarified  air,  might  be 
made  to  answer  the  same  purpose. 
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A ssy-rocket  of  a large  diameter,  has  also  been 
'onsidered  as  capable  of  an  equal  service,  and, 
ndeed,  this  method  seems  the  best ; for,  besides 
the  velocity  of  the  discharge,  could  it  be  brought 
to  act  during  the  night,  it  must  both  point  out  the 
situation  of  the  ship,  and  the  direction  that  the 
line  took  in  flying  ashore. 

TO  PRESERVE  SHIPS  FROM  LEAKING. 

First  caulk  well  the  inside  planks  or  lining, 
then  fill  the  vacant  space  between  the  timbers 
and  the  out  and  inside  planks,  with  boiling  pitch 
or  resin,  as  high  as  the  main  gun  deck.  The  pitch 
being  put  in  very  hot,  will  run  into  the  smallest 
cranny,  and  make  the  ship  as  tight  as  a bottle, 
and  at  the  same  time  ballast  her.  There  will  be 
no  room  for  vermin,  as  rats,  &c.  and  the  pitch 
will  serve  many  other  uses  when  taken  out,  and 
therefore  will  not  ultimately  be  very  expensive. 

Useful  hints  when  a Leak  is  sprung. 

When  a vessel  springs  a leak  near  her  bottom, 
the  water  enters  with  all  the  force  given  by  the 
weight  of  the  column  of  water  without,  which 
force  is  in  proportion  to  the  difference  of  level 
between  the  water  without  and  that  within.  It 
enters  therefore  with  more  force  at  first,  and  in 
greater  quantity,  than  it  can  afterwards,  when 
the  water  within  is  higher.  The  bottom  of  the 
vessel,  too,  is  narrower,  so  that  the  same  quantity 
of  water  coming  into  that  narrow  part,  rises  fast- 
er than  when  the  space  for  it  is  larger.  This 
helps  to  terrify.  But  as  the  quantity  entering 
i«  l»ss  and  less,  as  the  surfaces  without  and  within 
become  more  nearly  equal  in  height,  the  pumps 
that  rotdd  not  keep  the  water  from  rising  at  first, 
Riiidit  afterwards  be  able  to  prevent  its  rising 
higher,  ami  the  people  might  have  remained  on 
board  in  safety,  without  hazarding  themselves  in 
an  open  boat  on  the  wide  ocean. 

Besides  the  greater  equality  in  the  height  of  the 
two  surfaces,  there  rnay  sometimes  be  other  causes 
that  retard  the  farther  sinking  of  a leaky  vessel. 
The  rising  water  within  may  arrive  at  quantities 
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of  light  wooden  works,  empty  chests,  and  parti- 
cularly empty  water  casks,  which,  fixed  so  as 
not  to  float  themselves,  may  help  to  sustain  her. 
Many  bodies  which  compose  a ship’s  cargo  may  be 
specifically  lighter  than  water;  all  these,  when 
out  of  water,  are  an  additional  weight  to  that 
of  the  ship,  and  she  is  in  proportion  pressed 
deeper  in  the  water;  but  as  soon  as  these  bodies 
are  immersed,  they  weigh  no  longer  on  the  ships 
but  on  the  contrary,  if  fixed,  they  help  to  support 
her,  in  proportion  as  they  are  specifically  lighter 
than  the  water.  ( Franklin's  Works.) 

TEMPORARY  NAUTICAL  PUMP. 

Captain  Leslie,  of  the  George  and  Susan,  in  a 
voyage  from  North  America  to  Stockholm, 
adopted  an  excellent  mode  of  emptying  water 
from  his  ship’s  hold,  when  the  crew  were  insuffi- 
cient to  perform  that  duty.  About  10  or  12  feet 
above  the  pump,  he  rigged  out  a spar,  one  end  of 
which  projected  overboard,  while  the  other  was 
fastened,  as  a lever,  to  the  machinery  of  the 
pump.  To  the  end  which  projected  overboard, 
was  suspended  a water-butt,  half  full,  but  corked 
down  ; so  that  when  the  coming  wave  raised  the 
butt-end,  the  other  end  depressed  the  piston  or 
the  pump  ; but  at  the  retiring  of  the  wave,  this 
was  reversed,  for,  by  the  weight  of  the  butt,  the 
piston  came  up  again,  and  with  it  the  water. 
Thus,  without  the  aid  of  the  crew,  the  ship’s-hold 
was  cleared  of  the  water  in  a few  hours. 

Another. 

When  a vessel  springs  a leak  at  sea,  which  cannot 
be  discovered,  instead  of  exhausting  the  crew  by 
continual  working  at  the  pumps,  they  may  form, 
with  very  little  trouble,  a machine  to  discharge 
the  water,  which  will  work  itself,  without  any 
assistance  from  the  hands  on  hoard. 

Let  a spar,  or  spare  top  mast,  be  cut  to  the 
length  of  eight  or  ten  feet,  or  more,  according  to 
the  size  of  the  vessel ; mortice  four  holes  through 
the  thickest  end,  through  which  run  four  oars, 
fixing  them  tight,  exactly  in  the  middle.  To  the 
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four  handles  nail  on  four  blades,  (made  of  staves) 
the  size  of  the  other  ends,  which  will  form  a very 


good  water  wheel  if  the  oars  be  strong:  then  fix 


into  the  opposite  end  what  is  commonly  called  a 
crank  : the  iron  handle  of  a grindstone  would  suit 
extremely  well : if  this  is  not  to  be  had,  any  strong 
bar  of  iron  may  be  bent  into  that  form,  wedging  it 
tight  to  prevent  its  twisting  round.  Then  nail  up 
a new  pair  of  chaps  on  the  forepart  of  the  pump, 
for  a new  handle  to  be  fixed  iu,  which  will  point 
with  its  outer  end  to  the  bow  of  the  vessel ; this 
handle  will  be  short  on  the  outside,  but  as  long  on 
the  inside  as  the  diameter  of  the  bore  of  the  pump 
will  admit,  in  order  that  the  spear  may  be  plunged 
the  deeper,  and  of  course  make  the  longer  stroke. 
The  handle  must  be  large  enough  to  have  a slit 
sawed  up  it,  sufficient  to  admit  a stave  edgeways, 


which  must  be  fastened  with  a strong  iron  pm 


on  which  it  may  work.  The  lower  end  of  the 
stave  must  be  bored  to  admit  the  round  end  of 
the  crank ; then  fix  the  shaft,  with  the  oars  (or 
arms)  over  the  gunwale,  on  two  crotchets,  one 
spiked  to  the  gunwale  and  the  other  near  the 
pump,  cutting  in  the  shaft  a circular  notch,  as  well 
to  make  it  run  easier,  by  lessening  the  friction,  as  to 
keep  the  whole  steady.  A bolt  is  now  to  be  fixed 
in  each  crotchet  close  over  the  shaft,  to  keep  it 
from  rising.  As  soon  as  the  wheel  touches  the 
water  it  will  turn  round,  and  the  crank,  by  means 
of  the  stave  fixed  on  its  end,  will  work  the  handle 
of  the  pump. 


To  render  the  Sinking  of  u Ship  impossible. 

According  to  the  present  plan  of  ship-building, 
in  case  of  leaks  at  sea,  which  cannot  be  kept 
under  by  pumping,  the  ships  and  crews  must  in- 
evitably be  lost,  to  the  great  affliction  and  loss  of 
thousands  of  families.  In  order  to  prevent  such 
accidents  in  future,  which  hitherto  have  been  too 
common,  a gentleman,  of  the  name  of  Williams, 
suggests  an  easy  arrangement  which,  if  universally 
adopted,  even  under  the  worst  circumstances, 
will  enable  the  crew  to  save  not  only  themselves, 
but  the  ship  and  cargo  likewise: — 


It  is,  that  every  ship  should  be  divided  into  four 
equal  compartments,  with  partitions  of  sufficient 
strength  : the  probabdity,  in  case  of  a leak  is, 
that  it  would  take  place  in  one  of  them  ; and 
allowing  it  to  fill,  the  safety  of  the  ship  would 
not  be  endangered,  for  three-fourths  of  the  cargo 
would  remain  undamaged.  To  prove  ti  is,  we 
will  suppose  a vessel  of  one  hundred  tons'  so  di- 
vided, (though  the  plan  is  as  applicable  to  a ship 
of  one  thousand  tons  as  a canal  boat)  and,  that  one 
of  the  compartments  filled  with  water  : this 
would  not  increase  her  weight  more  than  from  six 
to  eight  tons,  from  the  cargo  previously  occupying 
the  space,  and  reducing  her  buoyancy  about  one 
third.  The  same  effect  would  take  place,  was  she 
sent  out  of  port  with  only  one-fourth  of  her  hull 
above  water,  though  vessels  arc  more  commonly 
sent  out  with  one-third,  and  even  more  Packets, 
as  they  carry  little  or  no  cargo,  may  with  safety  be 
divided  into  three  compartments.  In  case  of  fire 
the  advantage  is  equally  obvions,  as  any  of  the 
quarters  might  be  inundated  with  safety. 
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BATHING. 


Art  of  Swimming. 


It  has  been  observed  before,  that  men  are 
drowned  by  raising  their  arms  above  the  water; 
the  unhuoyed  weight  of  which  depresses  the 
head  : all  other  animals  have  neither  notion  nor 
ability  to  act  in  a similar  manner,  and,  theref  re, 
swim  naturally.  When  a man  therefore  falls  into 
deep  water,  he  will  rise  to  the  surface,  and  con- 
tinue there  if  he  docs  not  elevate  his  hands.  If 
he  move  his  hands  under  the  water,  in  any  manner 
he  pleases,  his  head  will  rise  so  high  as  to  allow 
him  liberty  to  breathe  ; and  if  he  move  his  legs  as 
in  the  act  of  walking,  for  rather  of  walking  up 
stairs)  his  shoulders  will  rise  above  the  water,  so 
that  he  may  use  less  exertion  with  his  hands,  or 
apply  them  to  other  purposes.  These  plain  di- 
rections are  recommended  to  the  attention  of  those 
who  have  not  learned  to  swim  in  their  youth,  and 
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iey  Trill,  if  attended  to,  be  found  highly  advan- 
tageous in  preserving  life. 

If  a person  falls  into  the  water,  or  gets  out  of 
lis  depth  and  cannot  swim — and  if  he  wishes  to 
l drown  himself,  let  him  kick  and  splash  as  violently 
-as  possible,  and  he  will  soon  sink.  On  the  contrary, 
f impressed  with  the  idea  that  he  is  lighter  than 
the  water,  he  avoids  all  violent  action,  and  calmly 
out  steadily  strives  to  refrain  from  drawing  in 
lis  breath,  whilst  under  the  water,  and  keeps  his 
lead  raised  as  much  as  possible  ; and  gently,  but 
•constantly,  moves  his  hands  and  feet  in  a proper 
direction,  there  will  be  a great  probability  of 
tis  ker  ping  afloat  until  some  aid  arrives. 

Cramp  in  Bathing. 

For  the  cure  of  the  cramp,  when  swimming,  Dr. 

I Franklin  recommends  a vigorous  and  violent 
ffiock  of  the  part  affected,  by  'suddenly  and  for- 
cibly stretching  out  the  leg,  which  should  be 
darted  out  of  the  water,  into  the  air,  if  possible. 

Precautions  in  Bathing 

Never  venture  into  cold  water,  when  the  body  is 
i nuch  healed. — 

Dr.  Franklin  relates  an  instance,  within  his  own 
Knowledge,  of  four  young  men,  who,  having 
* worked  at  harvest  in  the  heat  of  the  day,  with  a 
■ view  of  refreshing  themselves,  plunged  into  a 
spring  of  cold  water : two  died  upon  the  spot,  a 
> third  the  next  morning,  and  the  fourth  recovered 
' with  great  difficulty. 

Be  very  careful  where  you  bathe,  even  though 
i ever  so  good  a swimmer,  lest  there  should  be 
’ weeds  to  entangle  the  feet,  or  any  thing  else  to 
i endanger  life.  It  is  by  the  neglect  of  this  precau- 
tion that  many  good  swimmers  expose  themselves 
to  greater  danger  than  those  who  cannot  swim  at 
all;  their  very  expertness  thus  becoming  fatal  to 
them,  by  tempting  them  into  places  where  their 
destruction  is  inevitable. 

THE  COLD  BATH. 

1.  In  using  the  cold  bath,  it  is  of  essential  im- 


portance to  know  that  there  is  no  truth  in  the  vul- 
gar opinion,  that  it  is  safer  to  enter  the  water 
when  the  body  i*  cool,  and  that  persons  heated  by 
exercise,  and  beginning  to  perspiie,  should  wait 
till  they  are  perfectly  cooled. 

It  is  a rule  liable  to  no  exception,  that  mode- 
rate exercise  ought  always  to  precede  cold  bath- 
ing ; for  neither  previous  rest,  nor  exercise  to  a 
violent  degree,  are  proper  on  this  occasion. 

2.  The  duration  of  cold  bathing,  ought  to  be 
short,  and  must  be  determined  by  the  bodily 
constitution,  and  sensations  of  the  individual : for 
healthy  persons  may  continue  in  it  much  longer 
than  valetudinarians.  In  summer  it  may  be  en- 
joyed for  an  hour,  when,  in  spring,  or  autumn,  one 
or  two  minutes  will  be  sufficient.  Under  similar 
circumstances,  cold  water  acts  on  aged  and  lean 
persons  with  more  violence,  than  on  the  young  and 
corpulent;  hence  the  former,  even  in  the  hottest 
days  of  summer,  can  seldom  with  safety  remain  in 
the  bath  longer  than  a quarter  of  an  hour;  while 
the  latter  are  generally  able  to  sustain  its  impres- 
sions for  a much  longer  period. 

3.  The  head  should  first  come  in  contact  with 
the  water,  either  by  immersion,  by  being  showered 
upon,  or  by  covering  it  for  a minute  with  a wet 
cloth  and  then  plunging  head  foremost  into  the 
water. 

4 As  the  immersion  will  he  less  felt  when  it  is 
effected  suddenly,  and  as  it  is  of  consequence 
that  the  first  impression  should  be  uniform  over 
the  body,  the  bath  ought  not  to  be  entered  slowly 
or  timorously , but  with  a degree  of  boldness.  A 
contrary  method,  in  some  constitutions,  is  danger- 
ous, as  it  propels  the  blood  from  the  upper  to  the 
lower  parts  of  the  body,  and  thus  predisposes  to 
a fit  of  apoplexy.  For  these  reasons  the  shower 
hath  is  attended  with  considerable  advantages, 
because  it  transmits  the  water  quickly  over  the 
whole  body. 

5.  The  morning  is  the  proper  time  for  using 
the  cold  hath,  unless  it  he  in  a river;  in  which 
case  the  afternoon,  or  from  one  to  two  hours 
before  sun-set,  will  be  more  eligible.  On  the 
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whole,  one  hour  after  a light  breakfast,  or  two 
hours  before,  or  four  after  dinner,  are  the  best 
periods  of  the  day  for  this  purpose. 

6.  While  the  bather  is  in  the  water,  he  should 
not  remain  inactive,  but  apply  brisk  and  general 
friction,  and  move  his  arms  and  legs,  to  promote 
the  circulation  of  the  fluids  from  the  heart  to  the 
extremities.  It  is  extremely  imprudent  to  con- 
tinue in  the  water  till  a second  chilliness  attacks 
the  body. 

7.  Immediately  after  leaving  the  bath,  it  is  ne- 
cessary that  the  bather  should  quickly  wipe  his 
body  dry  with  a coarse  dry  cloth.  He  should 
not  afterwards  sit  inactive,  but  if.  the  season  permit, 
he  ought  to  take  gentle  exercise  till  the  usual 
circulation,  and  the  customary  action  of  the  mus- 
cles, be  restored. 

8.  The  best  place  for  cold  bathing  is  in  the  sea, 
or  a clear  river : but  where  neither  of  these  can 
be  conveniently  had,  the  shower  bath  may  be  used. 

9.  The  principal  advantages  to  be  expected 
from  cold  bathing,  besides  the  salutary  exercise, 
are  either  the  reduction  of  excessive  heat,  or  the 
producing  of  a salutary  re-action  of  the  system. 
In  the  former,  it  has  been  found  useful  in  several 
fevers.  Affusion,  however,  in  those  cases,  is  most 
advisable,  and  more  efficacious  in  reducing  the 
morbid  temperature,  than  immersion.  But  the 
cold  allusion  must  not  be  employed  in  the  cold 
stage.  As  soon  as  the  hot  fit  is  formed,  the  cold 
affusion  is  to  be  used  immediately,  and  repealed 


occasionally.  In  the  sweating  stage,  it  is  to  be 
cautiously  avoided. 

In  nervous  diseases  too,  the  cold  bath  has 
sometimes  been  of  service. 

In  gouty  and  rheumatic  complaints,  in  diseases 
of  the  hip  joint,  lumbago,  or  sciatica,  after  the 
removal  of  those  complaints  by  the  use  of  the 
vapour,  or  hot  bath,  and  in  conjunction  with  other 
remedies,  thp  alternation  of  the  cold  with  the 
vapour  bath,  fortifies  the  constitution  against  a 
return  of  suC’i  attacks. 

10.  The  best  preparation  for  cold-bathing,  is  to 
begin  with  a warm,  then  a tepid,  and  afterwards 


a cool-bath  after  this  course  the  bather  may  in 
general  plunge  with  safety  into  the  cold-bath.  In 
most  cases,  a bath  every  second  day,  from  the 
commencement  of  the  warm-bathing,  to  the  end 
of  a fortnight,  will  be  sufficiently  frequent ; after- 
wards the  cold  immersion  may  be  continued  daily. 


H 


SEA-BATHING. 

The  use  of  the  tepid  salt-water  bath,  or  indeed  ot 
sea-bathing  itself,  when  the  water  is  warm,  (that 
is,)  between  60  and  80  degrees  of  heat,  is  in  many 
cases  beneficial,  when  a colder  temperature  would 
he  decidedly  injurious. 

It  may  be  satisfactory  to  know,  that,  in  situations 
distant  from  the  shore,  where  sea-water  cannot  be 
had,  artificial  sea-water,  made  by  dissolving  four 
pounds  of  bay  salt  in  sixteen  gallons  of  fresh  water, 
possesses  all  the  properties  of  the  w ater  of  the  sea, 
a small  portion  of  sulphate  ofmagnessia  excepted. 
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THE  SHOWER-BATH 

The  cold  shower  bath  is  less  alarming  to  nervous 
persons,  and  less  liable  to  produce  cramps,  than 
cold  immersion  : it  may  he  considered  as  the  best 
and  safest  mode  of  cold-bathing,  and  is  recom- 
mended in  many  nervous  complaints. 

It  has  also  afforded  relief  in  some  cases  of 
insanity. 


Substitute  for  a Shower  Bath. 

Where  the  saving  of  expense  is  an  object,  it 
may  be  effectually  answered  by  filling  a common 
watering  pot  with  cold  water.  I.et  the  patient 
sit  undressed  upon  a stool,  which  may  be  placed 
in  a large  tub,  and  let  the  hair  if  not  cut  shoit,  be 
spread  over  tip.*  shoulders  as  loo>elv  as  possible. 
Now  pour  the  water  from  the  pot  over  the 
patient’s  head,  face,  neck,  shoulders,  and  all  parts 
of  the  body,  progressively  down  to  the  feet,  until 
the  whole  has  been  thoroughly  wetted. 

A large  sponge  may,  in  some  measure,  be  sub- 
stituted for  the  shower  bath ; particularly  in 
affections  of  the  head,  which  arise  from  intern • 
perance,  night  watching,  study, or  other  pet  plexity . 
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1 ‘dead-ache,  from  these  causes,  will  be  greatly 
dleviated  by  wiping  the  top  and  fore-part  of  the 
-jead  with  a sponge  frequently  dipped  in  water, 
i I'he  cold  thus  produced  will  check  the  determi- 
nation of  blood  to  the  head,  and  has  often  been 
kxownn  to  prevent  delirium  and  insanity. 

THE  TEPID-BATH. 

On  immersing  the  body  in  a tepid-bath,  which 
takes  its  range  from  85  to  95  degrees,  no  striking 
sensation  either  of  heat  or  cold  is  felt.  But  a 
person  much  chilled,  will,  on  entering  the  tepid- 
bath,  feel  the  water  warm,  while  another  who  has 
been  heated  by  exercise,  will  find  it  sensibly  cold. 

The  tepid-bath  is  attended  with  several  advan- 
tages : the  surface  of  the  skin  is,  by  it,  freed  from 
that  sealy  matter,  which  always  collects  more  or 
less  in  the  healthiest  person  ; the  pores  of  the  skin 
thus  being  free,  the  natural  perspiration  is  pro- 
moted, the  limbs  are  rendered  supple,  and  any 
stiffness  which  may  have  been  produced  by  exer- 
tion, or  fatigue,  is  removed.  Such  immersion  has 
been  fonnd  to  allay  thirst ; a proof  that  a quantity 
of  water  is  absorbed,  and  enters  the  body  through 
the  skin. 

The  tepid  bath  seems  the  best  adapted  to  the 
purposes  of  cleanliness,  and  healthy  exercise.  To 
delicate  females,  and  young  children,  it  is  of  pri- 
mary importance.  Nothing  can  be  more  absurd 
than  the  common  practice  of  mothers  and  nurses, 
in  washing  children,  no  matter  how-  sickly  or 
unwell,  with  cold  water,  under  the  idea  of  bracing 
the  constitution  : whereas,  the  use  of  tepid- water 
alone,  is  not  only  the  most  agreeable,  but  the  most 
proper  fluid  to  excite  the  energies  of  the  system 
in  young  children. 

Afftuirm  with  tepid  water,  has  generally  the 
same  result,  except,  that  if  the  body  continue 
exposed  to  the  air  after  the  affusion,  a sensation 
ot  cold  is  produced,  which  ought  to  be  avoided, 
by  wipin"  el ry  the  upper  part  of  the  body,  whilst 
the  lower  extremities  are  still  covered  with  water. 

There  can  belittle  doubt,  that  human  existence 
by  tepid-bathing,  temperance,  and  proper  excr- 
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cise,  may  be  made  more  agreeable,  and  also  be 
prolonged. 

THE  WARM-BATH. 

On  entering  a bath  from  95  to  90  degrees,  an 
agreeable  sensation  of  warmth  is  experienced, 
and  this  sensation  is  more  striking  in  proportion 
as  the  body  has  been  previously  cooled.  The 
patient  feels  languid  after  the  warm-bath,  and  has 
a desire  for  repose,  although  the  spirits  are  exhila- 
rated, and  previous  irritability  allayed. 

It  has  been  generally  thought,  that  one  constant 
effect  of  the  warm-bath  is  to  relax  and  debilitate 
the  body,  but  this  idea  is  now  admitted  to  be 
founded  inmistake.  Some  particular  constitutions 
may  be  so  affected,  but  this  has  been  attributed, 
either  to  the  heat  of  the  bath  having  been  too  great 
for  them,  or  the  immersion  having  been  continued 
for  too  long  a time. 

When  the  warm  bath  is  intended  to  produce 
increased  perspiration.it  is  best  employed  in  the 
evening,  when  the  immersion  should  not  exceed 
ten  minutes,  and  the  patient  should  be  removed 
from  the  bath  to  a warm  bed. 

When  it  is  not  intended  to  excite  perspiration, 
any  time,  from  an  hour  after  breakfast,  till  dinner, 
will  be  proper  : in  these  cases  the  bathing  may  be 
protracted  to  fifteen  or  twenty  minutes,  according 
to  the  feelings  of  the  patient ; gentle  exercise  in 
the  open  air  should  be  afterwards  employed.  It 
is  an  error  to  suppose  that  persons  who  have  been 
immersed  in  the  warm  bath,  are  more  liable 
to  take  cold  : for  the  body  is  better  able  to  resist 
the  action  of  cold,  immediately  after  coming  out 
of  a warm-bath,  than  perhaps  in  any  other  given 
situation. 

THE  MEDICATED  WARM-BATH. 

When  this  is  employed,  it  is  generally  supposed 
that  the  impregnating  matters  produce,  on  the 
system,  effects  similar  to  those  which  follow  their 
internal  exhibition.  Immersion  in  a sulphureous 
warm  bath  commonly  produces  an  increased 
perspiration;  and  the  similar  use  of  a chalybeate 
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bath,  especially  if  it  contain  any  aluminous  im- 
pregnation, is  followed  by  a corrugation  of  tbe 
skin,  and  an  increased  action  of  the  vessels. 

This  kind  of  bath  has  been  found  decidedly 
beneficial  in  many  diseases  of  the  skin,  particularly 
ju  children,  in  surfeit,  in  elephantiasis,  leprosy,  &.c. 

j Barige  Water. 

The  following  recipe  for  a medicated  bath,  has 
been  successfully  used  in  a variety  of  cutaneous 
disorders,  from  the  slightest  eruption  on  the  face 
and  skin,  to  the  most  obstinate  scorbutic  com- 
plaints approaching  to  leprosy.  It  was  the  me- 
dicated bath  used  by  Napoleon,  and  is  prepared 
thus : — 

To  produce  water  similar  to  that  of  the  Source 
Royal  at  Bar&ge , take  for  every  gallon  of  water 
which  is  to  he  impregnated,  tw  o grains  of  aluiu, 
two  grains  of  carbonate  of  lime,  two  grains  of 
hard  Spanish  soap,  four  grains  of  muriate  of  soda, 
twenty  grains  of  dried  casbonate  of  soda,  and 
sixteen  grains  of  the  suiphnret  of  potash  ; grind 
the  materials  altogether,  and  boil  them  in  as  much 
water  as  will  dissolve  them  : stir  them  over  the 
fire  till  the  sulphurated  hydrogen  gas  begins  to  be 
disengaged,  which  is  known  by  a smell  similar  to 
rotten  eggs ; then  mix  the  ingredients  with  the 
water-bath  previously  prepared.  When  this  com- 
bination is  formed,  and  the  proper  degree  of  heat 
added,  we  may  expect  every  salutarv  effect  by 
this  artificial  water,  as  certainly  as  if  used  at  its 
natural  source. 

THE  VAPOUR-BATH. 

The  vapour-bath,  used  in  this  country,  is  simple 
in  construction  and  effectual  in  its  application.  It 
is  an  apparatus  to  w hich  the  steam  of  boiling 
water,  either  simple  or  medicated,  is  convened 
through  pipes  from  a common  steam-boiler.  In 
this  apparatus,  the  stimulant  power  of  heat  is  mo- 
dified and  tempered  by  the  moisture  diffused 
through  the  air;  and  as  the  elastic  vapour,  like 
air,  is  a less  powerful  conductor  of  heat  ihan  a 
watery  fluid,  tbe  effect  of  vapour  in  raising  the 


temperature  of  the  body  is  much  less  than  that  of 
the  hot-bath.  Its  heating  effects  are  also  further  i 
diminished  by  the  copious  perspiration  which  . 
ensues:  so  that,  on  every  account,  the  vapour-bath  I 
is  safer,  it  being,  in  most  cases,  more  effectual 
than  the  hot-water  bath,  and  may  be  employed  ; 
with  success  where  the  hot-bath  would  be  attended  ; 
with  danger.  It  may  be  applied  also  to  the  whole,  i 
or  to  any  part,  of  the  body.  To  effect  this,  the  I 
steam  is  conveyed  from  the  digester,  or  steam-pot, 
through  a leaden  tube  into  a w aggon-roof  frame,  i 
which  may  be  made  of  hoops  of  whalebone,  of  : 
cane,  forming  a cradle,  under  a blanket,  or  other  ! > 
covering,  to  confine  the  steam. 

The  vapour-bath  is  strongly  recommended  in 
all  cases  of  fever,  where  perspiration  is  particu-  I 
larly  desirable.  The  more  general  and  immediate  I 
effects  oftliis  bath  in  fever  are, that  it  disposes  to  a 
calm  and  sound  sleep,  and  regulates  the  discharge 
by  the  skin  : the  increase  of  the  symptoms,  sooner 
or  later  in  the  evening,  is  lessened,  if  not  pre-  i 
vented;  the  head  is  pi  evented  from  deliiinm,  and 
the  symptoms  are  moderated,  till  the  disease  ter-  < 
minates.  It  has  been  also  found  beneficial  in  j 
inflammation  of  the  bowels,  complaints  of  the 
liver,  water  in  the  head,  dropsy,  glandhlar  swell- 
ings of  the  neck,  calculous  complaints,  gout,  le-  i 
prosy,  white  swelling,  strangulated  hernia,  atfec-  I 
tions  of  the  skin,  &c.  See  page  39a,  of  this  vo-  I 
lume. 

The  temperature  necessary  for  the  vapour-bath, 
and  the  time  for  using,  and  remaining  in  it,  must  i 
depend  upon  the  purpose  for  which  it  is  designed. 
From  ten  minutes  to  a quarter  of  an  hour  is,  in 
general,  sufficient;  hut  there  may  be  cases  where 
half  an  hour,  or  even  an  hour,  may  be  necessary  ; 
the  temperature  is  from  110  to  120. 

The  best  time  for  using  this  bath  is  in  the  morn- 
ing, or  at  any  period  before  dinner;  after  the 
body  is  properly  dried  and  rubbed,  the  cool  air  is 
grateful  and  perfectly  safe;  there  is  no  danger 
whatever  from  cold  : we  are  less  liable  to  fake 
cold  after  warm  and  vapour  bathing  than  at  any  1 
other  time.  It  must  not  be  concluded,  however 
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hat  immediate  exposure  to  external  air,  in  all 
ircumstances,  after  warm  or  vapour  bathing,  is 
afe : theie  are  exceptions  in  several  states  of 
•iseases,  where  the  object  is  to  ensure  and  increase 
erspiration.  In  such  cases  it  is  obviously  our 
iisiiiess  to  remove  the  patient  to  bed.  But  when 
aebath  is  used  for  cleanliness,  refreshment,  or,  as 
luxury,  the  rule  admits  of  no  exception. 

GENERAL  OBSERVATIONS  ON  BATHING. 
■Whenever  the  cold-bath  is  deemed  proper,  the 
„Tarm,  tepid,  and  cool-bath,  should  he  first  used  as 
preparative;  the  patient  should  remain  in,  the 
■rst,  and  second  time,  for  ten  minutes,  anti  only 
nmerse  the  body  for  a minute  or  two,  when  he 
roceeds  to  use  the  cold-bath.  The  bather  should 
Iwavs  go  into  the  cold  bath  when  warm,  and 
ddom  exceed  one  plunge;  which  produces  a 
lowing  and  healthful  appearance  of  the  counte- 
ance,  and  an  additional  flow  of  spirits  ; when 
nese  are  not  produced,  the  cold-bath  should  noti 
e repeated.  In  some  eases,  attended  with  fulness 
: f habit,  it  may  be  necessary  to  bleed,  or  take  a 
ose  of  medicine,  previously  to  the  use  of  the  bath, 
n hysteria,  epilepsy,  insanity,  hydrophobia,  and 
tlier  convulsive  disorders,  the  cold-bath  has 
> >een  nsed  with  advantage  ; but  in  these  complaints 
t shonld  be  used  during  the  paroxysm. 

In  all  disorders  affecting  the  head  with  pain, 
iddiness,  sen*e  of  fulness,  water  in  the  head,  and 
4 leafness;  in  all  diseases  of  the  breast;  in  asthma, 
| tatarrh,  water  on  the  chest,  and  every  species  of 
•on-usmption  ; in  indigestion,  chronic  pains  in  the 
tomarh  and  bowels;  in  all  internal  inflammations 
•f  the  liver,  spleen,  kidneys,  intestines,  &c. ; in 
I rheumatism,  diseases  of  the  joints,  scrofula, 
rlandul&r  swellings,  in  every  kind  of  dropsy,  and 
I n all  eruptive  and  cutaneous  diseases,  in  early 
| nfanev,  in  every  period  of  pregnancy,  and  in 
r idvanced  life,  the  cold-bath  is  injurious 

On  the  other  hand,  the  warm  and  vapour-bath, 
I uoperly  regulated,  will  he  found  principal  agents 
n the  cure  of  most  of  the  foregoing  disorders  ; in 
I'  triTj/iiofU  of  every  kind;  in  cedematus  swellings 
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of  the  limbs,  in  stiffness  and  contractions  of  the 
joints : in  all  tlnsse  disorders  called  nervous  ; in 
every  case  requiring  a course  of  mercury  ; in  early 
infancy,  in  the  latter  period  of  pregnancy,  and  in 
the  decline  of  life,  to  the  last  stage  of  existence  ; 
the  warm  and  vapour-bath  may  be  used  with 
advantage  and  safety.  In  a plethoric  state  of  the 
body,  or  where  theie  is  much  determination  to  the 
head,  previously  to  the  use  of  the  warm  or  vapour- 
bath,  steps  must  be  taken  to  remove  the  plethora, 
or  to  relieve  the  head. 


PRESERVATION  OF  THE  HEALTH  OF  SOLDIERS. 

In  the  army,  it  is  observed  by  the  learned  Sir 
John  Pringle,  that  the  preservation  from  diseases 
ought  not  to  depend  on  medicines,  nor  on  any  thing 
which  a soldier  can  hole  in  his  power  to  neglect. 
Innumerable  instances  confirm  the  justness  of  this 
remark  ; and  it  is  an  unquestionable  fact,  that  the 
preservation  of  the  health  of  the  troops  depends 
as  much  on  the  observance  of  due  regulations  re- 
specting diet,  &c.  in  camp  or  in  quarters,  as  the 
success  of  their  military  exertion  does  on  their 
discipline  and  subordination  in  the  field. 

Diet. 

In  all  classes  of  men,  the  use  of  proper  diet  is 
indispensable  for  the  preservation  of  health. 
The  food  of  a soldier  may  be  coarse,  but  it 
should  be  wholesome  and  abundant. 

The  men  ought  to  be  divided  into  small  messes, 
and  proper  stoppages  made  from  their  pay  to 
provide  food.  It  should  be  the  business  of  an 
officer  to  sec  that  the  meals  he  regular,  and  suffi- 
cient, properly  cooked,  and  that  the  men  behave 
at  them  with  decorum.  Great  care  ought  to  he 
taken  to  prevent  the  introduction  of  tainted  meat, 
mouldy,  or  half-baked  bread,  spoiled  corn,  mixed 
flour,  or  other  dietetic  substances  of  bad  quality. 

One  meal  of  animal  food  is  sufficient  for  a 
healthy  man  in  twenty-four  hours;  and  it  would 
he  a good  regulation,  were  that  ineal  taKcnsome 
hours  later  than  is  at  present  the  custom  in  camp 
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Digestion  is  best  performed  while  the  body  re- 
mains at  rest.  Military  exercises  should  there- 
fore be  avoided  as  much  as  possible  immediately 
after  eating ; and  those  men  whose  duty  calls 
them  to  watch  during  the  night,  will  be  always 
better  supported  by  a full  than  by  an  empty 
stomach. 

Meat,  Vegetables,  and  Fruits. 

Nothing  is  so  agreeable,  and  at  the  same  time  so 
wholesome  to  a soldier,  after  a fatiguing  and 
perhaps  a wet  march,  as  some  warm  soup.  To 
boil  the  meat  is  therefore  the  mode  of  cooking 
which  ought  to  be  most  generally  used  in  the 
army.  Every  effort  should  be  made  to  procure 
vegetables  to  boil  with  the  meat ; but  it  is  not 
necessary  to  be  very  delicate  in  v\hat  are  selected 
for  this  purpose.  If  the  various  kinds  of  cab- 
bage, carrots,  parsnips,  onions,  and  potatoes, 
which  are  universally  approved  of,  cannot  be 
procured,  wild  or  water  cress,  brooklime,  scurvy- 
grass,  wild  sorrel,  and  lettuce,  which  are  to  be 
found  in  every  field,  make  wholesome  as  well  as 
agreeable  additions  to  soup.  When  in  a fixed 
lamp,  soldiers  should  be  encouraged  to  cultivate 
various  kinds  of  culinary  vegetables,  and  especial- 
ly potatoes.  It  would  conduce  much  also  to  the 
salubrity  as  well  as  the  nutritious  qualities  of 
these  soups,  were  every  mess  to  have  a certain 
quantity  of  barley,  or,  what  affords  more  sub- 
stantial nourishment,  groats,  dried  peas,  or  rice, 
to  add  to  their  broth.  Fresh  animal  food  should 
always  be  provided,  if  possible.  When  circum- 
cumstances,  however,  render  it  necessary  to  sub- 
sist on  salted  provisions,  their  injurious  effects 
may  be  considerably  mitigated,  by  paying'  pro- 
per attention  to  their  goodness,  as  well  as  to  the 
mode  of  dressing  them. 

Ripe  fruits,  in  moderate  quantity,  are  whole- 
some ; and,  contrary  to  the  vulgar  prejudice, 
tend  rather  to  prevent  than  to  induce  complaints 
of  the  bowels.  Unripe  fruits  of  all  kinds,  es- 
pecially stone-fruits,  are  well  known  to  be  inju- 
rious, and  should  never  be  eaten  raw. 
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Prevention  of  Scurvy. 

To  prevent  an  army  from  being  seized  with  t he  1 
scurvy,  during  a season  when  fresh -meat  and; 
vegetables  are  likely  to  become  scarce,  it  W’onldi 
be  prudent  to  have  a large  quantity  of  potatoes,' 
onions,  garlic,  mustard-seed,  leeks,  sonr-crout,' 
pickled  cabbages,  &c.  and  sub-acid  fruits  laid  in 
store  beforehand.  These  might  be  sold  in  mode- 
rate quantities,  at  a low  rate,  during  winter;  and 
all  means  should  at  the  same  be  used  to  oblige 
the  men  to  form  themselves  into  messes,  and  buy  1 
a little  fresh  meat  daily.  Fermented  malt-liquor,  | 
cider,  and  acescent  drinks,  are  at  no  time  more< 
useful  than  when  the  scurvy  is  beginning  to 
make  its  appearance.  On  such  occasions  the  I 
Russian  quass-loaves  w'ould  be  particularly  whole- 1. 
some  and  convenient  for  making  small  beer.  > 
These  are  composed  of  oat  or  rye-meal  mixed . 
with  ground  malt;  and,  when  made  into  cakes  I 
with  plain  water,  are  baked  and  kept  for  use.  I 
I hey  make  a pleasant  acidulous  beverage  by  being J 
infused  twenty-four  or  thirty  hours  in  boiling.' 
water,  with  a little  dried  mint  or  othei  aromatic 
herb. 

Prevention  of  Flux. 

During  the  prevalence  of  bloody  fluxes,  the 
men  ought  to  be  allowed  plenty  of  farinaceous  : 
vegetables,  such  as  groats,  barley,  rice,  potatoes,  1 
and  dried  peas  ; but  they  should  refrain  entirely  t 
from  pot-herbs  and  green  fruits.  No  objection  is  i 
made,  however,  to  the  free  use  of  ripe  fruits.  Ota  1 
these  occasions  they  should  also  use  fat  and 
mucilaginous  broths  ; or  sago,  and  a little  port 
wine,  if  it  can  be  procured  good  ; but  meagre 
wines  and  fermented  liquors  would  be  pernicious 
to  the  bowels. 

Quality  of  a Soldier's  breakfast. 

It  has  been  observed,  that  the  custom  of  taking 
a light  and  warm  breakfast,  such  as  tea  or  coffee, 
renders  a man  delicate  and  susceptible  of  taking 
cold.  So  much  were  the  leaders  of  the  French 
impressed  with  the  truth  of  this  remark,  that 
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arm  breakfasts  were  strickly  prohibited  in  one 
‘their  northern  armies.  Every  man  was  allow- 
i half  a pint  of  good  wine,  which  he  took  with 
s bread.  Few  of  these  men  were  unfit  for  duty, 
lonsh  the  weather  was  extremely  severe.  It 
ay  be  laid  down  as  a maxim,  that  a soldier  will 
j able  to  bear  fatigue  and  hardship  with  vigour 
id  alacrity,  in  proportion  as  he  lives  well.  In 
sis  country,  a pint  of  good  porter,  or  sound  ale, 
Jght  be  substituted  for  wine.  The  men  should 
Dt  be  allowed  to  purchase  this  at  pleasure  ; but 

should  be  regularly  issued,  and  the  expense 
opped  from  their  pay. 

Cheap,  excellent,  and  nourishing  puddings  may 
e composed  of  boiled  barley,  molasses,  and 
inger. 

Dread. 

Bread,  emphatically  termed  the  staff  of  life,  is 
dial  the  soldier  chiefly  depends  upon  for  sup- 
ort.  While  au  army  is  in  motion,  it  is  difficult 
d furnish  this  article  in  abundance,  and  with 
'jgnlarity.  It  is  the  settled,  but  perhaps  errone- 
tts,  custom  to  furnish  armies  with  bread  ferment- 
d and  baked  into  the  form  of  loaves.  Biscuits 
ronld,  on  many  occasions,  be  preferable : a 
. oaf  sometimes  becomes  mouldy  and  uneatable 
a a few  days  ; biscuits  will  keep  in  perfection 
or  months.  Bread  baked  amidst  the  hurry  and 
onfusion  of  an  army  in  motion,  is  apt  to  be  im- 
•roporly  prepared  ; and  in  this  state  it  is  very 
tnwholesome;  but  the  quality  of  biscuit  made 
t a distance,  and  with  regularity,  may  always  be 
h pended  upon.  The  hardness  of  biscuit  is  rctno- 
'td  by  soaking  it  in  warm  water ; and  the  raw- 
lessor  doughiness  of  bread,  in  some  measure,  by 
ousting  it. 

Spirituous  Liquors. 

It  would  be  well  were  the  promiscuous  sale  of 
i ^stilled  spirits  to  soldiers  wholly  prohibited.  In 
tot  weather  they  are  peculiarly  injurious.  The 
j nortality  of  our  troops  in  the  West  Indies  has 
jccn  attributed  by  every  medical  writer,  as  much 
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to  the  intemperate  use  of  spirits  as  to  the  effect* 
of  the  climate.  It  is  not  denied  that  in  some 
situations  they  may  be  necessary  ; but  that  neces- 
sity is  to  be  judged  of  by  the  physician  or  the 
commanding  officer.  In  cold  damp  weather, 
when  a little  spirit  might  be  allowable  and  useful, 
soldiers  would  find  a tolerable  substitute  in  a 
draught  of  hot  water  with  a tea-spoonful  of  fresh 
grated  ginger  in  it.  This,  in  common  cases, 
would  be  of  equal  utility  with  spirituous  liquors, 
and  does  not  possess  the  power  of  intoxicating. 

Clothing. 

Another  article  of  importance  with  regard  to 
soldiers  is  clothing  ; which  is.  in  general,  far  from 
being  well  adapted  to  the  military  life.  The  stiff 
bandage  that  surrounds  the  neck,  and  the  tight 
ligatures  which  constrain  the  articulations  of  the 
loins  and  knees,  should,  if  possible,  be  avoided. 
Freedom  of  respiration  is  no  doubt  impeded  by 
the  pressure  of  the  belts  crossing  upon  the  chest. 
In  an  active  campaign,  much  often  depends  on 
rapidity  of  movement,  and  promptitude  of  exer- 
tion ; but  if  a certain  portion  of  the  strength  of 
each  individual  be  exhausted  in  counteracting  the 
pressure  on  his  muscles,  or  in  sustaining  perhaps 
an  unnecessary  burthen,  the  sum  of  the  whole, 
which  might  otherwise  be  employed  in  supporting 
unavoidable  fatigue,  must  be  considerably  dimi- 
nished. 

Many  remarks  might  be  made  on  the  other 
parts  of  the  military  dress;  but,  suffice  it  to  ob- 
serve, that  prudence,  humanity,  and  sound  policy 
conspire  to  recommend  the  use  of  woollen  clothing 
for  British  soldiers,  at  least  dining  an  encamp- 
ment. A woollen  stock  or  neckcloth,  with  a 
flannel  waistcoat  and  worsted  gloves,  may  be  pur- 
chased for  about  half  a crown  per  man,  and  would 
contribute  to  preserve  the  lives  of  many  • whereas 
the  expense  of  medicines  and  recruiting  will 
greatly  exceed  the  price  of  these  articles. 

Cleanliness. 

Personal  cleanliness  is  likewise  an  object  of 
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; r<  at  importance  in  an  army;  for  it  is  observed 
that  those  men  who  are  most  negligent  in  this  re- 
al ( ct,  are  the  first  who  are  infected  by  diseases. 
Hence,  the  contagion  is  frequently  spread  through 
a whole  army,  among  whom  it  often  proves  more 
fatal  than  the  sword.  The  strictest  attention, 
therefore,  is  necessary  to  enforce  the  observance 
of  this  practice. 


•CAUTIONS  TO  TRAVELLERS. 

When  going  to  ride  on  horseback,  it  will  be 
right,  before  mounting,  to  examine  carefully  the 
trappings  of  the  horse,  to  ascertain  whether  the 
bridle, girths,  and  stirrups,  be  safe  and  well  fixed, 
and  the  animal  properly  shod.  Also,  when  going 
to  drive  in  a gig  or  chaise,  it  will  he  proper  not 
only  to  inquire , but  to  ascertain,  whether  the  har- 
ness, wheels,  and  other  things  be  well  adjusted. 

Slack  Reins. 

Never  ride  or  drive  uitli  too  slack  a rein.  From 
a neglect  of  this  rule,  horses  which  are  apt  to 
stumble,  sometimes  fall  down,  to  the  great  danger, 
if  not  the  injury,  of  the  persons  who  are  riding  or 
driving  them.  Besides,  in  the  case  of  fright,  or 
running  away,  the  command  of  the  reins  is  gone. 

Jumping  out  of  Gigs , iSpc. 

Should  it  be  necessary,  in  consequence  of  the 
horse’s  running  away,  or  any  other  cause,  when 
rilling  in  a gig,  to  quit  it  hastily, — if  it  be  possible, 
leap  out  behind,  taking  care  not  to  lean  too  for- 
ward, which  is  by  far  the  safest  method;  for  the 
motion  of  the  carriage  being  opposite  to  thedirec 
tion  of  the  leap,  the  person  will  come  to  the  ground 
with  the  least  possible  force. 

Great  Coals  and  Umbrellas. 

With  respect  to  providing  great  coats,  umbrellas, 
‘•c.  when  going  a long  journey,  there  has  long 
been  in  use  a very  quaint  maxim,  “ If  it  does  not 
rain,  take  such  things  with  you  ; and  if  it  does,  d,i 
us  you  please  — implying  that  if  the  vveatl  er  be, 
i ow  ever  so  fine,  it  is  not  long  to  he  trusted. 


Stage  Coachet. 

In  traveling  in  a stage  coach,  passengers  shou'ij 
be  very  cuieful  to  ktep  down  the  windows;  or  a. 
least  one,  and  the  other  on  the  cheek,  in  order  to 
promote  a free  circulation  of  air.  \V  hen  this  can 
not  be  accomplished,  on  account  of  the  inclemenc;! 
of  the  weather,  one  window  on  the  lee  side  should  b< 
invariably  kept  open  to  its  full  extent. 

Cramp. 

Cramp  in  the  calces  of  the  legs  is  a very  disagree!, 
ble  comp'aint,  to  which  those  who  have  their  legjf 
long  confined  in  tight  hoots  are  subject  in  tiavcl| 
ling.  An  effectual  preventative  of  this  pain,  i|i 
to  stretch  out  the  heel  of  the  leg  as  far  as  possiblels 
at  the  same  time  drawing  up  the  toes  towards  tli  ill 
body. 

Travelling  on  Foot. 

In  long  journeys  much  caution  is  needful,  oil 
account  of  the  fatigue  they  occasion  and  the  heajr 
they  produce  in  the  body,  thus  tending  to  bring  oi|ll 
fever.  This  is  often  hastened  by  the  impropeli 
management  and  intemperance  of  the  traveller® 
themselves.  Those  who  walk  long  distances,  espe 
cially  before  their  feet  are  well  seasoned  by  tin 
practice,  are  very  liable  to  have  blisters  formei 
at  the  bottom  of  them.  For  this,  take  a large  needf 
full  of  worsted  ; pass  it  through  the  blister  fron 
side  to  side,  hut  leave  the  ends  of  the  worstec 
in  it,  and  clip  off  the  remainder.  The  openinj 
will  cause  the  blister  to  discharge,  and  the  worstec 
will  keep  it  open,  at  the  same  time  that  it  will 
prevent  the  outer  skin  from  sticking  to  the  inner 
By  this  plan,  at  night,  after  the  day’s  walk,  tin 
traveller  will  find  himself,  the  next  morning,  a;, 
easy,  and  as  able  to  walk  again,  as  though  nothing 
had  happened.  If  the  feet  are  merely  inflamed 
without  having  any  blister  raised  upon  them,  it  is 
a good  plan  to  wash  them  with  milk-warm  water,! 
just  before  going  to  bed. 

Dogs. 

Some  Dogs  are  very  snappish  and  ill  natured, 
and  cannot  allow  a traveller  to  pass  without 
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-owling,  but  it  is  a very  foolish  practice,  to  say 
ie  least  of  it,  to  provoke  them  to  put  their  snarl- 
i w threats  into  execution.  The  following  instance 
fenrred.  not  many  years  since,  in  St.  James’s 
ark.  “ A young  gentleman  passing  a dog,  sliglitly 
i niched  it  with  a switch  he  carried  in  his  hand  ; 

. pon  which  the  ferocious  animal  turned  and  seized 
un  by  tlie  belly  ; and,  in  spite  of  the  exertions  of 
lose  around  him,  he  continued  his  hold  until  the 
owels  of  the  youth  appeared  at  the  wound.  He 
ied  within  a few  hours.” 

Wandering  in  Ihe  Night. 

Let  the  traveller  take  some  star  or  stars  to 
aide  him  in  the  particular  course  which  he  knows 
> be  the  best;  and  if  he  wishes  to  distinguish 
istant  sounds,  let  him  apply  his  ear  for  some  time 
lose  to  the  ground. 

Count  Berchtold’ s Cautions. 

Those  who  travel  on  foot,  especially  in  hot 
limates,  should  never  sleep  under  the  shadow  of 
tree,  or  near  a hemp  field. 

Thirst  is  more  effectually  quenched  by  eating 
resh  fruit,  and  a morsel  of  bread,  than  by  drinking 
vater:  lemon  juice,  ora  little  vinegar  mixed  with 
> vater,  is  better  than  water  alone. 

After  a long  journey  on  foot,  it  is  unwholesome 
o take  a plentiful  meal,  or  to  sit  near  a great  file. 
Travellers  on  foot  should  wear  flannel  waistcoats 
lext  the  skin ; and  all  travellers  should  carefully 
icoid  damp  beds,  and  the  falling  of  the  evening 
lew  after  a free  perspiration. 

TO  DETECT  DAMPNESS  IN  BEDS. 

Let  the  beil  be  well  warmed,  and  immediately 
afier  the  warming-pan  is  taken  out,  introduce 
between  the  sheets,  in  an  inverted  position,  a 
clean  glass  goblet  : after  it  has  remained  in  that 
situation  a few  minutes,  examine  it;  if  found  dry 
and  not  tarnished  with  steam,  the  bed  is  perfectly 
safe;  and  vice  versa.  In  the  latter  case,  it  will  be 
best  to  sleep  between  the  blankets. 

TO  PREVENT  DANGER  FROM  WET  CLOTHES. 

Keep,  if  possible,  constantly  in  motion,  and 
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take  care  not  to  go  near  a fire  or  into  a very  warm 
place,  so  as  to  occasion  sudden  beat,  till  some 
time  after  procuring  dry  clothes.  Sitting  or  standing 
in  a draught,  or  current  of  air,  in  wet  clothes, 
is  particularly  injurious,  and  often  fatal. 

ERRONEOUS  CUSTOM  OF  POURING  SPIRITS  INTO 
BOOTS  OR  SHOES. 

The  custom  of  pouring  brandy  into  boots  or 
shoes,  when  the  feet  have  got  wet,  with  a view  to 
prevent  the  effects  of  cold,  is  a practice  which 
(though  very  common)  is  founded  on  prejudice 
and  misconception,  and  has  in  some  cases  proved 
fatal,  by  bringing  on  inflammation.  This  practice 
was  adopted  upon  the  supposition  that,  because 
spirits,  when  swallowed,  excite  an  universal 
warmth,  and  restore  the  circulation  in  the  extre- 
mities, they  must  do  the  same  when  applied  to  the 
extremities.  Hut  the  reverse  happens.  Fluids, 
when  evaporating,  produce  cold;  and  the  lighter 
and  more  spirituous  the  fluid,  the  more  quickly  it 
evaporates,  and  the  greater  is  the  degree  of  cold 
generated.  This  may  be  proved  by  a very  simple 
experiment.  If  one  hand  be  wetted  with  spirits 
and  the  other  with  water,  and  both  are  held  up  to 
dry  in  the  air,  the  hand  wetted  with  spirit  will 
feel  infinitely  colder  than  the  other: — whatever 
danger,  therefore,  arises  from  cold  or  damp  feet, 
is  generally  enhanced  by  the  practice  alluded  to. 

TO  ESCAPE  THE  EFFECTS  OF  LIGHTNING. 

When  persons  happen  to  be  overtaken  by  a 
thunder-storm,  although  they  may  not  be  terrified 
by  the  lightning,  yet  they  naturally  wish  for 
shelter  from  the  rain  which  usually  attends  it ; and, 
therefore,  if  no  house  be  at  hand,  generally  take 
refuge  under  the  nearest  tree  they  can  find.  But 
in  doing  this,  they  unknowingly  expose  themselves 
to  a double  danger;  first,  because  their  clothes 
being  thus  kept  dry,  there  bodies  are  rendered 
more  liable  to  injury, — the  lightning  often  passing 
harmless  over  a body  whose  surface  is  wet  ; and, 
secondly,  because  a "tree,  or  any  elevated  object, 
instead  of  warding  off,  serves  to  attract  and  con- 
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duct  the  lightning,  which,  in  its  passage  to  the 
ground,  frequently  rends  the  trunks  or  branches, 
and  kills  any  person  or  animal  who  happens  to 
be  close  to  it  at  the  time.  Instead  of  seeking 
protection,  then,  by  retiring  under  the  shelter  of  a 
tree,  hay-lick,  pillar,  wall,  or  hedge,  the  person 
should  either  pursue  his  way  to  the  nearest  house, 
or  get  to  a part  of  the  road  or  field  which  1ms  no 
high  object  that  can  draw  the  lightning  towards 
it,  and  remain  there  until  the  storm  has  subsided. 

It  is  particularly  dangerous  to  stand  near  leaden 
spouts,  iron  gates  or  palisadoes,  at  such  times  ; 
metals  of  all  kinds  having  so  strong  an  attraction 
for  lightning,  as  frequently  to  draw  it  out  of  the 
course  which  it  would  otherwise  have  taken. 

When  in  a house,  avoid  sitting  or  standing  near 
the  window,  door,  or  walls,  during  a thunder 
storm.  The  nearer  a person  is  to  the  middle  of 
a room,  the  better. 

The  greatest  evil  to  be  apprehended  from  light- 
ning, is  the  explosion  of  powder-magazines.  These 
may,  in  a great  degree,  be  secured  from  danger  by 
insulation,  or  by  lining  the  bulk,  beads, and  floor- 
ings, with  materials  of  a non-conducting  nature,  the 
expense  of  which  would  not  be  great. 

TO  PREVENT  THE  EFFECTS  OF  EXCESSIVE  COLD. 

Persons  are  in  danger  of  being  destroyed  by 
cold  when  they  become  very  drowsy,  or  are 
affected  with  general  numbness  or  insensibility  of 
the  body.  As  the  cold  which  proves  fatal,  gene- 
rally affects  the  feet  first,  great  care  should  be 
taken  to  keep  them  as  warm  as  possible. 

1.  By  protecting  them,  when  exposed  to  cold, 
with  wool,  or  woollen  socks,  within  the  shoes  or 
boots,  or  with  large  woollen  stockings  drawn  over 
them  ; or  when  riding,  with  hay  or  straw  wrapped 
round  them. 

2.  By  ketping  up  a brisk  circulation  in  the 
blood  vessels  of  the  feet,  which  will  be  best  pre- 
served by  avoiding  tight  boots  or  shoes,  and 
by  moving  the  fret  constantly.  When  this  is 
impracticable,  from  a confined  situation,  and  two 
or  more  persons  are  exposed  together,  let  them 


place  their  feet,  without  shoes,  against  each  other  k, 
breasts. 

If,  notwithstanding  these  precautions,  a persoi ■«. 
should  be  rendered  sleepy  or  insensible  by  cold  In 
he  must  exert  himself,  and  move  about  quickly  I 
for  if  he  should  sleep  in  the  cold,  he  will  inevitable# 
perish. 


HUNGER  AND  THIRST. 

In  famine  life  may  be  protracted,  with  less  paiiB 
and  misery,  by  a moderate  allowance  of  water  I 
for  the  actiinony  and  putrefaction  of  the  humour:# 
are  obviated  by  such  dilution,  and  the  lungs  an* 
furnished  with  that  moisture  which  is  essential  teb- 
the  performance  of  their  functions.  Fontanusfe 
relates  the  history  of  a woman  who  obstinate!}! 
refused  to  take  any  sustenance,  except  twice#- 
during  the  space  of  50  days,  at  the  end  of  whirl#'' 
period  she  died.  But  he  adds,  that  she  used  wateift 
by  way  of  drink,  though  in  small  quantity.  Redi  H 
who  made  many  cruel  experiments  to  ascertaii  ft 
the  effects  of  fasting  on  fowls,  observed,  that  nontjji 
were  able  to  support  life  beyond  the  ninth  day  * 
to  whom  drink  was  denied  ; whereas,  one,  indulgeojl 
with  w ater,  lived  more  than  20  days.  Many  other# 
instances  might  be  related  of  the  support  ot  human# 
life,  for  a lime,  by  water  alone. 

Indian  Remedy. 

To  those  who  by  their  occupations  are  cxposcdlP 
to  the  dreadful  calamity  of  hunger,  it  is  of  serious fr 
importance  to  he  instructed  in  the  means  of  alle- 
viating it.  The  American  Indians  use  a compo- 
sition of  the  juice  of  tobacco,  and  the  shells  of 
snails,  cockles,  and  oysters  calcined,  whenever 
they  undertake  a long  journey,  and  are  likely  to' 
be  destitute  of  provisions.  The  shells  are  not  burnti 
into  quicklime,  but  only  so  as  to  destroy  their  te- 
nacity, and  to  render  them  fit  to  be  powdered,  i 
The  mass  is  dried,  and  formed  into  pills,  of  a 
proper  size  to  be  held  between  the  gum  and  lip, 
which,  being  gradually  dissolved  and  swallowed  ' 
blunt  the  sensations  both  of  hunger  and  of  thirst. 
Tobacco  by  its  narcotic  quality,  seems  well 
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' idapted  to  counteract  the  uneasy  impressions 
- vhich  the  gastric  juice  makes  on  the  nerves  of 
i die  stomach  when  it  is  empty  : and  the  combina- 
tion of  testaceous  pow  ders  with  it  tends  to  correct 
he  secretion  that  is  supposed  to  be  tiie  chief 
agent  in  digestion,  and  which,  if  not  acid,  is  al- 
ways attended  by  acidity.  Certain  at  least  it  is, 

• that  their  operation  is  both  grateful  and  salutary  ; 
for  we  find  that  the  inhabitants  of  the  East 
Indies  mix  them  with  the  betel  nut,  to  the  chew, 
ii"  of  which  they  are  universally  and  immode- 
ately  addicted.  Perhaps  such  absorbents  may 
oe  usefully  applied,  both  to  divide  the  doses,  and 
to  moderate  the  virulence  of  the  tobacco.  For, 
.in  the  internal  exhibition  of  this  plant,  much 
caution  is  required,  as  it  produces  sickness,  verti- 
go, cold  clammy  sweats,  and  a train  of  oilier 
■formidable  symptoms,  when  taken  in  too  large  a 
quantity 

Ollier  Remedies. 

That  smoking  tobacco  gives  relief  to  those 
habitual  pains  of  the  stomach  which  appear  to 
-arise  from  the  irritation  of  the  gastric  secretions, 
is  well  known.  The  like  effect  is  sometimes  pro- 
duced by  increasing  the  flow  of  saliva,  and 
■ swallowing  what  is  thus  discharged.  Dr.  Perci- 
val  relates  the  case  of  a gentleman,  who  used  to 
masticate,  for  many  hours  daily,  a piece  of  lead  : 
which  being  neither  hard,  friable,  nor  offensive 
to  tl.e  palate,  suited  his  purpose,  as  lie  thought, 
better  than  any  other  substance.  He  continued 
the  custom  many  years,  deriving  great  ease  from 
it,  and  suffering  no  sensible  injury  from  the  poi- 
sonous quality  of  the  metal.  On  mentioning  this 
fact  to  a navy  surgeon,  the  Doctor  was  told,  that 
the  sailors,  when  in  hot  climates,  are  wont  to 
mitigate  thirst  by  rolling  a bullet  in  their  mouths. 
When  a scarcity  of  water  occurs  at  sea,  Dr. 
Franklin  has  advised  that  the  mariners  should 
bathe  themselves  in  tubs  of  salt-water:  for  in 
pursning  the  amusement  of  bwimining,  lie  obser- 
ved that,  however  thsrsty  he  was  before  immersion, 
he  never  continued  so  afterwards,  and  that, 


527 

though  he  soaked  himself  several  hours  in  the  day, 
and  several  days  successively  in  salt-water,  he 
perceived  not,  in  consequence  of  it,  the  least 
taste  of  saltness  in  his  mouth.  He  also  further 
suggests,  that  the  same  good  effect  might,  perhaps, 
be  derived  from  dipping  the  sailors’  apparel  into 
the  sea  ; and  expresses  a confidence  that  no  dan- 
go-  of  catching  cold  would  ensue. 

Salep  and  Portable  Soup. 

To  prevent  the  calamity  of  famine  at  sea,  it  has 
been  proposed  by  Dr.  Lind,  that  the  powder  of 
salep  should  constitute  part  of  the  provisions  of 
every  ship’s  company.  This  powder  and  porta- 
ble soup,  dissolved  in  boiling  water,  form  a rich 
thick  jelly  ; and  an  ounce  of  each  of  these  articles 
furnishes  one  day’s  subsistence  to  a healthy,  full- 
grown,  man.  Indeed,  salep  contains  morenntritions 
matter,  in  proportion  to  its  bulk,  than  any  other 
vegetable  production  now-  used  as  food.  It  has 
the  property  also  of  concealin':  the  nauseous  taste 
of  salt-water  ; and  consequently  may  be  of  great 
advantage  at  sea,  wheti  the  stock  of  fresh  water 
is  so  far  consumed  that  the  mariners  are  put  upon 
short  allowance.  By  the  same  mucilaginous  qua- 
lity, it  covers  the  offensiveness,  and  even  in  some 
measure  corrects  the  acrimony  of  salted  and 
putrescent  meats.  As  a preservative  against  hun- 
ger, salep  would  be  most  efficacious,  if  combined 
with  ail  equal  weight  of  beef  suet.  By  swallow- 
ing little  balls  of  this  lubricating  compound,  at 
proper  intervals,  the  coats  of  the  stomach  will 
be  defended  against  irritation. 

Oils  and  Mucilage. 

Oils  and  mucilages  are  highly  nutritive,  of  slow 
digestion,  indisposed  to  pass  off  by  perspiration, 
and  are  peculiarly  well  adapted  to  support  life,  in 
small  quantifies.  The  following  composition  is 
eh  extolled  by  Avicenna,  the  celebrated  Ara- 
bian physician.  “ Take  sweet  almonds  and  beef 
suet,  of  each  one  pound,  of  the  oil  of  violets,  two 
ounces,  and  of  the  roots  of  marsh  mallows,  one 
ounce  : bray  these  ingredients  in  a mortar,  and 
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form  the  mass  into  boluses,  about  the  size  of  a 
common  nut. 

Relative  efficacy  of  Milk  and  Water. 

Persons  who  have  been  accustomed  to  animal 
food,  are  soon  reduced,  when  supplied  only  with 
farinacea.  Several  years  ago,  to  determine  the 
comparative  nutritive  powers  of  different  substan- 
ces, an  ingenious  young  physician,  made  a 
variety  of  experiments  on  himself,  to  which  he 
unfortunately  fell  a sacrifice.  He  lived  a month 
upon  bread  and  wafer  ; and  under  this  regimen 
or  diet  he  every  day  diminished  much  in  weight. 
But,  in  1784,  a student  of  physic  at  Edinburgh 
confined  himself,  for  a longer  space  of  time,  to  a 
pint  of  milk  and  half  a pound  of  white  bread, 
daily : he  passed  through  the  usual  labours  of 
study  and  exercise  without  feeling  the  least  decay 
of  health  and  strength,  and  without  any  sensible 
loss  of  bulk.  The  excretions  were,  very  scanty 
during  the  whole  period  ; and  the  discharge  of 
ficces  occurred  only  once  a week.  In  this  case 
the  oily  and  coaguiable  parts  of  the  milk  fur- 
nished a larger  portion  of  aliment,  than  mere 
water,  and,  at  the  same  time,  contributed  to  check 
the  waste  by  perspiration  and  other  discharges ; 
for  oleaginous  substances  are  retained  long  in  the 
body  by  their  viscidity. 

Gum  Arabic,  <!yc. 

Gum  Arabic  will  be  a good  substitute  for  salep 
in  one  of  the  compositions  already  recommended  ; 
and  as  it  will  give  such  firmness  to  the  mass,  as  to 
require  sucking,  (the  saliva  by  this  means  sepa- 
rated and  carried  into  the  stomach,)  will  further 
contribute  to  assuage  the  sensations  both  of  hun- 
ger and  of  thirst.  This  gum,  combined  with 
sugar  and  the  whites  of  eggs,  has  been  used  in 
France,  under  the  name  of  patigumo,  as  a remedy 
for  catarrh.  These  cakes  might  very  well  be 
applied  to  the  purpose  of  obviating  hunger. 
They  are  not  perishable  in  the  hottest  climates, 
may  be  carried  about  the  person  with  conveni- 
ence, and,  though  very  tougn,  are  pleasant  to 


the  taste. — In  the  following  formula  by  which  ji 
they  are  made,  the  proportion  of  sugar  is  too 
large,  and  that  of  gum  arabic  too  small,  if  the 
mass  be  intended  to  assuage  the  cravings  of  appe- 
tite.— “ Take  of  fine  sugar  four  ounces,  and  of 
gum  arabic  one  ounce  : levigate  them  well  toge- 
ther , then  add  half  an  ounce  of  rose  water,  ana 
of  the  white  of  eggs  a sufficient  quantity,  to  make 
into  small  cakes. 

Dr.  Pearson's  Composition. 

Dr.  Pearson,  has  succeeded  after  various  at- 
tempts in  forming  the  following  vegetable  com- 
pound by  which  persons  engaged  in  exploring  hot 
and  desert  regions  might  be  saved  from  perishing 
by  hunger  and  thirst.  The  ingredientsare  reducible 
into  a very  small  bulk,  and  not  liable,  when  mix- 
ed, to  spoil  by  keeping. 

With  a pint  of  jelly  made  from  starch  by  boil- 
ing water,  mix  two  ounces  of  gum  arabic  aud  half  a 
drachm  of  catechu,  both  previously  reduced  to 
powder,  and  to  the  whole,  add  one  drachm  of 
crystallized  citric  acid,  also  pulverised.  Spread 
the  compound  upon  a clean  board  or  paper,  and 
gradually  dry  it  in  an  oven  of  a gentle  heat,  till 
it  becomes  hard  and  brittle,  when  it  may  be  bro- 
ken into  pieces  of  a proper  size  for  being  carried 
in  the  pocket.  Dr.  Pearson  calculates  that  two 
ounces  of  this  compound  will  sustain  life  for  twen- 
ty four  hours — but  supposes  that  during  the  exer- 
tion of  travelling,  four  ounces  may  be  required. 

So  that  two  pounds  would  last  a person,  totally 
destitute  of  every  other  sort  of  aliment,  for 
eight  days. 

Another. 

The  director-general  of  provisions,  in  Prussia, 
M.  de  Voss,  has  lately  proposed,  for  the  subsis- 
tence of  armies  in  the  field,  a pow  der,  made  by  the  i 
pulverization  of  farinaceous  legumes  and  dried 
meats.  Every  soldier  might  carry  about  him  a 
certain  quantity  of  this  composition.  It  would  be 
sufficient  to  infuse  the  powder  in  boiling  water, 
in  order  to  have  substantial  food. 
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i Jeans  of  restoring  Persons  who  have  been  famished. 
In  our  attempts  to  recover  those  who  have  suf- 
red  under  the  calamities  of  famine,  great  cir- 
umspection  is  required.  Warmth,  cordials,  and 
jod,  are  the  means  to  be  employed  ; hut  it  is 
vident  that  these  may  prove  too  powerful  in 
ieir  operation,  if  not  administered  with  caution 
r.d  judgment.  For  the  body,  by  long  fasting,  is 
id  need  to  a state  of  more  than  infantile  debility; 
te  minuter  vessels  of  the  brain,  and  of  the  other 
rsaus,  collapse  for  want  of  food  to  distend  them  ; 
ie  stomach  and  intestines  shrink  in  their  capa- 
ity  ; and  the  heart  languidly  vibrates,  having 
larcely  sufficient  energy  to  propel  the  scanty 
nrreut  of  blood.  Under  such  circumstances,  a 
roper  application  of  heat  seems  an  essential 
leustire,  and  may  be  effected  by  placing  on  each 
de,  an  healthy  man,  in  contact  with  the  patient, 
'edit u via,  or  fomentation  of  the  feet,  may  also 
e used  with  advantage. 

The  temperature  of  these  should  be  lower  than 
latofthe  human  body,  and  gradually  increased  ac- 
ording  to  the  effects  of  their  stimulus.  Nevv-milk, 
eak  broth,  or  water  gruel,  ought  to  be  employ- 
:l,  both  for  the  one  and  the  other  ; as  nourishment 
jay  be  conveyed  into  the  system  this  way,  by 
assaees,  properly  the  most  pervious  in  a slate  of 
isting,  if  not  too  long  protracted. 

It  appears  safer  to  advise  the  administration  of 
ordials  in  very  small  doses,  and,  at  first,  consi- 
*rably  diluted,  than  either  wine  or  spirits  ; but — 
ender  wine-whey  will  veiy  well  answer  this 
impose ; and  afford,  at  the  same  time,  an  easy 
nd  pleasant  nourishment.  When  the  stomach 
as  been  a little  strengthened,  an  egg  may  be 
ti*ed  with  the  whey,  or  administered  under  some 
ther  agreeable  form.  The  yolk  of  one  was,  to  Cor- 
j aro,  sufficient  for  a meal  ; and  the  narrative  of 
! oat  noble  Venetian,  in  whom  a fever  was  excited 
I y the  addition  of  only  two  ounces  of  food  to  his 
I aily  allowance,  show«,  that  the  return  to  a full 
It  let,  should  he  conducted  with  great  caution, 
|j  nd  by  verai  slow  radations. 
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Portable  Corn  mill  for  Armies  an  a Travellers. 

The  mill  used  in  Napoleon’s  army,  was  a small 
and  portable  machine,  very  light,  and  about  the 
size  of  a hat.  It  answ  ered  the  purpose  of  grind- 
ing two  or  three  bushels  a day.  In  a family,  its 
use  had  better  be  confined  to  those  who  are 
contented  with  coarse  flour,  or  meal,  since,  in 
obtaining  the  fine  flour,  a waste  is  produced, 
owing  to  the  clogging.  This  will  not  be  the 
case,  however,  where  boys  are  employed  to  turn, 
as  the  revolution  is  less  rapid.  This  mill  is  now 
much  used  in  England. 


INSTRUCTIONS  RESPECTING  DIET. 
Quantity  of  Food. 

On  the  quantity  and  quality  of  food,  both  health 
and  life  are  dependant.  In  regulating  the  quan- 
tity, no  determinate  rules  can  be  prescribed;  as 
it  is  a point  which  involves  the  consideration  of  a 
number  of  circumstances;  such  as  the  age,  sex, 
strength,  size,  and  habit  of  different  individuals. 
Hut  in  this,  as  in  all  olher  things,  the  golden  rule 
of  mediocrity  is  what  ought  to  be  observed ; and 
though,  in  general,  nature  teaches  every  creature 
when  it  has  enough,  it  is  more  safe  to  keep  within 
the  bounds  of  safety  than  to  transgress  them. 
For,  what  we  are  accustomed  to  take  daily,  in 
ounces  and  pounds,  cannot  be  a matter  of  indiffer- 
ence, in  respect  either  of  quantity  or  quality. 

When  we  take  food  in  too  great  quantity,  or  of 
too  nourishing  a quality,  it  will  either  produce 
inflammatory  diseases,  such  as  pleurisy  and  appo- 
plexy ; or,  by  exhausting  the  excitability,  it  will 
bring  on  stomach  complaints,  gout,  and  all  the 
symptoms  of  premature  old  age. 

Quality. 

All  animal  substances  have  a constant  tendency 
to  putrefaction;  which,  beyond  a icrtain  degree, 
is  extremely  injurious  to  health.  In  this  class  of 
unwholesome  food  must  be  included  diseased  cat- 
2 A 
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tie,  and  such  as  die  of  themselves,  the  flesh  of 
which  ought  never  to  he  eaten.  Even  the  eating 
of  those  which  die  by  accident  cannot  he  whole- 
some, as  the  blood  being  mixed  with  the  flesh 
must  increase  the  tendency  to  putrefaction. 

No  animal  can  be  wholesome  which  does  not 
take  sufficient  exercise,  and  is  even  excluded  from 
the  fresh  air.  Stall  cattle  are  crammed  with  gross 
food,  by  which,  indeed,  they  increase  in  bulk; 
but,  in  proportion,  their  flesh  is  unwholesome; 
and  the  very  smell  of  it,  when  brought  to  table,  is 
offensive  to  those  who  know  the  qualities  of  good 
meat. 

Over-heating  an  animal,  by  driving  it  too  fast, 
throws  it,  in  effect,  into  a temporary  fever,  often 
even  to  a degree  ofmadness  ; and  if  it  be  killed  in 
this  situation,  the  blood  is  so  intimately  mixed 
with  the  flesh,  that  it  is  impossible  to  separate 
them  : whence,  the  juices  are  incapable  of  afford- 
ing wholesome  nourishment. 

It  is  well  known  that  the  practice  of  filling  the 
cellular  membranes  with  air,  or  what  is  called 
blowing  meat,  is  become  very  common  among 
butchers.  This  abominable  custom  not  only  ren- 
ders the  meat  unfit  for  keeping,  but  communicates 
to  it  a taint,  no  less  loathsome  in  idea,  than  unna- 
tural, and  may  often  be  aggravated,  for  any  thing 
we  know  to  the  contrary,  by  the  worst  of  human 
effluvia. 

Dietic  Substances. 

It  is  beyond  a doubt  that  animal  food,  as  well 
as  vegetables,  are  intended  by  Providence  for  the 
subsistence  of  the  human  species;  and  a mixture 
of  the  two,  where  neither  of  them  disagrees  with 
the  constitution,  is  certainly  the  most  proppr. 
Animal  food  in  general  is  more  nourishing  than 
vegetables;  and  when  itisnotsalted,norhardened 
by  smoking,  it  is  likewise  more  easy  of  digestion. 
On  this  account,  it  generally  agrees  best  with 
delicate  and  weak  constitutions.  But  a mixture 
of  many  kinds  of  meat  at  a meal  is  undoubtedly 
injurious  to  the  health  ; both  as  variety  of  dishes 
may  tempt  to  excess,  and  as  a number  of  meats, 


very  different  in  their  nature,  earnot  be  eq  .allyi 
well  digested  in  the  same  space  of  time.  To  cat  of  ri 
one  dish  only,  seems  most  conformableto  nature,* 
and  is  doubtless  the  means  of  procuring  the  most!1 
healthy  fluids. 

Cooking. 

The  mode  of  dressing  meat  has  likewise  an  ef-HI 
feet  upon  its  utility  and  wholesomeness.  Fleslri 
lhat  is  boiled,  is  deprived  of  its  nourishing  juice,  j 
as  the  gelatinous  substance  of  the  meat  is  extracted  I 
into  the  broth.  The  latter  indeed  contains  the* 
most  nourishing  part  of  it.  In  the  mode  of  dress-ff: 
ng  meat  by  roasting,  its  juices  are  less  wasted,! 
and  as  a crust  is  soon  formed  on  its  surface,  the* 
nutritive  particles,  are  prevented  from  evapn-|' 
rating.  Hence,  roasted  meat  seems  likely  to  yield! 
more  nourishment  than  thesame  quantity  ofboiled  J 
meat.  Stewing  is  still  better  calculated  to  pre-B, 
serve  the  more  substantial  parts  of  the  animal  l! 
food  ; for,  being  performed  in  a close  vessel,  the! 
juices  are  neither  extracted  by  water,  nor  made  fl 
to  evaporate  by  the  heat. 

Appetite. 

Though  appetite  for  food  be  the  most  certain  ir 
indication,  that  nature  requires  a supply,  yet  when  g 
irregular,  it  ought  never  to  be  indulged  beyond  ait 
moderate  extent.  By  slow  eating,  the  stomach  w 
suffers  a very  gradual  distention,  and  the  food  has S 1 
sufficient  time  to  beduly  prepared  by  mastication,  ! 
or  chewing  in  the  mouth  ; and  he  who  observes  this  | 
simple  rule  will  feel  himself  satisfied,  only  after  lie  j 
has  received  a due  proportion  of  aliment ; whilst  | 
he  who  swjallowrs  his  food  too  quickly,  and  before  U 
it  is  perfectly  chewed,  will  be  apt  to  imagine  he  I 
has  eaten  enough,  when  the  unmasticated  provi-  1 
sions  merely  press  on  the  sides  ot  thestomach  ; the  I L 
consequence  is  that  hunger  will  soon  return. 

Those  who  take  more  exercise  in  winter  than  > 
in  summer,  can  also  digest  more  food.  But  as 
individuals,  leading  a sedentary  life,  usually  suffer 
in  winter  from  a bad  state  of  digestion,  owing  to 
a want  of  exercise,  they  ought  in  that  season  to 
be  more  sparing  of  aliment. 
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Hunger. 

Toolittle  aliment  weakens  the  body,  and  hastens 
be  consumption  of  the  living  principle.  After 
ong  fasting,  the  breath  is  foetid ; and  the  body 
becomes  disposed  to  putrid  fevers  When  a per- 
son has  suffered  much  from  extreme  hunger, 
much  food  ought  not  to  he  given  him  at  once;  for 
.he  stomach  being  contracted  and  feeble,  cannot 
ligest  it.  He  must  be  supported  with  liquid 
lourishment,  in  small  quantities,  and  be  treated 
n the  manner  of  a patient  in  a putrid  or  nervous 
ever.  Hence,  no  animal  food  of  any  kind,  but 
vegetables  of  a mild  acid  nature,  can  alone  be 
: riven  with  propriety. 

Choice  of  Food  and  Drink. 

With  respect  to  the  choice  of  aliment,  those 
who  abound  with  blood  should  be  sparing  in  the 
ise  of  what  is  highly  nourishing,  such  as  fat  meat, 
strong  ale,  rich  wines,  and  the  like.  Their  diet 
> ought  to  consist  chiefly  of  the  vegetable  kind,  and 
1 their  drink  ought  to  be  water,  cider,  perry,  or  small- 
beer.  People  whose  solids  are  weak  and  relaxed, 
■ should  avoid  every  thing  that  is  hard  of  digestion. 
A nourishing  diet,  and  a sufficient  exercise  in  the 
open  air,  are  what  in  point  of  health  will  most 
avail  them.  To  use  freely  a nourishing  diet,  is 
improper  for  those  who  have  a tendency  to  be  fat. 
They  ought  likewise  to  be  sparing  in  the  use  of 
malt  liquors,  and  to  take  a good  deal  of  exercise. 
Those,  on  the  contrary,  who  are  lean,  should  fol- 
low an  opposite  course.  Persons  who  are  trou- 
bled with  eructations  or  belchings  from  the  sto- 
mach, inclined  to  putrefaction,  ought  to  live 
chiefly  on  acid  vegetables;  while,  on  the  other 
hand,  people  whose  food  is  apt  to  become  sour 
on  the  stomach,  should  make  the  greater  part  of 
their  diet  consist  of  animal  food.  Persons  afflicted 
with  nervous  complaints,  or  with  the  gout,  ought 
to  avoid  all  flatulent  food,  and  whatever  is 
hard  of  digestion ; besides,  their  diet  should  be 
spare,  and  of  an  opening  nature.  The  age,  con- 
stitution, and  manner  of  life,  are  circumstances 
which  merit  attention  in  the  choice  of  proper 
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diet;  and  sedentary  people  should  live  more  spa- 
ringly than  those  who  are  accustomed  to  much 
labour.  People  who  are  troubled  with  any  com- 
plaint, ought  to  avoid  such  aliments  as  have  a 
tendency  to  increase  it.  Thus,  such  as  are  scor 
butic  ought  not  to  indulge  themselves  much  in 
salt  provisions ; while  one  who  is  troubled  with 
the  gravel  should  be  cautious  in  using  too  much 
acid,  or  food  of  an  astringent  kind. 

The  diet  ought  not  to  be  too  uniform,  at  least 
for  any  considerable  time.  A person,  by  long 
accustoming  himself  to  dine  only  on  boiled  chick- 
en, one  of  the  most  tender  kinds  of  food,  vr  ill 
habituate  his  stomach  to  such  a standard  of  action, 
as  to  become  incapable  of  digesting  any  thing 
stronger.  But  this  is  an  error  not  very  liable  to 
be  fallen  into,  voluntarily. 

Regularity  of  Meals. 

The  diet  ought  not  only  to  be  such  as  is  best 
adapted  to  the  constitution,  but  likewise  be  taken 
at  regular  periods,  for  long  fasting  is  hurtful  in 
every  stage  of  life.  In  young  persons,  it  vitiates 
the  fluids,  as  well  as  prevents  the  growth  of  the 
body.  Nor  is  it  much  less  injurious  to  those  more 
advanced  in  life;  as  the  humours,  even  in  the  most 
healthy  state,  have  a constant  tendency  to  acri- 
mony; the  prevention  of  which  requires  frequent 
supplies  of  fresh  nourishment.  Besides,  long 
fasting  is  apt  to  produce  wind  in  the  stomach  and 
bowels,  and  sometimes  even  giddiness,  and  faint- 
ness; though  the  strong  and  healthy  suffer  less 
from  long  fasting  than  the  weak  and  delicate. 

All  great  and  sudden  changes  in  diet  are  uni- 
versally dangerous ; particularly  the  transition 
from  a rich  and  full  diet  to  one  that  is  low  and 
sparing.  When,  therefore,  a change  becomes 
expedient,  it  ought  always  to  be  made  by  degrees. 

Heavy  Suy/iers. 

The  practice  is  not  uncommon  to  cat  a light 
breakfast,  and  a heavy  supper:  but  the  latter  of 
these  is  hurtful,  often  producing  apoplexy  and 
always  indigestion  aud  nightmare.  Where  this 
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is  not  practised,  there  will  generally  be  found  a 
disposition  to  make  a more  hearty  breakfast. 

Sleep  after  Meals. 

It  is  a disputed  point,  whether  a short  sleep 
after  dinner  be  not  useful  for  promoting  digestion ; 
and  in  several  countries  the  practice  certainly  is 
indulged  with  impunity,  if  not  with  evident  ad- 
vantage; besides  that  it  seems  to  be  consistent 
with  the  instinct  of  nature.  It  is  however,  only 
among  a certain  class  that  the  practice  can  be 
used  with  propriety  ; and  w hoever  adopts  it,  ought 
to  confine  the  indulgence  to  a short  sleep  of  a few 
minutes.  For,  if  it  he  continued  longer,  there 
arises  more  loss,  from  the  increase  of  insensible 
perspiration,  than  can  be  compensated  by  all  the 
advantages  supposed  to  accrue  to  digestion. 

Those  who  use  such  a custom,  which  may  be 
allowable  to  the  aged  and  delicate,  ought  to  place 
themselves  in  a reclining,  not  a horizontal  posture  ; 
because  in  the  latter  situation  the  stomach  presses 
upon  a part  of  the  intestines,  and  the  blood  is 
consequently  impelled  to  the  head. 

Water. 

The  best  water  is  that  which  is  pure,  light,  and 
without  any  particular  colour,  taste,  or  smell. 
Where  water  cannot  be  obtained  pure  from 
springs,  wells,  rivers,  or  lakes,  care  should  be 
taken  to  deprive  it  of  its  pernicious  qualities  by 
boiling,  and  filtering,  but  most  effectually  by  dis- 
tillation. Any  putrid  substances  in  the  water 
may  be  corrected  by  the  addition  of  an  acid. 
Thus,  half  an  ounce  of  alum  in  powder  will  make 
twelve  gallons  of  corrupted  water  pure,  and  trans- 
parent in  two  hours,  without  imparting  a sensi- 
ble degree  of  astringency.  Charcoal  powder  has 
also  been  found  of  great  efficacy  in  checking  the 
putrid  tendency  of  water.  To  the  same  purpose, 
vinegar  and  other  strong  acids  are  well  adapted. 

Fermented  lAquors. 

Fermented  liquors,  to  prove  advantageous  to 
the  health,  ought  nop  to  be  too  strong  ; otherwise 


they  hurt  digestion,  arid  weaken,  instead  of 
strengthen  the  body  ; for  when  in  that  state, 
and  drank  in  large  quantity,  they  inflame  the 
blood,  and  dispose  to  a variety  of  diseases.  A 
certain  degree  of  strength,  however,  is  necessary 
to  adapt  them  to  most  constitutions  in  cold  cli- 
mates. For,  if  too  weak,  they  produce  wind  in 
the  bowels,  and  occasion  flatulencies  : or  if  be- 
come stale,  they  turn  sour  on  the  stomach,  have 
a pernicious  effect  on  digestion,  and  prove  other- 
wise hurtful.  If  fermented  liquors,  made  for 
sale,  were  faithfully  prepared,  as  there  is  too 
much  reason  to  believe  they  are  not,  and  were 
kept  to  a proper  age,  they  would,  used  with  mo- 
deration, be  a comfortable  and  wholesome  be- 
verage; but  while  they  continue  to  be  drank  un- 
der every  circumstance  opposite  to  salubrity,  the 
effects  they  produce  must  be  more  injurious  than 
beneficial  to  general  health. 

Quantity  of  Drink. 

Whatever  kind  of  drink  is  used,  it  ought,  as 
well  as  food,  to  be  taken  always  in  a just  and  mo- 
derate quantity. 

Were  we  to  be  governed  by  the  dictates  ol 
nature,  we  ought  to  drink,  only,  when  solicited 
by  thirst,  and  to  desist  when  that  is  satisfied  ; 
but  as  many  of  our  liquors  stimulate  the  palate, 
this  is  sledom  the  case.  Pure  water  is,  on  this 
account,  an  inestimable  beverage,  as  it  will  not 
induce  us  to  drink  more  than  is  necessary.  The 
season  of  the  year,  the  state  of  the  weather,  and 
the  nature  of  our  food,  with  the  greater  or  less 
degree  of  our  exercise,  all  contribute  to  render 
the  proportion  of  drink  indeterminate.  Thirst, 
however,  is  a more  certain  guide  for  its  own  gra- 
tification than  hunger  ; and  lie  who  is  accustomed 
to  drink  water  only,  will  be  in  little  danger  of 
transgressing  the  proper  measure,  if  he  di  ink  as 
often  as  the  calls  of  nature  demand.  Persons  of 
a phlegmatic  constitution  have  both  less  incli- 
nation and  occasion,  to  drink,  than  th  se  ofa  warm 
temperament : while  the  laborious,  or  those  who 
take  much  exercise,  ought  to  drink  more  than  the 


SALUTARY 

;dentary,  and  still  more  in  summer  than  in 
•inter. 

To  drink  immediately  before  a meal  is  a prac- 
ce  not  to  be  commended  ; because  the  stomach 
thereby  stretched,  and  rendered  less  fit  for 
erforming  its  office.  Besides,  the  gastric  juice 
by  this  means  too  much  diluted;  and  digestion, 

: i consequence,  is  much  obstructed.  To  drink 
inch  during  a meal  is  also  liable  to  objection  ; 
ae  stomach  being  thus  rendered  incapable  of 
ceiving  the  due  portion  of  aliment.  When  the 
rink  is  water,  a moderate  quantity  of  wine  may 
■ ; used  with  advantage  ; but  in  those  whose  sto- 
ach  and  bowels  are  weak,  a mixture  of  wine  and 
alt-liquors  is  apt  to  produce  flatulence.  The 
ixture  of  malt-liquors  and  water,  likewise  pro- 
uces  wind  in  the  bowels. 

Animal  and  Vegetable  Food. 

Fresb  meat  is  the  most  wholesome  and  nou- 
-hing.  But  to  preserve  these  qualities,  it  ought 

> be  dressed  in  such  a manner  as  to  remain  ten- 
sr  and  juicy.  The  flesh  of  tame  animals  is, 

( ion  the  whole,  preferable  to  game  : for  though 
e latter  be  in  general,  more  mellow  and  easier 
I ’ digestion,  it  does  not  contain  the  sweet  jelly 
id  mild  juices  with  which  the  former  is  corn- 
only  impregnated. 

■ Some  vegetable- aie  not  so  easily  digested  as 
>en  hard  and  tough  animal  substances;  but  the 
-s-h  of  young  animals,  with  a full  proportion  of 
holesoine  vegetables,  the  sort  which  least  dis- 
'rees  with  the  stomach,  is  the  diet  most  suitable 

> man. 

Fat,  though  more  nourishing  than  lean,  is  not  so 
»y  «f  digestion.  On  this  account  it  is  proper  to 
se  with  it  a sufficient  quantity  of  salt,  which  con- 
nces  greatly  to  dissolve  the  fat  of  meat,  and  to 
:nder  it  more  easy  of  digestion. 

Acids. 

In  summer,  at  which  season  the  blood  is  very 
inch  disposed  to  putrescency,  it  is  advisable  to 
icrease  tiie  proportion  of  vegetable  food,  and  to 
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make  use  of  acids,  such  as  vinegar,  lemons, 
oranges,  and  the  like,  provided  that  they  do  not 
disagi ee  with  the  stomach  and  bowels,  which  is 
the  case  in  those  constitutions  where  too  much 
acid  is  generated  in  the  stomach.  This  may  fre- 
quently be  known  by  feeling  the  sensation  of 
hunger  in  a painful  degree.  In  such  constitu- 
tions cold  provisions,  as  well  as  cold  drink,  are 
often  preferable  to  hot. 


QUALITIES  OF  THE  ANIMAL  AND  VEGETABLE 
FOOD  COMMONLY  USED  IlN  DIET. 

Beef. 

When  this  is  the  flesh  of  a bullock  of  middle  age, 
it  affords  good  and  strong  nourishment,  and  is 
peculiarly  well  adapted  to  those  who  labour,  or 
take  much  exercise.  It  will  often  sit  easy  upon 
stomachs  that  can  digest  no  other  kind  of  food  ; 
and  its  fat  is  almost  as  easily  digested  as  that  of 
veal. 

Veal 

Is  a proper  food  for  persons  recovering  from  in- 
disposition, and  may  even  be  given  to  febrile  pa 
tients  in  a very  weak  state,  but  it  affords  less 
nourishment  than  the  flesh  of  the  same  animal  in 
a state  of  maturity.  The  fat  of  it  is  lighter  than 
that  of  any  other  animal,  and  shows  the  least  dis- 
position to  putrescency.  Veal  is  a very  suitable 
food  in  costive  habits  ; but  of  all  meat  it  is  the 
least  calculated  for  removing  acidity  from  the 
stomach. 

Mutton 

From  the  age  of  four  to  six  years,  and  fed  on 
dry  pasture,  is  an  excellent  meat.  It  is  of  a 
middle  kind  between  the  firmness  of  beef  and  the 
tenderness  of  veal.  The  lean  part  of  mutton, 
however,  is  the  most  nourishing  and  conducive 
to  health  ; the  fat  being  hard  of  digestion.  The 
head  of  the  sheep,  especially  when  divested  of  the 
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skin,  is  very  tender;  and  the  feet,  on  account  of 
the  jelly  they  contain,  are  highly  nutritive. 

Lamb 

Ts  not  so  nourishing  as  mutton  ; but  it  is  light, 
and  extremely  suitable  to  delicate  stomachs. 

House-Lamb 

Though  much  esteemed  by  many,  possesses  the 
bad  qualities  common  to  the  flesh  of  all  animals 
reared  in  an  unnatural  manner. 

Pork 

Affords  rich  and  substantial  nourishment;  and 
its  juices  are  wholesome  when  properly  fed,  and 
when  the  animal  enjoys  pure  air  and  exercise. 
But  the  flesh  of  hogs  reared  in  towns  is  both  hard 
of  digestion  and  unwholesome.  Pork  is  parti- 
cularly improper  for  those  who  are  liable  to  any 
foulness  of  the  skin.  It  is  almost  proverbial,  that 
a dram  is  good  for  promoting  its  digestion:  but 
this  is  an  erroneous  notion ; for  though  a dram 
may  give  a momentary  stimulus  to  the  coats  of 
the  stomach,  it  tends  to  harden  the  fie»h,  and  of 
course  to  make  it  more  indigestible. 

Smoked  Hams 

Are  a strong  kind  of  meat,  and  rather  fit  for  a 
relish  than  for  diet.  It.  is  the  quality  of  all  salted 
meat  that  the  fibres  become  rigid,  and  therefore 
more  difficult  of  digestion;  and  when  to  this  is 
added  smoking,  the  heat  of  the  chimney  occa- 
sions the  salt  to  concentrate,  and  the  fat  between 
the  muscles  sometimes  to  become  rancid. 

Bacon 

Is  also  of  an  indigestible  quality,  and  is  apt  to 
turn  rancid  on  weak  stomachs  ; but  for  those  in 
health  it  is  an  excellent  food,  especially  when  used 
with  fowl  or  veal,  or  even  eaten  with  peas,  cab- 
bages, or  cauliflowers. 

Gout’s  Flesh 

Is  hard  and  indigestible;  but  that  of  kids  is 
tender,  as  well  as  delicious,  and  affords  good 
nourishment. 


Venison, 

Or  the  flesh  of  deer,  and  that  of  hares,  is  of  a 
nourishing  quality,  but  is  liable  to  the  inconveni-  i 
ence,  that,  though  much  disposed  to  putrescency  i 
of  itself,  it  mast  be  kept  for  a little  time  before  it  d 
becomes  tender. 

The  Blood  of  Animals. 

Is  used  as  an  aliment  by  the  common  people,  \ 
but  they  could  not  long  subsist  upon  it,  unless  i 
mixed  with  oatmeal,  &c.  : for  it  is  not  very  solu-  ( 
ble,  alone,  by  the  digestive  powers  of  the  human 
stomach,  and  therefore  cannot  prove  nourishing. 

Milk 

Is  of  very  different  consistence  in  different  ani- 
mals ; but  that  of  cows  being  the  kind  used  in 
diet,  is  at  present  the  object  of  our  attention. 
Milk,  where  it  agrees  with  the  stomach,  affords 
excellent  nourishment  for  those  who  are  weak, 
and  cannot  digest  other  aliments.  It  does  not 
readily  become  putrid,  but  it  is  apt  to  become  sour 
on  the  stomach,  and  thence  to  produce  flatulence, 
heart-burn,  or  gripes,  and  in  some  constitutions,  at 
looseness.  The  best  milk  is  from  a cow  at  three 
or  four  years  of  age,  about  two  months  after  pro- 
ducing a calf.  It  is  lighter,  but  more  watery, 
than  the  milk  of  sheep  and  goats  ; while,  on  the 
other  hand,  it  is  more  thick  and  heavy  than  tliejji 
milk  of  asses  and  mares,  which  are  next  in  con.  I 
sistencc  to  human  milk. 

On  account  of  the  acid  which  is  generated  after 
digestion,  milk  coagulates  in  all  stomachs  ; but 
the  caseous  or  cheesy  part  is  again  dissolved  by 
the  digestive  juices,  and  rendered  fit  for  the  pur- 
poses of  nutrition.  It  is  improper  to  cat  acidi 
substances  with  milk,  as  these  would  tend  to  pre- 
vent the  due  digestion  of  it. 

Cream 

Is  very  nourishing,  but,  on  account  of  its  fat- 
ness, is  difficult  to  be  digested  in  weak  stomachs. 
Violent  exercise,  after  eatir.g  it,  will,  in  a little 
time,  convert  it  into  butter. 
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Butter. 

Some  writers  inveigh  against  the  use  of  butter 
as  universally  pernicious;  but  they  might  with 
equal  reason  condemn  all  vegetable  oils,  which 
form  a considerable  part  of  diet  in  the  southern 
climates,  and  seem  to  have  been  beneficially 
intended  by  nature  for  that  purpose.  Butter, 
like  every  other  oily  substance,  has  doubtless  a 
relaxing  quality,  and  if  long  retained  in  the  sto- 
mach, is  liable  to  become  rancid  ; but,  if  eaten  in 
moderation,  it  will  not  produce  those  effects.  It 
'is,  however,  improper  in  bilious  constitutions. 
The  worst  consequence  produced  by  butler,  when 
eaten  w ith  bread  is,  that  it  obstructs  the  discharge 
of  the  saliva  in  the  act  of  mastication  or  chewing  ; 
by  which  means  the  food  is  not  so  easily  digested. 
To  obviate  this  effect,  it  would  be  a commendable 
practice  at  breakfast,  first  to  eat  some  dry  bread, 
and  chew  it  well,  till  the  salivary  glands  were  ex- 
hausted, and  afterwards  to  eat  it  with  butter.  By 
these  means  such  a quantity  of  saliva  might  be 
carried  into  the  stomach  as  would  be  sufficient 
for  the  purpose  of  digestion. 

Cheese 

Is  likewise  reprobated  by  many  as  extremely 
unwholesome.  It  is  doubtless  not  easy  of  diges- 
tion ; and,  when  eaten  in  a great  quantity,  may 
overload  the  stomach ; but  if  taken  sparingly,  its 
tenacity  may  be  dissolved  by  the  digestive  juices, 
and  it  may  yield  a wholesome,  though  not  very 
nonri-hing  chyle.  Toasted  cheese  is  agreeable  to 
most  palates,  but  is  rendered  more  indigestible 
by  that  process. 

Fowls. 

The  flesh  of  birds  differs  in  quality  according  to 
the  foot!  on  which  they  live.  Such  as  feed  upon 
grain  and  berries,  afford,  in  general,  good  nou- 
rishment ; if  we  except  geese  and  ducks,  which 
are  hard  of  digestion,  especially  the  former.  A 
young  hen  or  chicken  is  tender  and  delicate  food, 
and  extremely  well  adapted  where  the  digestive 
powers  are  weak.  But  of  all  tame  fowls,  the 
capon  is  the  most  nutritious. 


Turkeys , <$•<:. 

Turkeys,  as  well  as  Guinea  or  India  fowls,  af- 
ford a substantial  nutriment,  but  are  not  so  easy 
of  digestion  as  the  common  domestic  fowls.  In 
all  birds  those  parts  are  the  most  firm,  which  are 
most  exercised  : in  the  small  birds,  therefore,  the 
wings,  and  in  the  larger  kinds  the  legs,  are  com- 
monly the  most  difficult  of  digestion. 

Wild  Fowls. 

The  flesh  of  wild  birds,  in  general,  though 
more  easily  digested,  is  less  nourishing  than  that 
of  quadrupeds,  as  being  more  dry,  on  account  of 
their  almost  constant  exercise.  Those  birds  are 
not  wholesome  which  subsist  upon  worms,  insects, 
and  fishes. 

Eggs. 

The  eggs  of  birds  are  a simple  and  wholesome 
aliment.  Those  of  the  turkey  are  superior  in  all 
the  qualifications  of  food.  The  white  of  eggs  is 
dissolved  in  a warm  temperature,  but  by  much 
beat'  it  is  rendered  tough  and  hard.  The  yolk 
contains  much  oil,  and  is  highly  nourishing,  but 
has  a strong  tendency  to  putrefaction  ; on  which 
account,  eggs  are  improper  for  people  of  weak 
stomachs,  especially  when  they  are  not  quite  fresh. 
Eggs  boiled  hard  or  fried  are  difficult  of  diges- 
tion, and  are  rendered  still  more  indigestible  by 
the  addition  of  butter.  All  eggs  require  a suf- 
ficient quantity  of  salt,  to  promote  their  solution 
in  the  stomach. 

Fish, 

Though  some  of  them  be  light  and  easy  of  di. 
gestion,  afford  less  nourishment  than  vegetables, 
or  the  flesh  of  quadrupeds,  and  are,  of  all  the  ani 
mal  tribes,  the  most  disposed  to  putrefaction. 
Salt  water  fish  are,  in  general,  the  best;  but  when 
salted,  though  less  disposed  to  putrescency,  they 
become  more  difficult  of  digestion.  Whitings  and 
flounders  are  the  most  easily  digested.  Acid 
sauces  and  pickles,  by  resisting  putrefaction,  are 
a proper  addition  to  fish,  both  as  they  retard 
putrescency,  and  correct  the  relaxing  tendency  of 
butter,  so  generally  used  with  this  kind  of  aliment. 
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Oysters  and  Cockles , 

Arc  eaten  both  raw  and  dressed,  but  in  the 
former  state  they  are  preferable  because  heat 
dissipates  considerably  their  nutritious  parts  as 
well  as  the  salt  water,  which  promotes  their  di 
gestion  in  the  stomach  . if  not  eaten  very  spar- 
ingly, they  generally  piove  laxative. 

Mussels  and  Periwinkles, 

Are  far  inferior  to  oysters,  both  in  point  of 
digestion  and  nutriment.  Sea  mussels  are  by 
some  supposed  to  be  of  a poisonous  nature  ; but 
though  this  opinion  is  not.  much  countenanced  by 
experience,  the  safest  way  is  to  eat  them  with 
vinegar,  or  some  other  vegetable  acid. 

Bread. 

At  the  head  of  the  vegetable  classstands  bread, 
that  article  of  diet  which,  from  general  use,  has 
received  the  name  of  the  staff  of  life.  Wheat  is 
the  grain  chiefly  used  for  the  purpose  in  this  coun- 
try, and  is  among  the  most  nutritive  of  all  the 
farinaceous  kinds,  as  it  contains  a great  deal  of 
starch.  Bread  is  very  properly  eaten  with  animal 
food,  to  correct  the  disposition  to  putresccncy  ; 
but  is  most  expedient  with  such  articles  of  diet  as 
contain  much  nourishment  in  a small  bulk,  be- 
cause it  then  serves  to  give  the  stomach  a proper 
degree  of  expansion.  But  as  it  produces  a slimy 
chyle,  and  disposes  to  costiveness,  it  ought  not 
to  he  eaten  in  a large  quantity.  To  render  bread 
easv  cf  digestion,  it  ought  to  be  well  fermented 
and  baked  ; and  it  never  should  lie  used,  till  it  has 
stood  twenty-four  hours  after  being  taken  out  of  the 
oven,  otherwise  it  is  apt  to  occasion  various  com- 
plaints in  those  w ho  have  weak  stomachs  ; such  as 
flatulence,  heart-burn,  watchfulness,  and  the 
0 like.  The  custom  of  eating  butter  with  bread,  hot 
from  the  oven,  is  compatible  only  with  very  strong 
digestive  powers. 

Pastry, 

Especially  when  hot,  has  all  the  disadvantages 
of  hot  bread  and  butter,  and  even  buttered  toast, 


though  the  bread  be  stale,  is  scarcely  interior  in- 
its  effects  on  a weak  stomach.  Dry  toast,  with 
hatter,  is  by  far  the  wholesomest  breakfast. 
Brown  wl. eaten  bread,  in  which  there  is  a good: 
deal  of  ryi*,  though  not  so  nourishing  as  that  made* 
ot  fine  flour,  is  both  palatable  and  wholesome,  i 
hut  apt  to  become  sour  on  w eak  stomachs. 

Oats,  Barley,  and  Rice. 

Oats,  when  deprived  of  the  husk,  and  particu- 
larly barley,  when  properly  prepared,  are  each  of 
them  softening,  and  afford  wholesome  and  cooling, 
nourishment.  Rice  likewise  contains  a nututious- 
mucilage,  and  is  less  used  in  this  country  than  j 
it  deserves,  both  on  account  of  its  whoesome-- 
ness  and  economical  utility.  The  notion  of  its  . 
being  hurtful  to  the  sight  is  a vulgar  error.  In 
some  constitutions  it  tends  to  induce  costiveness  ; i 
hut  this  seems  to  be  owing  chiefly  to  flatulence, 
and  may  he  corrected  by  the  addition  of  some 
spice,  such  as  caraw  ays,  anise  seed,  and  the  like.  . 

Potatoes 

Are  an  agreeable  and  wholesome  food,  and  I 
yield  nearly  as  much  nourishment  as  any  of  the 
roots  used  in  diet.  The  farinaceous  or  mealy 
kind  is  in  general  the  most  easy  of  dige'tion  ; 
and  they  are  much  improved  by  being  toasted 
or  baked.  They  ought  almost  always  to  be  eaten 
with  meat,  and  never  without  salt.  The  salt  i 
should  be  boiled  with  them. 

Green  Peas  and  Beans, 

Boiled  in  their  fresh  state,  are  both  agreeable 
to  the  taste  and  wholesome : being  neither  so 
flatulent,  nor  so  difficult  of  digestion,  as  in  their 
ripe  state  ; in  which  they  resemble  the  other  le- 
guminous vegetables.  French  beans  possess  much 
the  same  qualities  ; but  yield  a more  w atery  juice, 
and  have  a greater  disposition  to  produce  flatu- 
lence. They  ought  to  be  eaten  with  some  spice. 

Salads, 

Being  eaten  raw,  require  good  digestive  pew- 
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ers,  especially  those  of  the  cooling  kind  ; and  the 
addition  of  oil  and  vinegar,  though  qualified  with 
mustard,  hardly  renders  the  free  use  of  them 
consistent  with  a weak  stomach. 

Spinach 

Affords  a soft  lubricating  aliment,  but  contains 
little  nourishment.  In  weak  stomachs  it  is  apt  to 
produce  acidity,  and  frequently  a looseness.  To 
obviate  these  effects,  it  ought  always  to  be  well 
beaten,  and  but  little  butter  mixed  with  it. 

Asparugus 

Is  a nourishing  article  in  diet,  and  promotes  the 
secretion  of  urine ; but,  in  common  with  the 
vegetable  class,  disposes  a little  to  flatulence. 

Artichokes 

Resemble  asparagus  in  their  qualities,  but  seem 
1 to  be  more  nutritive,  and  less  diuretic. 

Cabbages 

Are  some  of  the  most  conspicuous  plants  in  the 
. garden.  They  do  Dot  afford  much  nourishment, 

: but  are  an  agreeable  addition  to  animal  food,  and 
not  quite  so  flatulent  as  the  common  greens.  They 
ire  likewise  diuretic,  and  somewhat  laxative. 

[ Cabbage  has  a stronger  tendency  to  putrefaction 
chan  most  other  vegetable  substances;  and,  du- 
ring its  putrefying  state,  sends  forth  an  offensive 
imell,  much  resembling  that  of  putrefying  animal 
oodies.  So  far,  however,  from  promoting  a 
Dutiid  disposition  in  the  human  body,  it  is,  on  the 
:ontrary,  a wholesome  aliment  in  the  true  putrid 
icurvy. 

Turnips 

Are  a nutritious  article  of  vegetable  food,  but 
not  very  easy  of  digestion,  and  are  flatulent. 
This  effect  is  in  a good  measure  obviated,  by 
I pressing  the  water  out  of  them  before  they  are 

saten. 

Carrots 

Contain  a considerable  quantity  of  nutritious 
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juice,  but  are  among  the  most  flatulent  of  vege- 
table productions. 

Parsnips 

Are  more  nourishing,  and  less  flatulent  than 
carrots,  which  they  also  exceed  in  the  sweetness 
of  their  mucilage.  By  boiling  them  in  two  dif- 
ferent waters,  they  are  rendered  less  flatulent, 
but  their  other  qualities  are  thereby  diminished  in 
proportion. 

Parsley 

Is  of  a stimulating  and  aromatic  nature,  well 
calculated  to  make  agreeable  sauces.  It  is  also  a 
gentle  diuretic,  but  preferable  in  all  its  qualities, 
when  boiled. 

Celery 

Affords  a root  both  wholesome  and  fragrant, 
but  is  difficult  of  digestion  in  its  raw  state.  It 
gives  an  agreeable  taste  to  soups,  as  well  as  ren- 
ders them  diuretic. 

Onions,  Garlic,  and  Shallot, 

Are  all  of  a stimulating  nature,  by  which  they 
assist  digestion,  dissolve  slimy  humours,  and  expel 
flatulency.  They  are,  however,  most  suitable  to 
persons  ot  a cold  and  phlegmatic  constitution. 

Rudislies 

Of  all  kinds,  particularly  the  horse  radish, 
agree  with  the  three  preceding  articles  in  power 
fully  dissolving  slimy  humours.  They  excite  the 
discharge  of  air  lodged  in  the  intestines. 

Apples 

Are  a wholesome  vegetable  aliment,  and  in 
many  cases  medicinal,  particularly  hi  diseases  of 
the  breast  and  complaints  arising  from  phlegm. 
Hut,  in  general,  they  agree  best  with  the  stomach 
when  eaten  either  roasted  or  boiled.  The  more 
aromatic  kinds  of  apples  are  the  fittest  for  eating 
raw. 

Pears 

Resemble  much  in  their  effects  the  sweet  kind 
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cf  apples,  but  have  more  of  a laxative  quality, 
anti  a greater  tendency  to  flatulence. 

Cherries 

Are  in  general  a wholesome  fruit,  when  they 
agree  with  the  stomach,  and  they  are  beneficial  in 
many  diseases,  especially  those  of  the  putrid  kind. 

Plums 

Are  nourishing,  and  have  besides  an  attenuating, 
as  well  as  a laxative,  quality,  but  are  apt  to  pro- 
duce flatulence.  If  eaten  fresh,  and  before  they 
are  ripe,  especially  in  large  quantities,  they  oc- 
casion colics  and  other  complaints  of  the  bowels. 

Peaches 

Are  not  of  a very  nourishing  quality,  but  they 
abound  in  juice,  and  are  serviceable  in  bilious 
complaints. 

Apricots 

Are  more  pulpy  than  peaches,  but  are  apt  to 
ferment,  and  produce  acidities  in  weak  stomachs. 
Where  they  do  not  disagree  they  are  cooling,  and 
tend  likewise  to  correct  a disposition  to  putres- 
cency. 

Gooseberries  and  Currants, 

When  ripe,  are  similar  in  their  qualities  to 
cherries,  and  when  used  in  a green  state  they  are 
agreeably  cooling. 

Strawberries 

Are  an  agreeable,  cooling  aliment,  and  are  ac 
counted  good  in  cases  of  gravel. 

Cucumbers 

Arc  cooling,  and  agreeable  to  the  palate  in  hot 
weather;  but  to  prevent  them  from  proving  lnut- 
ful  to  the  stomach,  the  juice  ought  to  be  squeezed 
out  after  they  are  sliced,  and  vinegar,  pepper, 
and  salt,  afterwards  added. 

Tea. 

By  some,  the  use  of  this  exotic  is  condemned  in 
terms  the  most  vehement  and  unqualified,  while 


others  have  either  asserted  its  innocence,  or  gonttl 
so  far  as  to  ascribe  to  it  salubrious,  and  even  ex- 
traordinary virtues.  The  truth  seems  to  lie  be- 
tween these  extremes  : there  is  however  an  essen- 
tial difference  in  the  effects  of  green  tea  and  o! 
black,  or  of  bohea;  the  former  of  which  is  much 
more  apt  to  affect  the  nerves  of  the  stomach  than 
the  latter,  more  especially  when  drank  without 
cream,  and  likewise  without  bread  and  butter; 
That,  taken  in  a large  quantity,  or  at  a latei 
hour  than  usual,  tea  often  produces  watchfulness, 
is  a point  that  cannot  be  denied  ; but  if  used  ir 
moderation,  and  accompanied  with  the  additions 
just  now  mentioned,  it  does  not  sensibly  discovei 
any  hurtful  effects,  but  greatly  relieves  an  oppres- 
sion of  the  stomach,  and  abates  a pain  of  the 
head.  It  ought  always  to  be  made  of  a moderate 
degree  of  strength  : for  if  too  weak  it  certainlj 
relaxes  the  stomach.  As  it  has  an  astringent 
taste,  which  seems  not  very  consistent  with  i 
relaxing  power,  there  is  ground  for  ascribing  this 
effect  not  so  much  to  the  herb  itself  as  to  the  hoi 
water,  which  not  being  impregnated  with  a suffv 
cient.  quantity  of  tea,  to  correct  it  own  emolliem 
tendency,  produces  a relaxation,  unjustly  imputec 
to  some  noxious  quality  of  the  plant.  But  tea  t 
like  every  other  commodity,  is  liable  to  damage.! 
and  when  this  happens,  it  may  produce  effects  not 
necessarily  connected  with  its  original  qualities. 

Coffee. 

It  is  allowed  that  coffee  promotes  digestion,  and 
exhilarates  the  animal  spirits ; besides  which, 
various  other  qualities  are  ascribed  to  it,  such  a.' 
dispelling  flatulency,  removing  dizziness  of  the! 
head,  attenuating  viscid  humours,  increasing  the 
circulation  of  the  blood,  and  consequently  per^ 
spiratinn  ; but  if  drank  too  strong,  it  affects  thr 
nerves,  occasions  watchfulness,  and  tremor  of  tin 
hands;  though  in  some  phlegmatic  constitutions 
it  is  apt  to  produce  sleep.  Indeed,  it  is  to  persons 
of  that  habit  that  coffee  is  well  accommodated  : I 
for  to  people  of  a thin  and  dry  habit  of  body  it  I 
seems  to  be  injurious.  Turkey  coffee  is  greatly  I 
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preferable  in  flavour  to  that  of  the  West  Indies.  ; 

' Drank,  only  in  the  quantity  of  one  dish,  after  ' 
dinner  to  promote  digestion,  it  answers  best  with- 
out either  sugar  or  milk  ; but  if  taken  at  other 
times,  it  should  have  both  : or  in  place  of  the  latter 
rather  cream,  which  not  only  improves  the  beve- 
rage, but  tends  to  mitigate  the  effect  of  coffee  upon 
the  nerves. 

Chocolate 

Is  a nutritive  and  wholesome  composition,  if 
taken  in  small  quantity,  and  not  repeated  too 
often  ; but  is  generally  hurtful  to  the  stomach  of 
those  with  whom  a vegetable  diet  disagrees.  By 

I the  addition  of  vanilla  and  other  ingredients,  it  is 
made  too  heating,  and  so  much  affects  particular 
I constitutions  as  to  excite  nervous  symptoms,  es- 
| pecially  complaints  of  the  head. 


MINERAL  WATERS. 

Mineral  waters,  or  those  impregnated  by  nature 
I with  peculiar  qualities,  exert  a powerful  influence 
on  the  animal  (economy  when  internally  used  ; 
j some  by  strengthening  the  constitution,  some  by 
| purging,  and  others  by  increasing  the  discharges 
1 of  urine,  perspiration,  or  both.  Waters  of  this 
1 kind  ate  to  be  found  in  almost  every  country,  and 
I in  this  island  they  are  numerous. 

Malrern  Water. 

The  water  of  this  well  is  chiefly  used  external- 
j ly,  in  painful,  and  deep-seated  ulcerations,  the 
consequence  of  an  internally  scrofulous  habit, 
and  in  some  cutaneous  disorders ; but  it  is  also  used 
with  some  advantage  in  painful  affections  of  the 
kidneys  and  bladder,  attended  with  the  discharge 
1 ot  bloody,  purulent,  or  foetid  urine;  the  hectic 
Jeter  produced  by  scrofulous  ulcerations  of  the 
lungs;  or  very  extensive  and  irritatin','  sores  on 
the  surface  ot  the  body  ; and  als o fistulas  of  long 
standing,  which  have  been  neglected,  and  become 
constant  and  troublesome  sores. 

The  internal  use  of  this  water  is  sometimes 
attended  at  first  with  a slight  nausea,  and  not 
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•infrequently,  for  the  first  day  or  two,  it  oc- 
casions some  degree  of  drowsiness,  vertigo,  or 
slight  pain  of  the  head,  which  comes  on  a few 
minutes  after  drinking  it.  But  these  symptoms 
go  off  spontaneously  after  a few  days,  or  may 
readily  be  removed  by  a mild  purgative.  The 
effects  of  this  water  upon  the  bowels  are  by  no 
means  uniform  : very  often  it  purges  briskly  for 
a few  days;  at  other  times  the  body  is  rendered 
costive  by  its  use,  especially  in  those  who  are 
accustomed  to  the  use  of  malt-liquors.  In  all 
cases  it  increases  the  discharge  of  the  urine,  and 
improves  the  general  health  of  the  patient. 

Bristol  Water. 

The  sensible  effects  produced  by  this  water, 
when  fresh  from  the  spring,  are,  at  first  a gentle 
glow  in  the  stomach,  succeeded  sometimes  by  a 
slight  degree  of  head-ache  and  giddiness,  but 
which  soon  go  off.  In  its  effects  on  the  kidneys, 
it  nearly  resembles  the  Malvern  water,  as  it  does 
likewise  in  its  operation  on  the  bowels  ; though, 
on  the  whole,  a tendency  to  costiveness  isthe  more 
general  consequence  of  a continued  use  of  Bristol 
water;  and  therefore,  the  use  of  a mild  laxative  is 
often  necessary. 

With  respect  to  the  manner  of  employing  this 
water  medicinally,  the  time  recommended  for  the 
first  dose  is  before  breakfast,  as  early  in  the  morn- 
ing as  the  patient  chooses  to  rise,  when  it  is 
usual  to  take  two  glasses;  interposing  between 
them  half  an  hour  spent  in  gentle  exercise.  Two 
more  glasses,  with  the  same  interval,  are  general- 
ly given  about  the  middle  period  between  break- 
fast and  dinner  ; and  the  water  is  seldom  after- 
wards repeated  in  the  course  of  the  day.  The 
size  of  the  glass  varies  from  a quarter  to  half  a 
pint,  which  last  is  reckoned  a full  dose  : but  it 
never  ought  to  betaken  in  such  a quantity  as  to 
cause  any  oppression  or  sense  of  weight  in  the 
stomach. 

This  water  is  regarded  as  beneficial  in  several 
disorders  of  the  alimentary  canal ; in  the  symp- 
toms of  indigestion  which  often  afflict  European, 
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who  have  resided  many  years  in  hot  climates;  in 
bilious  diarrhoeas  likewise,  and  in  slight  dysen- 
teric. It  has  also  acquired  reputation  in  the 
cure  of  diabetes , or  at  least  in  affording  consider- 
able relief  in  this  malady.  But  it  has,  above  all, 
been  celebrated  in  the  cure  of  consumption  of  the 
lur.gs ; though,  on  this  subject,  there  is  a difference 
of  opinion  among  medical  writers.  'The  season 
for  the  Hot  Wells  is  generally  from  the  middle  of 
May  to  October. 

Mattock  Water. 

Matlock  water  is  chiefly  used  as  a tepid  bath, 
or  at  least  one  which  comes  to  the  extreme  limits 
of  a cold  bath.  On  this  account,  it  produces  but 
little  shock,  on  immersion,  and  is  therefore  well 
fitted  for  those  in  whom  the  re-action  is  too  weak 
to  overcome  the  effects  of  the  ordinary  cold  bath. 

Buxton  Water. 

This  water  is  employed  largely  both  in  exter- 
nal and  internal  use  ; and  one  of  these  modes  is 
often  applicable  in  cases  where  the  other  would 
be  prejudicial.  The  great  recommendation  of 
the  Buxton  baths  is  the  copious  supply  of  a very 
pure  water,  of  the  high  temperature  of  8'2°.  As 
this  temperature  is  several  degrees  below  that  of 
the  human  body,  a slight  shock  of  cold  is  felt  on  the 
fiist  immersion  into  this  bath;  but  this  is  almost 
immediately  succeeded  by  an  agreeable  glow 
over  i he  whole  body.  The  cases  most  relieved 
by  the  Buxton  water,  used  externally,  are  those  in 
which  a loss  of  action,  and  sometimes  even  of 
perfect  sensation,  has  affected  the  limbs,  occa- 
sioned by  long  or  violent  inflammation,  or  exter- 
nal injury  Thus,  chronic  rheumatism  in  all  its 
forms,  succeeding  to  the  acute,  and  where  the 
inflammation  has  been  chiefly  seated  in  moving 
parts,  is  often  wonderfully  removed  by  this  bath  ; 
and  the  person  is  so  much  recovered  as  to  be 
enabled  to  use  the  more  powerful  remedy  of  sea- 
bathing, or  the  common  cold  bath.  The  loss  of 
motion,  however,  produced  bv  the  true  palsy,  will 
seldom  admit  of  much  relief  from  these  waters. 


With  regard  to  the  internal  use  of  the  Buxton 
! water,  it  is  found  of  considerable  service  in  cases 
ot  weak  digestion,  the  consequence  of  luxurious' 
indulgence.  Another  class  of  disorders,  much 
relieved  by  these  waters,  is  ihe  painful  complaints 
of  the  stone  and  gravel.  The  manner  of  using  i 
them  is  the  same  as  has  been  mentioned  with  f 
respect  to  that  of  Malvern. 

Bath  Waters. 

The  stimulating  properties  of  these  waters  i 
appear  to  be  chiefly  exerted  in  the  stomach.  | 
When  they  are  likely  to  prove  beneficial,  they  ex-  | 
cite,  on  being  first  taken,  a pleasing  glow  in  this  fl 
organ  ; which  is  soon  succeeded  by  an  increase 
ot  appetite  and  spirits,  and  a quick  determination 
to  the  kidneys.  On  the  other  hand,  when  they  sit 
heavy  on  the  stomach,  and  produce  sickness, 
when  they  occasion  head-ache,  thirst,  and  dryness 
of  the  tongue,  and  do  not  pass  oft’  by  urine  or 
perspiration,  their  operation  is  unfavourable,  and  | 
the  fai  thei  use  of  them  is  not  to  be  recommended. 

One  of  the  most  important  uses  of  the  Bath 
waters,  however,  is  its  external  application  ; and, 
employed  in  this  way,  its  effects  seem  to  differ  in 
no  respect  from  lliose  of  common  water,  heated 
to  the  same  temperature,  and  similarly  applied. 
The  cases  to  which  it  is  peculiarly  adapted  are 
mostly  of  the  chronic  kind  ; and  by  a steady  per- 
severance in  this  remedy,  some  very  obstinate 
disorders  have  given  way.  The  diseases  in 
which  they  are  chiefly  beneficial  are  green  sick  |fl 
ness,  rheumatism,  gout,  and  some  kinds  of  palsy. 

Tunbridge  Water. 

The  effects  of  this  water  are  evidently  of  the 
stimulating  kind.  Soon  after  taking  a moderate 
dose,  the  pulse  rises  in  strength,  and  the  paiient,  I 
if  previously  chilly  and  pale,  feels  a degree  of  I 
glow,  occasioned  by  the  increased  circulation.  I 
Both  the  appeiite,  likewise,  anti  the  general 
spirits,  are  improved  ; though  these  effects  are 
much  more  striking  in  some  than  in  others, 
especially  in  persons  of  an  irritable  and  sanguine 
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isbit.  It  is,  however,  not  uncommon,  on  begin- 
ling  the  use  of  the  waters,  for  the  patient  to  be 
itiected  with  nausea,  vomiting,  and  pain  about 
lie  region  of  the  stomach  ; or  else  a heaviness  of 
!n  herd,  slight  vertigo,  and  a sense  of  fulness 
iver  tbe  whole  body.  Sometimes  these  sjmp- 
oms  are  so  constant  as  to  suggest  the  propriety 
if  renouncing  the  use  of  the  waters  ; but  in 
:eneral  they  are  transient,  and  disappear  in  a few 
lays,  especially  when  there  ensues  a permanent 
ncrease  in  any  of  the  natural  excretions.  When 
he  bowels  are  fonl,  and  loaded  with  bilious  im- 
Mirities,  the  water  often  purges  pretty  biiskly  at 
irst,  but  this  effect  ceases  as  soon  as  the  intes- 
ines  are  cleared.  All  the  preparations  of  iron, 
ind  these  waters  among  the  rest,  are  known  to 
inge  the  feces  black,  a circumstance  in  itself  of 

10  importance,  but  of  which  the  patient  should  be 
ipprised,  to  prevent  him  from  being  affected  with 
my  groundless  apprehension.  The  secretion 
vkich  these  waters  most  commonly  excites,  is  that 
>f  urine,  and  is  generally  in  tbe  greatest  quantity 
vlitre  they  agree  best  with  the  constitution  of 
i e patient.  Sometimes  they,  likewise,  induce  a 
nore  perspirable  state  of  the  body,  especially 
vlien  the  use  of  them  is  accompanied  with  a good 
leal  of  exercise. 

On  the  whole,  the  general  operation  of  these 
dialybeates  is  to  increase  the  various  secretions 

11  a gradual  nniform  manner,  and  at  the  same 
•me  to  impart  to  the  body  a perceptible  increase 
'f  vigonr  and  nervous  energy.  It  is,  therefore, 
iliitfly  in  chronic  disorders,  arising  from  slow 
leginnings,  and  attended  with  laxity  and  debility 
f the  so  Ms,  but  without  much  affection  of  any  of 
he  bowels,  that  these  wafers  are  found  to  he 
>ecnliarly  nseful.  They  are  of  eminent  service 
n cases  of  impairtd  appetite,  slow  digestion,  fla- 
uient  distension s of  the  belly,  difficult  respiration 

i rising  from  sympathy  with  the  stomach,  and 
iccasional  vomiting  of  phlegm. 

Cheltenham  Water. 

Hie  sensible  effects  produced  b this  water 
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are  generally,  on  first  taking  it,  a degree  of 
drowsiness,  and  sometimes  head-ache,  but  which 
soon  goes  off  spontaneously,  even  previous  to  the 
operation  on  the  bowrels.  A moderate  dose  acts 
powerfully  and  speedily  as  a purgative,  but  with- 
out occasioning  griping,  or  producing  that  faint- 
ness and  languor  which  often  succeed  the  opera- 
tion of  the  rougher  kinds  of  purges.  For  this  and 
some  other  reasons,  Cheltenham  water  may  be  in 
most  cases  persevered  in  for  a considerable  length 
of  time  without  producing  any  inconvenience  to 
the  patient ; and  during  its  use  the  appetite  will  be 
improved,  the  digestive  organs  strengthened,  and 
tbe  w hole  constitution  invigorated. 

This  medicinal  spring  has  been  found  of 
essential  service  in  the  cure  of  glandular  obstruc- 
tion, especially  those  that  affect  the  liver,  and  the 
other  organs  connected  with  the  functions  of  the 
alimentary  canal ; and  it  has  also  great  effect  in 
some  cutaneous  complaints,  usually  termed  scorbu- 
tic eruptions. 

The  season  for  drinking  the  Cheltenham  wafer 
is  during  the  w hole  of  the  summer  months.  Half 
a pint  of  the  water  is  sufficient  for  a single  dose; 
and  this  quantity,  repeated  3 or  4 times  during  the 
day,  at  proper  intervals,  is  generally  enough  to 
produce  the  desired  effect  on  the  bowels. 

Scarborough  Water. 

The  general  effect  of  this  water,  when  taken  in 
moderation,  is  to  determine  gently,  to  the  bowels, 
rather  than  to  the  kidneys,  which  is  the  ordinary 
way  in  which  the  simple  waters  pass  off. 

With  regard  to  the  diseases  for  which  this  water 
may  he  used  with  advantage,  tiiey  are  in  general 
the  same  as  those  mentioned  in  the  account  of 
the  Cheltenham  springs.  But,  in  many  eases,  it 
would  he  advisable  to  increase  the  purgative  effect 
of  this  water  by  adding  similar  salts,  because  few 
stomachs  could  hear  so  many  pints  of  ibis  water 
as  would  he  requisite  to  produce  a full  evacuation 
from  the  Jiowels.  On  this  account,  it  is  chiefly 
as  an  alterative,  that  the  Scarborough  water  can 
he  employed  iu  its  natural  state. 
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Hart  fell  Water. 

This  chalybeate  water  issues  from  the  base  of  a 
very  high  mountain  of  the  same  name,  about  five 
miles  from  Moffat  in  Scotland. 

It  has  been  found  of  great  service  in  disorders 
of  the  stomach  and  bowels,  bloody  flux,  bloody 
urine , immoderate  flow  of  the  menses,  or  their  sup- 
pression, fiuov  albus,  gloct,  &c.  In  general,  it 
may  be  said  to  promise  advantage  in  all  cases 
where  there  is  a relaxation  of  the  solids.  Much 
benefit  has  likewise  been  derived  from  it,  em- 
ployed both  internally  and  externally,  in  old  and 
languid  ulcers,  where  the  texture  of  the  diseased 
parts  is  very  lax,  and  the  discharge  profuse  and 
ill-conditioned. 

The  dose  of  this  chalybeate  is  more  limited 
than  that  of  most  of  the  mineral  springs.  The 
patient,  especially  if  he  be  of  a delicate  and 
irritable  habit,  ought  to  begin  with  a very  small 
quantity  : for  an  over-dose  is  apt  to  be  very  soon 
rejected  by  the  stomach,  or  to  occasion  griping 
and  disturbance  in  the  intestinal  canal.  Few 
patients  will  bear  more  than  an  English  pint  in 
the  course  of  the  day  ; but  this  quantity  may  be 
long  continued  in.  It  is  often  of  advantage  to 
warm  the  water  for  delicate  stomachs  ; and  this 
may  be  done  without  much  injuring  its  properties. 

Harrowgate,  Moffat,  and  Strathpeffer  Waters. 

The  sensible  effects  produced  by  these  waters, 
are  often  a head-ache  or  giddiness  on  beginning 
to  use  it ; with  a purgative  operation,  which  is 
mild,  speedy,  and  seldom  attended  with  pain  or 
griping. 

They  are  used  in  many  disorders  of  the 
stomach  and  intestines,  as  well  as  in  the  derange- 
ments of  the  biliary  secretions,  which  so  often 
produce  these  complaints.  It  is  likewise  of 
great  benefit  in  scrofula,  and  in  various  visceral 
obstructions  ; but  that  for  which  it  is  most  cele- 
brated is  its  efficacy  in  euiing  a number  of  cuta- 
neous disorders.  It  is  also  of  advantage  in  the 
piles,  and  in  symptoms  produced  by  several 
species  of  worms. 
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Ibis  water  is  generally  taken  in  such  doses  aaNj, 
to  produce  a sensible  effect  on  the  bowels;  foil, 
which  purpose  it  is  found  necessary  to  take  inB. 
the  morimi"  3 or  4 glasses,  of  rather  more  tliaul 
half  a pint  each,  at  moderate  intervals. 

To  correct  the  nauseous  taste  with  which  it  is 
accompanied,  it  is  not  unusual  to  take  some 
aromatic  seeds,  sugar  comfits,  and  the  like;  but 
Dr.  Garnett  recommends  a small  quantity  of  sea- 
biscuit  or  coarse  bread,  which  will  remove  the 
taste  very  speedily,  and  not  cloy  the  stomach, 

1 he  water  should  betaken  fresh  from  the  spring, 
and  cold  where  the  stomach  can  bear  it,  especial- 
ly in  those  cases  where  the  sulphureous  ingredi 
cut  is  particularly  wanted. 

The  duration  of  a course  of  these  waters* 
varies  more  than  that  of  most  other  medicinal! 
springs,  on  account  of  the  great  diversity  of  thei, 
diseases  in  which  it  is  used.  Cutaneous  com-I 
plaints  of  a bad  kind  are  what  require  the  great-1 
est  perseverance ; and  in  these  the  patient  ought  It 
to  drink  the  water  several  months  at  intervals,  K 
especially  if  he  perceives  any  benefit  from  the  I 
use  of  it  during  a few  weeks. 

Sea  Water. 

The  disorders  for  which  sea-water  may  be  I 
used  internally  are,  in  general,  the  same  for  I 
which  all  the  simple  saline  waters  may  be  employ-  } 
ed,  and  have  been  already  enumerated.  The 
internal  employment  of  sea-water,  however,  is 
chiefly  made  an  auxiliary  to  its  external  applica-l 
tion,  which  is  now  so  generally  used.  It  is 
chiefly  recommended  in  scrofulous  affection , and  | 
hard  indolent  tumors  in  certain  glands,  particular-  ) 
ly  those  of  the  neck.  In  all  cases,  however,  the 
use  of  it  is  almost  entirely  confined  to  those  I 
periods  of  the  disease  when  there  is  no  tendency  f 
to  a hectic  fever. 

Sea-water  should  be  taken  in  such  doses  as  to 
prove  moderately  purgative;  the  increase  of 
this  evacuation  being  the  peculiar  object  foi 
which  it  is  employed.  About  a pint  is  generally 
sufficient  for  the  purpose  ; and  this  should  be 
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! aken  in  the  morning  at  two  doses,  with  an  inter- 
al  of  about  half  a hour  between  each.  It  is 
eidom  necessary  to  repeat  the  dose  at  any 
tiler  time  of  the  day.  But  it  is  often  necessary 

0 persevere  for  a long  time  in  the  use  of  the  sea- 
vater;  and,  happily,  this  perseverance  is  seldom 

productive  of  any  bad  consequences  to  general 
lea.th.  Dr.  Russel  mentions  cases  where  a pint 
if  this  water  has  been  taken  daily  for  200  morn- 
ng%  without  any  interruption,  which  produced 

1 continued  course  of  moderate  purging;  yet 
he  appetite  continued  all  thia  time  perfectly 

:;ood,  and  the  health  improved. 

ro  PURIFY  WATER  FOR  DOMESTIC  AND  OTHER 
PURPOSES. 

This  method  consists  in  placing  horizontally,  in 
• the  midst  of  a common  water  butt,  a false  bottom, 

; perforated  with  a great  number  of  little  holes. 
The  butt  being  thus  divided  into  two  equal  parts, 

' the  upper  is  filled  with  pieces  of  charcoal,  which 
rmn-t  be  neither  too  laige  nor  too  small,  thorough- 
lv  burned,  light,  and  well  washed.  Immediately 
under  the  cock,  by  which  the  water  enters  the 
butt,  must  be  placed  a small  hollow  cylinder, 
being  merely  to  break  the  force  of  the  w'ater,  and 
prevent  it  from  falling  upon  the  charcoal  with 
such  violence  as  to  detach  fiom  it  any  particles  of 
dirt,  and  wash  them  through  into  the  lower 
receptacle  ; it  is  of  little  consequence  of  what 
material  it  is  made.  This  contrivance  might  be 
made  subservient  to  the  interests  of  agriculture 
as  well  as  domestic  economy;  and  it  would  be 
highly  advantageous  to  provide  water  thus  filtered 
for  the  cattle  during  the  whole  of  the  dog-days, 
ami  particularly  when  the  ponds  and  streams  are 
infected  by  the  rotting  of  hemp  and  flax. 

TO  MAKE  A FILTERING  VESSEL. 
tthere  water  is  to  be  filtered  in  large  quanti- 
ties, as  for  the  purposes  of  a family,  a particular 
kind  of  soft  spongy  stone,  called  filtering  stones, 
arc  employed,  'lliese,  however,  though  the  water 
percolates  through  them  vciy  fine,  and  in  suffi- 
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cicnt  quantity  at  first,  are  liable  to  be  obstructed 
in  the  same  manner  as  paper,  and  are  then  ren- 
dered useless.  A better  method  seems  to  be,  to 
have  a wooden  vessel  lined  with  lead,  three  or 
four  feet  wide  at  top,  but  tapering  so  as  to  end  in 
a small  orifice  at  the  bottom.  The  under  part  of 
the  vessel  is  to  be  filled  with  very  rough  sand,  or 
gravel,  well  freed  from  earth  by  washing ; over 
this,  pretty  fine  sand  may  be  laid,  to  the  depth  of 
twelve  or  fourteen  inches,  but  this  must  like- 
wise be  well  freed  from  earthy  particles. 

The  vessel  may  then  be  filled  up  to  the  top  with 
water,  pom ing  it  gently  in  at  first,  lest  the  sand 
should  be  too  much  displaced.  It  will  soon  13 1 1 re 
through  the  sand,  and  run  out  at  the  lower  orifice 
exceedingly  transparent,  and  likewise,  in  very 
considerable  quantities.  When  the  upper  pait  of 
the  sand  begins  to  be  stopped  up,  so  as  not  to 
allow  a free  passage  to  the  water,  it  may  occa- 
sionally be  taken  off’,  and  the  earthy  matter 
washed  from  it,  when  it  will  be  equally  service- 
able as  before. 

Another. 

Take  a common  garden  pot,  in  the  midst  of 
which  place  a piece  of  wicker  work  ; on  this 
spread  a layer  of  charcoal  of  four  or  five  inches 
in  thickness,  and  above  the  charcoal  a quantity 
of  sand.  The  surface  of  the  sand  is  to  be  covered 
with  paper  pierced  full  of  holes,  to  prevent  the 
water  from  making  channels  in  it.  'i  bis  filter  is 
to  be  renewed  occasionally.  By  this  process, 
which  is  at  once  simple  and  economical,  every 
person  is  enabled  to  procure  pure  limpid  water,  at 
a verv  trifling  expense. 

Another. 

Filter  river  water  through  a sponge,  more  or 
less  compressed,  instead  of  stone  or  sand,  by 
which  the  water  is  not  only  rendered  clear,  hut 
likewise  wholesome;  for  sand  is  insensibly  dissol- 
ved by  the  water,  so  that  in  fottr  or  five  years  it  will 
have  lost  a fifth  part  of  its  weight.  Powder  of 
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charcoal  should  be  added  to  the  sponge  when  the 
water  is  foul,  or  fetid. 

WATER  FOR  MEDICINAL  PURPOSES. 

rdace  an  earthen  pan  in  the  fields,  at  a consi- 
derable distance  from  the  smoke  of  any  town,  to 
catch  the  rain  as  it  falls  from  the  clouds.  The 
water  should  he  put  into  perfectly  clean  bottles, 
and  the  corks  well  secured  with  wax,  and  if  the 
buttles  are  put  in  a cool  place,  the  water  will 
keep  sweet  for  several  years. 

TO  PURIFY  THE  MUDDY  WATERS  OF  RIVERS 
OR  PITS. 

Make  a number  of  holes  in  the  bottom  of  a 
deep  tub;  lay  some  clean  gravel  thereon,  and 
above  this  some  clean  sand  ; sink  this  tub  in  the 
river  or  pit,  so  that  only  a few  inches  of  the  tub 
will  be  above  the  surface  of  the  water;  the  river 
or  pit  water  will  filter  through  the  sand,  and  rise 
clear  through  it  to  the  level  of  the  water  on  the 
outside;  and  will  be  pure  and  limpid. 

TO  PRESERVE  FRESII  WATER  AT  SEA. 

Mix  (tarts  of  maganese  in  powder,  with  250 
parts  of  water,  and  agitate  every  fifteen  days.  In 
tiiis  way  w ater  has  been  preserved  unchanged  for 
seven  years.  Oxide  of  manganese  has  the  power, 
not  only  of  preserving  water,  but  of  rendeting 
that  sweet  which  has  become  putrid. 

TO  PURIFY  RIVER  OR  ANY  OTHER  WATER. 

Dissolve  half  an  ounce  of  alum  in  a pint  of 
warm  water,  and  stir  it  about  in  a puncheon 
of  water  just  taken  from  the  river  : all  the  impu- 
rities will  soon  settle  at  the  bottom,  and  in  a day 
or  two,  it  will  become  as  clear  as  the  finest  spring 
water. 

METHOD  OF  MAKING  PUTRID  WATER  SWEET. 

Four  large  spoonsful  of  unslaked  lime  put  into 
a puncheon  of  ninety  gallons  of  putrid  water,  will, 
in  one  night,  makeit  as  clear  and  sweet  as  the  best 
spring  water  just  drawn;  hut  unless  the  water  is 
afterwards  ventilated  sufficiently  to  carbonize 


the  lime,  it  will  be.a  lime  water.  Three  ounces 
of  pure  unslaked  lime  should  saturate  90  gallons 
of  water. 

Another. 

Five  drops  of  sulphuric  acid  put  into  a full 
quart  decanter  of  bad  water,  will  cau«e  the 
noxious  particles  to  fall  to  the  bottom.  Twenty 
drops  of  diluted  vitriolic  acid  will  answer  the 
same  purpose.  The  water  should  stand  two 
hours,  and  then  pour  oft  about  three  parts  for  use, 
throw  the  rest  away. 

Another. 

An  ounce  and  a half  of  powdered  charcoal,  will 
be  sufficient  for  the  purification  of  three  pints  and 
a half  of  corrupted  water.  This  discovery  has 
been  pretty  largely  carried  into  execution,  at  sea, 
on  long  voyages,  and  with  great  success.  It  is 
necessary  to  us e fresh  burnt  charcoal,  or,  at  least, 
that  which  has  been  carefully  excluded  from  the 
atmosphere. 


GENERAL  RULES  FOR  PRESERVING  LIFE  AND 
HEALTH. 

Keep  the  feet  from  wet,  and  the  head  well  de- 
fended from  cold  when  in  bed  : — avoid  plenti- 
ful meals : — drink  moderately  of  warm  and 
generous,  hut  not  inflaming  iiquors  : — go  not 
abroad  without  breakfast : — slum  the  night  air  as 
you  would  the  plague;  and  let  your  hones  he  kept 
free  from  damp  by  warm  fires. — By  observing 
these  few  and  simple  rules,  better  health  may  be 
expected  than  from  the  use  of  the  most  powerful 
medicines. 

Sir  R.  Phillips's  Rules. 

1.  Rise  early,  and  never  sit  up  late. 

2.  Wash  the  whole  body  every  morning  with 
cold  water,  by  means  of  a large  sponge,  and  mb 
it  dry  with  a rough  towel,  or  scrub  the  whole  body 
for  ten  or  fifteen  minutes  with  flesh  brushes. 


— 
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3.  Drink  water  generally,  and  avoid  excess  of  I 
pirits,  wine,  and  fermented  liquors. 

1.  Keep  the  body  open  by  the  free  use  of  the 
yringe,  and  remo\e  superior  obstructions  by  ape- 
lent  pills. 

5.  Sleep  in  a room  which  has  free  access  to  the 
pen  air. 

6.  Keep  the  head  cool  by  washing  it  when 
eeessary  with  cold  w'ater,  and  abate  feverish  and 
iflammatnry  symptoms  when  they  arise  by  per- 
evering  stillness. 

7.  Correct  symptoms  of  plethora  and  indiges- 
mn  by  eating  and  drinking  less  per  diem  for  a 
;w  nays. 

8.  Never  eat  a hearty  supper,  especially  of 
nimal  food:  and  drink  wine,  spirits,  and  beer,  if 
lese  are  necessary,  only  after  dinner. 

Dr.  Boerhacve’s  Rules. 

This  great  man,  left  as  a legacy  to  the  world, 
he  following  simple  and  unerring  directions  for 
reserving  health:  they  contained  the  sum  and 
ubstance  of  his  vast  professional  knowledge, 
.uring  a long  and  useful  life: — “ keep  the 
eet  warm;  the  head  coor,;  AND  THE  body 
pen  ” — If  these  were  generally  attended  to,  the 
hjsician’s  aid  would  seldom  be  required. 

CLOTHING. 

To  adapt  the  dress  with  a scrupulous  nicety  to 
he  fluctuations  of  temperature  every  day,  would 
ndeed  require  such  minute  attention  as  hardly 
ny  person  can  bestow  : but  every  person  may 
omply  with  the  general  rides  of  clothing,  as  far 
s not  to  lay  aside  too  early  the  dress  of  the  winter, 
■■■yr  to  retain  that  of  the  summer  too  tale  ; from  a 
leglect  of  which  piecaution  thousands  of  lives 
■te  every  year  sacrificed  to  mortality.  The  per- 
fection of  dm?**,  considered  merely  as  such,  is  to 
it  with/iul  fettering  the  body. 

FLANNEL. 

From  a review  of  the  different  substances  worn 
text  the  skin,  it  would  appear  that  wool  has. 
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greatly  the  advantage  over  the  others.  Flannel, 
by  its  gentle  stimulus  on  the  skin,  has  the  bene- 
ficial effect  of  keeping  the  pores  in  a state  the 
most  favourable  to  perspiration.  In  flannel,  the 
discharge  by  perspiration  proceeds  uniformly; 
but  not  so  in  linen,  when  soiled  with  the  moisture 
of  the  skin.  The  different  effects  of  flannel  and 
linen  are  particularly  perceptible  during  bn>k  ex- 
ercise. When  the  body  is  covered  with  the 
former,  though  perspiration  be  necessarily  in- 
creased, the  perspired  matter  passes  off  through 
flannel  into  the  atmosphere  or  air,  and  the  skin 
remains  dry  and  warm.  If  the  same  exercise  be 
taken  in  linen  shirts,  perspiration,  as  in  the  former 
case,  is  indeed  also  increased,  but  the  perspired 
matter,  instead  of  being  dispersed  into  the  at- 
mosphere, remains  upon  the  linen,  and  not  only 
clogs  the  pores,  but  gives  a disagreeable  sensation. 

Flannel  has  another  advantage  which  merits 
attention.  As  it  does  not  retain  the  humours  dis- 
charged from  the  skin,  people  who  perspire  pro- 
fusely in  flannel  shirts  will  not  easily  catch  cold 
on  going  into  the  open  air.  But  the  same  is  not 
the  case  in  respect  of  linen  shirts,  which,  by  re- 
taining the  perspired  matter,  will  occasion  a 
sensation  of  chillness,  often  followed  by  a violent 
cold,  and  sometimes  even  fatal  effects. 

The  prejudices  of  people  have  been  much  ex- 
cited, both  in  favour  of  flannel  and  against  it.  It 
has  been  objected,  that  flannel  worn  next  the  skin 
occasions  weakness,  by  too  much  increasing  per- 
spiration : but  this  objection  seems  not  to  be 
founded  in  truth,  since  perspiration  scarcely  ever 
can  be  immoderate  or  hurtful,  as  long  as  the  skin 
remains  dry. 

Flannel,  when  first  used,  is  apt  to  cause  an 
uneasy  sensation,  but  this  soon  goes  off.  In  those 
who  wear  flannel,  the  skin,  on  being  much  rubbed, 
will  become  red  and  inflamed  ; but  we  ought  not 
on  that  account,  to  infer  that  flannel  produces 
cutaneous  eruption  ; on  the  contrary,  by  preserv- 
ing the  pores  open,  and  increasing  perspiration,  it 
tends  greatly  to  remove  the  cause  of  cutaneous 
eruptions,  which  arise  chiefly  from  an  irregular 
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state  of  that  discharge  through  the  pores  of  the 
skin. 

The  prejudice  against  the  use  of  flannel  next 
the  skin  seems  to  be  owing,  in  great  measure,  to 
the  effects  which  ensue,  from  not  changing  it 
sufficiently  often:  but  this  objection  is  to  be  im- 
puted to  the  wearer,  not  to  the  flannel  itself. 

It  must  be  acknowledged,  that  the  advantages 
above  mentioned  strongly  recommend  the  use  of 
flannel  as  a preservative  of  health,  particularly  to 
those  who  are  exposed  to  all  kinds  of  weather. 
It  has  the  additional  advantage  of  being  suitable 
to  all  seasons,  and  of  compensating  a deficiency 
of  upper  dress.  Extraordinary  beneficial  effects 
have  been  experienced  from  flannel  in  a variety 
of  cases.  In  gouty,  and,  particularly,  rheumatic 
habits,  it  has  operated  with  singular  advantage. 
In  obstinate  coughs,  where  symptoms  of  con- 
sumption were  apparent,  it  has  proved  highly 
serviceable  ; and  upon  the  whole  it  merits,  a more 
general  and  extensive  application  than  it  has  ever 
yet  obtained. 

STOCKINGS. 

Cotton  stockings,  though  now  generally  worn, 
are  far  from  conducing  to  the  preservation  of 
health,  unless  frequently  changed.  For,  when 
once  filled  with  perspirable  matter,  they  do  not 
admit  any  more  to  pass  through  them  : but  there 
accumulates  a glutinous  substance  which  obstructs 
the  pores  of  the  skin.  Silk  stockings,  likewise, 
unless  worsted  be  worn  under  them,  retard  per- 
spiration. The  same  may  be  said  of  thread 
stockings.  In  fact,  no  stockings  are  equal  to 
woollen,  in  regard  to  supporting  perspiration; 
but  taste  and  fashion  cannot  readily  adopt  what 
common  use  has  depreciated. 

Whatever  be  the  form  of  clothes,  garters  and 
all  tight  bandages,  should  be  avoided,  as  they 
retard  the  circulation,  and  are  likewise  injurious 
to  the  muscles  of  the  parts  to  which  they  are 
applied. 

It  is  a matter  of  no  small  importance  to  keep 
thn  feet  warm;  without  which  the  blood  accumu- 


lates towards  the  head,  and  there  is  a sensation  j 
of  coldness  over  the  whole  body  extremely  preju-  I 
dicial  to  perspiration. 

HATS. 

The  general  voice  of  antiquity  is  in  favour  of 
the  precept  that  the  head  should  be  lightly  cover- 
ed ; and,  indeed,  the  covering  which  nature  has 
given,  seems  alone  sufficient  for  its  protection,! 
except  where  the  hair  is  extremely  thin,  or  the 
head  bald.  By  going  uncovered  in  the  open  air,' 
if  dry,  the  head  is  strengthened  : but  to  render) 
the  practice  perfectly  safe,  it  should  be  begun  at' 
an  early  age.  At  no  age,  however,  ought  a per.j 
son  lo  go  uncovered  in  sunshine,  when  the  wea-i 
ther  is  hot,  as  the  consequence  may  be  an  inflam-' 
motion,  or  some  oilier  affection  of  the  brain. j 
Against  such  accidents  black  hats  afford  little  de- 
fence ; for  instead  of  reflecting  the  heat,  they t 
admit  the  solar  rays  to  act  more  strongly  upon  the]  i 
head.  For  people  who  are  much  in  the  open  air 
hats  of  a white  or  any  other  colour  would  be  pre  j J 
fe  ruble. 

AIR. 

Nothing  is  more  pernicious  than  the  air  of  it 
place  where  a numerous  body  of  people  are  col- 
lected together  within  doors  ; especially  if  to  tin 
breath  of  the  crowd  there  be  added  the  vapours  o I 
a multitude  of  candles,  and  the  consumption  o i 
the  vital  air  by  fires  in  proportion.  Hence  i | 
happens,  that  persons  of  a delicate  constitutioi 
are  liable  to  become  sick  or  faint  in  a place  o i 
this  kind.  These  ought  to  avoid,  as  much  as  pos  i 
sible,  the  air  of  great  towns  ; which  is  also  pecu 
liarlv  hurtful  to  the  asthmatic  and  consumptive,  a 
it  is  likewise  to  hysteric  women,  and  men  of  weal 
nerves.  Where  such  people  cannot  always  live 
without  the  verge  of  great  towns,  they  ought,  a 
least,  to  go  out  as  often  as  they  can  into  tin 
open  air,  and,  if  possible,  pass  the  night  in  tin 
wholesomer  situation  of  the  suburbs. 

VENTILATION. 

Air  that  has  long  stagnated  becomes  extremeli 
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wholesome  to  breathe,  and  often  immediately 
'a tal.  Such  is  that  of  niihes,  wells,  cellars,  & c. 
Jenple  ought  therefore  to  be  veiy  cautious  in  en- 
ering  places  of  this  description  which  have  been 
ong  shut  up.  The  air  ofsome  hospitals,  jails,  ships, 
sc.  partakes  of  the  same  unwholesome  and  perni- 
;ious  nature;  and  they  ought  never  to  be  destitute 
t'jf  ventilators— those  useful  contrivances,  for  ex- 
celling foul,  and  introducing  fresh  air  into  its 
place.  The  same  may  be  said  of  all  places  where 
unmbers  of  people  are  crowded  together. 

It  is  found  that  most  plants  have  the  property 
of  correcting  bad  air  within  a few  hours,  when 
■ they  are  exposed  to  the  light  of  the  sun;  but  that 
on  "the  contrary,  during  the  night,  or  in  the  shade, 
they  corrupt  the  common  air  of  the  atmosphere. 
Hence  it  is  a dangerous  practice  to  have  shrubs 
in  an  apartment  that  is  slept  in. 

Ventilation fo  Churches. 

Both  in  public  and  private  buildings  there  are 
errors  committed,  w hicli  nth  ct  in  an  extraordinary 
degree  the  salubrity  of  the  air.  Churches  are 
seldom  open  above  once  a week  ; they  are  never 
ventilated  by  fires,  and  rarely  by  opening  the 
windows  : while,  to  render  the  air  of  them  yet 
more  unwholeso  me,  littie  or  no  attention  is  paid 
to  keeping  them  clean.  The  consequence  of 
which  is,  that  they  are  damp,  musty,  and  apt  to 
prove  hurtful  to  people  of  weak  constitutions; 
and  it  is  a common  remark,  that  a person  cannot 
pass  through  a large  church  or  cathedral,  even  in 
sommer,  without  a strong  sense  of  coolness. 

Ventilation  of  Houses. 

The  great  attention  paid  to  making  houses  close 
and  warm,  though  apparently  well  adapted  to 
the  comfort  of  the  inhabitants,  is  by  no  means 
favourable  to  health,  unless  care  he  taken  every 
day  to  admit  fresh  air  by  the  windows.  Some- 
times it  may  be  proper  to  make  use  of  what  is 
call'd  pumping  the  room,  or  moving  the  door 
backward  and  forward  for  some  minutes  toge- 
ther. I he  practice  of  making  the  beds  eat  ly  in 
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the  day,  however  it  may  suit  convenience  or  de- 
licacy, is  doubtless  improper.  It  would  be  much 
better  to  turn  them  down,  and  expose  them  to  the 
influence  of  the  air  admitted  by  the  windows. 

For  many  persons  to  sleep  in  owe  room,  as  in 
the  ward  of  an  hospital,  is  hurtful  to  health  ; and 
it  is  scarcely  a less  injurious  custom,  though  often 
practised  by  those  who  have  splendid  houses,  for 
two  or  more  to  sleep  in  a small  apartment,  es- 
pecially if  it  be  very  close. 

Houses  situated  in  low  marshy  countries,  or 
near  lakes  of  stagnating  water,  are  likewise  un- 
wholesome ; as  they  partake  of  the  putrid  va- 
pours exhaled  in  such  places.  To  remedy  this 
evil,  those  who  inhabit  them,  if  they  study  their 
health,  ought  to  use  a more  generous  diet  than  is 
requisite  in  more  dry  and  elevated  situations. 

s Burying  in  Churches,  S,'c. 

It  is  almost  every  where  too  common  to  have 
ehureh-yards  in  the  middle  of  populous  towns. 
This  is  not  only  reprehensible  in  point  of  taste, 
but,  considering  how  near  to  the  surface  of  the 
earth  the  dead  bodies  in  many  places  are  deposi- 
ted, there  must  necessarily  ari-e  putrid  vapours, 
which,  however  imperceptible,  cannot  fail  to  con- 
taminate the  air.  The  practice  of  burying  in 
churches  is  still  nvore  liable  to  censure  ; and  not 
many  years  ago,  the  pernicious  effects  of  this 
custom  were  so  severely  felt  in  France,  as  to  oc- 
casion a positive  edict  against  it. 

Fumigation , tyc. 

In  short,  there  is  nothing  in  nature  so  pestilen- 
tial and  destructive  as  putrid  air.  Every  possible 
means  should  be  diligently  used  to  prevent  it  ; 
and  where  it  has  once  taken  place,  the  most  active 
exertion  is  necessary  to  check  or  extinguish  it.  If 
the  external  air  be  pure  and  wholesome,  the 
apartments  of  a house  ntny  generally  he  kept 
clear  of  noxious  vapours,  by  having  the  windows 
open  for  some  hours  in  the  day;  but  in  places 
crowded  with  inhabitants,  and  those  dirty  or  dis- 
eased, or  both,  recourse  should  be  had  to  more 
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powerful  means  of  purification  ; such  as  fumiga- 
ting them  with  oil  of  vitriol  and  nitre,  or  sprink- 
ling them  with  vinegar.  But  of  all  preservatives 
from  foul  air,  and  consequently  from  putrid  dis 
eases,  the  most  important  is  cleanliness,  in  the 
utmost  extent,  in  persons,  in  clothes,  in  houses, 
and  even  in  the  public  streets  : for  it  is  incon- 
ceivable what  pestilential  effects  may  follow  a 
great  neglect,  or  disregard  of  this  salutary  prin- 
ciple, which  is  not  less  important  in  a physical 
than  a moral  point  of  view. 

NOXIOUS  VAPOURS. 

To  prevent  the  effects  of  noxious  vapours  from 
wells,  cellars,  fermenting  liquors,  &c.  procure  a 
free  circulation  of  air,  either  by  ventilators,  or 
opening  the  doors  or  windows  where  it  is  con- 
fined, or  by  keeping  fires  in  the  infected  place  ; 
or  throwing  in  lime,  recently  burnt  or  powdered. 

Old  wells,  vaults,  and  sewers,  which  have  been 
long  shut  up  from  the  air,  are  generally  occupied 
by  vapours  which  soon  prove  fatal  to  persons 
breathing  them.  The  property  which  these  va- 
pours have  of  extinguishing  flame,  affords  the 
meai  s of  detecting  their  presence,  and  thereby 
avoiding  the  danger  of  an  incautious  exposure  to 
them.  When  such  places,  therefore,  are  opened 
to  be  cleaned  out  or  repaired,  a lighted  candle 
should  be  let  down  slowly  by  means  of  a cord, 
before  any  person  is  suffered  to  descend ; and  if 
it  burns  freely  until  it  gets  to  the  surface  of  the 
water,  or  other  matter  covering  the  bottom,  the 
workmen  may  then  venture  down  with  safety. 
But,  if  without  any  accident,  the  candle  is  ex- 
tinguished, and  continues  to  be  so  on  repeated 
trials,  then  the  air  of  the  place  is  highly  noxious. 
In  that  case,  the  following  means  should  be  em- 
ployed . 

To  dissipate  noxious  vapours  in  Wells , ^fc. 

Procure  a pair  of  smith’s  bellows,  affixed  on  a 
wooden  frame,  so  as  to  work  in  the  same  manner 
as  at  the  forge.  This  apparatus  being  placed  at 


the  edge  of  the  well,  one  end  of  a leathern  tube, 
(the  nose  of  a fire-engine)  should  be  closely  adapt- 
ed to  the  nose  of  the  bellows,  and  the  other  end 
thrown  into  the  well,  reaching  within  one  foot  of  n 
the  bottom. 

If  the  well  be  even  so  infected,  that  a candle  I 
will  not  burn  at  a short  distance  from  the  top  ; i 
after  blowing  with  the  bellows  only  half  an  hour,  I 
the  candle  w ill  burn  bright  at  the  bottom  ; then,  j| 
without  further  difficulty,  proceed  in  the  work. 

It  is  obvious,  that  in  cleaning  vaults,  or  work-  | 
iug  in  any  subterraneous  place  subject  to  damps,  | 
the  same  method  must  be  attended  with  the  like  j 
beneficial  effects. 

Persons  whose  business  requires  them  to  attend  t' 
upon  large  quantities  of  fermenting  liquors,  or  to  | 
work  in  close  places  with  lighted  charcoal,  fre- 
quently experience  head-ache,  giddiness,  and  I 
other  disagreeable  effects  from  the  noxious  va-  j 
pours  which  these  exhale,  and  often  have  their  - 
health  impaired,  or  their  lives  endangered  by  a 
continuance  in  the  employment.  In  some  cases,  1 
the  danger,  perhaps,  cannot  be  avoided,  except  } 
by  going  into  the  open  air,  as  soon  as  head-ache 
or  giddiness  begins,  and  drinking  a glass  of  cold  I 
water,  or  washing  the  face  and  neck  with  the 
same.  In  the  case  of  persons  whose  work  re-  i 
quires  charcoal  fires,  the  dangerous  effects  of  it 
may  be  prevented,  by  taking  care  not  to  sit  near 
it  wdien  burning,  or  to  burn  it  in  a chimney,  and  i 
when  there  is  none,  to  keep  the  door  open,  and  i 
place  a large  tub  of  lime-water  in  the  room. 

To  protect  Gilders,  Jewellers,  and  others  from  the 
pernicious  effects  of  Charcoa.. 

It  is  advisable  for  all  those  who  ate  exposed  to 
the  vapour  of  charcoal,  particularly  gilders,  jew- 
eller-1, refiners  of  metal,  See.  to  place  a flat  vessel 
filled  with  lime  water,  near  the  stove  in  which  the 
charcoal  is  burnt. 

The  lime  strongly  attacks  the  mephitic  gas 
evolved  by  the  igmteil  charcoal,  and  preserves 
the  purity  of  the  air.  ’Vhen  the  suiface  of  the 
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‘•water  becomes  covered  with  a film,  or  pellicle,  it 
must  be  changed  fora  fresh  quantity. 

To  prevent  Lamps  from  proving  pernicious  to 
Asthmatic  Persons. 

The  smoking  of  lamps  is  frequently  disregarded 
in  domestic  life  ; but  the  fumes  ascending  from 
oil.  especially  if  it  be  tainted  or  rancid,  are 
highly  pernicious,  when  inhaled  into  the  lungs  of 
asthmatic  persons.  To  prevent  this,  let  a sponge, 
three  or  four  inches  in  diameter,  be  moistened 
>witli  pure  water,  and  in  that  state  be  suspended 
by  a string  or  wire,  exactly  over  the  (lame  of  the 
lamp,  at  the  distance  of  a few  inches  ; this  sub- 
stance will  absorb  all  the  smoke  emitted  du- 
ring the  evening  or  night,  after  which  it  should 
be  rinsed  in  vs  arm  water,  by  which  means  it  will 
be  again  rendered  fit  for  use. 

To  Disinfect  Substances  of  the  Plague. 

Chlorine  has  been  successfully  used  in  Spaiu  for 
this  purpose,  in  the  following  manner. 

Expose  four  ounces  of  meat  in  a saucer,  until  it 
btcoraes  nearly  putrid  suspend  bits  of  paper, 

| fur,  feathers,  cotton,  silk,  and  wool,  upon  hooks 
fixed  in  a horizontal  piece  of  wood,  attached  to 
a perpendicular  one, -which  is  supported  by  a 
] pedestal  of  lead  ; cover  the  whole  with  a bell- 
glass  fixed  in  the  rim  of  a piece  of  wood  on  which 
j the  saucer  is  placed.  The  edges  of  the  rim  should 
I he  puttied.  Fix  a cork  very  tight  in  the  top  aper- 
ture of  the  bell-glass,  arid  jet  the  whole  rest  in  a 
1 warm  room  for  a fortnight.  On  withdrawing  the 
; cork,  the  degree  of  putrefaction  may  be  easily  as- 
I certaiued.  When  sufficiently  impregnated,  let 
J each  substance  be  taken  out  in  succession,  and 
! enveloped  in  a sheet  of  paper  folded  like  a letter  : 
and  suspended  on  a book  in  another  bell-glass, 
under  which  materials  for  producing  chlorine  are 
placed  in  a saucer,  or  cup.  These  materials  are 
muriatic  acid  poured  over  red  oxide  of  lead,  or 
pulverized  oxide  of  manganese.  In  a short  time 
the  putrid  odour  will  be  dispersed,  aud  the  pa- 
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pers,  which  are  intended  to  imitate  letters  sup- 
posed to  be  infected,  will  smell  only  of  chlorine. 
Each  letter  should  have  three  or  four  parallel  in- 
cisions made  in  it  with  a sharp  knife,  to  admit  the 
disinfecting  gas  more  readily. 

To  protect  Gilders  from  the  pernicious  effects  of 
Mercury. 

They  should  have  two  doors  in  their  work- 
room, opposite  to  each  other,  which  they  should 
keep  open,  that  there  may  be  a free  circulation  of 
air.  They  should  likewise  have  a piece  of  gold 
applied  to  the  roof  of  the  mouth,  during  the  whole 
time  of  the  operation.  This  plate  will  attract  and 
intercept  the  mercury  as  they  breathe,  and 
when  it  grows  white  they  must  cast  it  into  the 
fire,  that  the  mercury  may  evaporate,  and  replace 
it  when  it  is  cool  again.  They  should,  indeed 
have  two  pieces  of  gold,  that  one  may  be  put  into 
the  mouth  whilst  the  other  is  purifying  and  cool- 
ing, by  these  means  they  will  preserve  themselves 
from  the  diseases  and  infirmities  which  mercury 
occasions. 


THE  HEALTH  OF  THE  POOR. 

The  following  extracts  from  a paper  written  by 
Dr.  Ferries,  of  Manchester,  contain  much  useful 
information  on  the  preservation  of  health  in  ma- 
nufacturing, anci  other  populous  towns. 

1.  Avoid  living  in  damp  cellars : they  destroy 
your  constitutions,  and  shorten  your  lives.  No 
temptation  of  low  rents  can  counterbalance  their 
ill  effects.  You  are  apt  to  crowd  into  the  cellars 
of  new  buildings,  supposing  them  to  be  clean. 
This  is  a fatal  mistake.  A new  house  is  always 
damp  for  two  years,  and  the  cellars,  which  you 
inhabit  under  them,  are  generally  as  moist  as  the 
bottom  of  a well.  In  such  places,  you  are  liable 
to  bad  fevers,  which  often  throw  the  patient  into 
a decline ; and  you  are  apt  to  get  rheumatic  com- 
plaints, that  continue  for  a long  time,  and  disable 
you  from  working. 

•2.  If  you  cannot  help  taking  a cellar,  be  atteo- 
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tive  to  have  all  the  windows  put  in  good  repair 
before  you  venture  into  it;  and,  if  possible,  get 
it  white-washed.  If  you  attempt  to  live  in  a 
cellar  with  broken  windows,  colds  and  fevers  will 
be  the  certain  consequences. 

3.  In  many  parts  of  the  town  you  sleep  in  back 
rooms,  behind  the  front  cellar  ; rooms,  which  are 
dark,  and  have  no  circulation  of  air.  It  would 
be  much  more  healthy  to  sleep  in  the  front  part  : 
at  least,  when  you  have  large  families,  which  is 
often  the  case,  you  ought  to  divide  them,  and  not 
crowd  the  whole  together  in  the  back  cellar. 

4.  Keep  your  persons  and  houses  as  clean  as 
your  employments  will  permit:  and  do  not  regret 
the  loss  of  an  hour’s  wages,  when  your  time  is 
occupied  in  attending  to  cleanliness.  It  is  better 
to  give  up  a little  time  occasionally,  in  order  to 
keep  your  houses  neat,  than  to  see  your  whole 
family  lying  sick,  in  consequence  of  working  con- 
stantly, without  cleaning.  It  would  be  of  great 
service,  if  you  could  contrive  to  air  your  beds 
and  bed-clothes  out  of  doors,  once  or  tw  ice  a week. 

5.  Always  wash  your  children  from  head  to 
foot  with  cold  water,  before  you  send  them  to 
work  in  the  morning.  Take  care  to  keep  them 
dry  in  their  feet,  and  never  allow  them  to  go 
to  work,  without  giving  them  their  breakfast, 
though  you  should  have  nothing  for  them  but  a 
crust  of  bread,  and  a little  water.  Children  who 
get  wet  feet,  when  they  go  out  early  fasting,  sel- 
dom escape  fevers  or  severe  colds. 

6.  When  you  have  reason  to  believe  that  any 
of  your  neighbours  are  afflicted  with  fevers,  and 
that  they  have  not  taken  care  to  procure  the  as- 
sistance afforded  by  the  infirmary,  you  ought, 
both  from  a regard  to  them,  and  to  yourselves,  to 
give  immediate  information. 

7.  You  ought  to  be  very  cautious  in  purchasing 
old  clothes,  or  second-hand  furniture,  as  they 
may  be  brought  from  houses  infected  with  fever  ; 
ami  you  may  introduce  the  infection  with  them 
into  your  own  dwellings.  Every  article  of  this 
kind  ought  to  be  stored,  or  ventilated,  before  it 
is  admitted  into  your  houses. 


8.  Your  sick  neighbours,  when  the  fever  gets 
into  their  houses,  may  often  require  assistance 
from  you.  It  would  be  cruel  to  refuse  them,  yet 
it  is  hard  that  you  should  be  obliged  to  expose 
your  health,  and  that  of  your  family.  ’S  ou  ought 
never  to  visit  them  from  idle  curiosity.  But  when 
they  require  your  help  in  making  their  beds, 
washing,  or  turning  the  sick,  you  may  preserve 
yourselves  from  being  infected,  by  tying  a hand- 
kerchief across  your  face,  just  below  the  eyes,  to 
prevent  the  exhalations  from  the  bodies  of  the 
sick  from  entering  your  mouths  and  nostrils.  As 
soon  as  you  return  to  your  own  house,  wash  vonr 
hands  and  face  in  cold  water,  and  avoid  touching 
any  of  your  family  for  a half,  or  three  quarters  of, 
an  hour. 

9.  Your  health  will  always  he  materially  injured 
by  the  following  circumstances  : — living  in  small 
back  buildings,  adjoining  to  the  open  vaults  of 
privies  ; — or  in  cellars,  where  t lie  streets  are  not 
properly  drained; — oi  in  the  narrow  bye  streets, 
where  sheep  are  slaughtered,  and  where  the  blood 
and  garbage  are  allowed  to  stagnate  and  corrupt; 
— and,  perhaps  more  than  all,  by  living  crowded 
together,  in  dirty  lodging  houses,  where  you  can- 
not have  the  common  comforts  of  light  and  air. 

10.  It  is  unnecessary  to  remind  you,  that  much 
sickness  is  occasioned  among  you,  by  passing 
your  evenings  at  ale-houses. 

1 1.  There  is  scarcely  any  thing  more  injurious 
to  the  health  of  children,  than  allowing  them  to 
work  at  night  in  the  cotton-mills.  It  may  not 
always  be  in  your  power  to  prevent  their  being 
employed  in  this  manner;  but  yon  should  be  made 
acquainted  with  the  danger  to  which  you  expose 
them.  There,  is  no  hazard  incurred  by  their 
working  during  the  day,  in  clean,  well-managed 
cotton-mills. 

12.  It  is  also  proper  to  inform  you,  that  you 
may  he  infected  with  fevers,  by  working  in  the 
same  place  with  persons  who  have  just  recovered 
from  fevers,  or  by  people  who  come  from  infected 
bouses,  where  they  are  at  no  pains  to  keep  them- 
selves clean  You  had  better  collect  something 
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among  yourselves,  to  support  such  persons  for  a 
fortnight  after  their  recovery,  than  expose  yotir- 
Melvp'  to  the  risk  of  catching  a fever,  by  their 
returning  too  earlv  to  work. 


OF  EXERCISE. 

Exercise  strengthens  the  solids,  and  promotes 
: the  cwculation  of  the  fluids  beyond  any  thing  else 
within  the  compass  of  nature.  Weakness  of  the 
nerves,  and  obstruction  of  the  glands,  never  fail 
to  accompany  a life  that  is  passed  in  inactivity. 
What  dreadful  effects  proceed  from  these  two 
causes,  it  would  be  tedious  to  enumerate.  There 
ire  very  few  diseases  incident  to  mankind  which 
inactivity  may  not  produce  ; and  where  it  has 
once  fixed  its  residence,  it  is  extremely  difficult 
to  expel.  It  is  not  only  of  itself  a plentiful  source 
of  disease,  but,  when  become  habitual,  is  gene- 
rally attended  with  watchfulness,  which,  likewise, 
has  a pernicious  effect  an  the  health. 


Riding  and  Walking. 

For  preserving  health,  there  is  no  kind  of  exer- 
cise more  proper  than  walking,  as  it  gives  the 
most  general  action  to  the  muscles  of  the  body  ; 
but,  for  valetudinarians,  riding  on  horseback  is 
preferable.  It  is  almost  incredible  how  much 
the  constitution  may  be  strengthened  by  this  exer- 
cise, when  continued  for  a considerable  time  ; 
not  so  much  in  the  fashionable  way  of  a morning 
ride,  but  of  making  long  journeys,  in  which  there 
is  the  farther  advantage  of  a perpetual  change  of 
air.  Numbers  of  people,  reduced  to  a state  of 
great  weakness,  have,  by  this  means,  acquired  a 
degree  of  vigour  and  health,  wincri  all  the  medi- 
cal pre-criptions  in  the  world  could  not  otherwise 
have  procured.  But,  it  is  of  importance,  in  tra- 
velling for  health,  that  one  should  not  employ  his 
mind  m deep  reflections,  but  enjoy  the  company 
of  an  agreeable  companion,  and  gratify  bis  sight 
with  the  prospect  of  the  various  objects  around 
him.  In  this  exercise,  as  well  as  in  every  other, 
we  ought  always  to  begin  gently,  and  to  finish 
gradually,  never  abruptly. 


■ Exercise  after  Meals. 

Exercise  is  hurtful  immediately  after  meals, 
particularly  to  those  of  nervous  and  irritable  con- 
stitutions, who  are  thence  liable  to  heart-burn, 
eructations,  and  vomiting.  Indeed,  the  instinct 
of  the  inferior  animals  confirms  the  propriety  of 
this  rule  : for  they  are  all  inclined  to  indulge 
themselves  in  rest  after  food.  At  all  events, 
fatiguing  exercise  should  be  delayed  till  digestion 
is  performed,  which  generally  requires  three  oi 
four  hours  after  eating  a full  meal. 

Different  Kinds  of  Exercise. 

Exercise  may  be  divided  into  two  kinds ; 
namely,  the  active  and  the  passive.  Of  the  formei 
kind  is,  walking,  running,  leaping,  riding,  swim 
ming,  fencing,  &c.  Of  the  latter  are,  riding  in 
a carriage,  sailing,  friction, &c. 

The  more  active  kinds  of  exercise  are  best 
adapted  to  youth,  to  those  of  a middle  age,  and 
particularly  to  the  corpulent,  and  those  whose 
evacuations  are  not  in  due  proportion  to  the 
quantity  of  food  and  drink.  The  passive  kinds 
of  exercise,  on  ihe  contrary,  are  better  suited  to 
infants,  to  persons  advanced  far  in  years,  to  the 
delicate  and  weak,  and  especially  the  asthmatic 
and  consumptive. 

Reading  during  a Walk. 

To  read  during  a walk  is  a custom  improper  in 
itself,  and  detrimental  to  the  eyes,  besides  the 
danger  it  occasions  of  falling.  This  practice  not 
only  deprives  a person  of  the  principal  advanta 
ges  of  a walk,  hut  people  thereby  accustom  them- 
selves to  an  unsafe  and  ungraceful  manner  of  car- 
rying the  hotly.  It  is  productive  of  hurtful  eon- 
sequences  to  the  eyes,  because  the  focus  is  con- 
tinually shifted,  and  the  retina  thus  extremely, 
fatigued. 

Dancing. 

Dancing,  under  proper  limitations,  is  a whole 
some  exercise,  especially  in  winter;  but  the  more 
violent  dances  arc  frequently  attended  with  per* 
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nicious  effects.  The  exertion  of  «n  many  muscles, 
and  the  quick  inspiration  of  a warm  atmosphere 
in  a crowded  assembly,  excite  such  a rapid  cir- 
culation of  the  blood,  as  is  equal  to  that  in  the 
hot  stage  of  a fever.  When  to  this  we  add,  the 
improper  use  o-f  liquors,  which,  if  of  a heating 
nature,  increase  the  motion  of  the  blood,  or,  if 
cooling,  restrain  it  abruptly,  we  can  no  longer 
be  surprised  that  spitting  of  blood  and  consump- 
tion of  the  lungs  are  often  the  consequences  of 
such  excesses. 

Riding  in  a Carriage. 

Riding  in  carriages  is  an  exercise  conducive  to 
health,  as  the  gentle  jolts  which  it  affords,  pro- 
motes the  circulation  of  the  blood  ; but,  to  derive 
all  the  good  effects  from  riding  in  a carriage,  the 
body  of  it  ought  not  to  be  too  nicely  suspended 
in  the  straps  and  springs,  nor  should  the  motion 
be  too  slow.  One  of  the  windows,  at  least,  ought 
to  be  kept  open,  that  the  perspiration  and  breath 
of  the  several  persons  inclosed,  may  not  too 
much  vitiate  the  air. 


Sailing. 

Of  the  passive  kinds  of  exercise,  sailing  is  the 
most  efficacious.  Those  who  are  unaccustomed 
to  it,  generally  experience  giddiness  of  the  head, 
nausea,  and  vomiting  ; on  which  account,  it  is 
beneficial  to  an  impure  stomach.  To  consump- 
tive patients  it  is  highly  advantageous,  if  they 
have  recourse  to  it  before  their  disorder  is  too  far 
advanced  to  be  curable.  At  all  times,  however, 
if  there  be  a spitting  of  blood,  the  motion  ot  the 
vessel  must  necessarily  prove  injurious.  On  the 
other  hand,  the  relaxed,  the  n tvous,  and  parti- 
cularly the  hypochondriac,  will  find,  from  this 
kind  of  exercise,  extraordinary  benefit. 

Reading  aloud. 

This  is  a species  of  exercise  much  recom- 
mended by  the  ancient  physicians  ; and  to  this 
may  be  joined  that  of  speaking.  They  are  both 
of  great  advantage  to  those  who  have  not  suffi- 


cient leisure  or  opportunities  for  other  kinds  of 
exercise.  To  speak  very  loud,  however,  or  exer- 
cise the  voice  immediately  after  a meal,  is  lu  rt- 
f nl  to  the  lungs,  as  well  as  to  the  organs  of  diges- 
tion. Sinking,  as  by  the  vibratory  motion  of  the 
air  it  shakes  the  lungs  and  the  bowels  of  the 
abdomen  or  belly,  promotes,  in  a remarkable  I 
degree,  the  circulation  of  the  blood.  Hence, 
those  sedentary  artificers  or  mechanics,  w ho,  from 
habit,  almost  constantly  sing  at  their  work,  unin- 
tentionally contribute  much  to  the  preservation  of 
their  health. 

Wind  Instruments. 

All  these  are  more  or  less  hurtful  to  the  lungs, 
which  they  weaken,  by  introducing  much  air,  and 
keeping  that  organ  too  long  in  a state  of  disten- 
sion. On  this  account,  persons  of  weak  lungs, 
who  play  much  on  the  flute,  hautboy,  or  French 
horn,  aie  frequently  afflicted  with  spitting  of  n 
blood,  cough,  shortness  of  breath,  and  pulmonary  m. 
consumption.  Blowing  those  instruments  like-  SK. 
wise  checks  the  circulation  of  the  blood  through  a 
the  lungs,  accumulates  it  towards  the  head,  and  tt 
disposes  such  persons  to  apoplexy. 

Friction. 


One  of  the  most  gentle  and  useful  kinds  of  It 
exercise,  is  friction  of  the  body,  either  by  the  “ 
naked  hand,  a piece  of  flannel,  or  what  is  still 
better,  a flesh-brush.  This  was  in  great  esteem  i 
among  the  ancients,  and  is  so  at  present  in  the 
East  Indies.  The  whole  body  may  be  subjected [ 
to  this  mild  operation,  but  chiefly  the  belly,  the 
•spine,  or  back  bone,  and  the  arms  and  legs.  Fric- 
tion clears  the  skin,  resolves  stagnating  humours, 
promotes  perspiration,  strengthens  the  fibres,  and 
increases  the  warmth  and  energy  of  the  whole 
body.  In  rheumatism,  gout,  palsy,  and  green- 
sickness, it  is  an  excellent  remedy.  To  the  se-  1 
dentary,  the  hypochondriac,  and  persons  troubled  I 
with  indigestion,  who  have  not  leisure  to  take  1 
sufficient  exercise,  the  daily  friction,  of  the  belly  I 
in  particular,  cannot  be  too  much  recommended  n 


SALUTARY 

a substitute  for  other  means,  in  order  to  dis- 
ve  the  thick  humours  which  may  be  forming  in 
e bowels,  by  stagnation,  and  to  strengthen  the 
-ssels.  But,  in  rubbing  the  belly,  the  operation 
.glit  to  be  performed  in  a circular  direction,  as 
fng  most  favourable  to  the  course  of  the  iutes- 
ies°  and  their  natural  action.  It  should  be  per- 
rmed  in  the  morning,  on  an  empty  stomach,  or, 
titer,  in  bed,  before  getting  up,  and  continued, 

• least,  for  some  minutes  at  a time. 

Standing  and  Sitting. 

■Standing,  though  useful  as  a change  after  long 
ting,  is  apt  to  occasion  accumulations  of  blood, 
the  thinner  parts  of  it,  in  the  lower  extremi- 
s.  Swelled  legs  are,  therefore,  common  among 
ople  of  some  occupations.  It  is  a posture  little 
iculatedto  relieve  the  sedentary  ; and  the  body 
at  the  same  time,  more  fatigued  by  standing 
an  sitting.  The  common  way  of  sitting,  with 
2 head  reclined,  is  extremely  pernicious  ; for 
( e circulation  of  the  fluids  in  the  belly  is  thus 
ecked,  the  intestines  are  compressed,  and  the 
ssels  of  the  breast  contracted.  The  head  also 
offers  by  bending  it  too  much  forward,  the  blood 
ing  thus  carried  to  it  more  copiously  than  is 
n-.istent  with  health.  The  pressure  of  the  belly 
ay,  in  a great  measure,  be  prevented  by  high 
blesand  desks,  and  by  raised  stools  and  chairs, 
>on  which  a person  rather  stands  than  sits. 

GETTING  WET. 

This  accident  is  at  all  times  less  frequent  in 
i wns  than  in  the  country,  especially  since  tb° 

I e of  the  umbrella  has  been  introduced. 

1 When  a person  is  wet  he  ought  never  to  stand 
; 't  to  continue  in  motion  till  he  arrives  at  a 
ace  where  he  may  be  suitably  accommodated, 
ere  he  should  strip  off  his  wet  clothes,  to  be 
jangerl  for  3iich  as  are  dry,  and  have  those  parts 
j his  body  which  have  been  wetted  well  rubbed 
ith  a dry  cloth.  The  legs,  shoulders,  and  arms, 
re  generally  the  parts  most  exposed  to  wet : 
icy  should,  therefore,  be  particularly  attended 
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to.  It  is  almost  incredible  how  many  diseases 
may  be  prevented  by  adopting  this  course.  Ca- 
tarrhs, inflammations,  rheumatisms,  diarrhoeas, 
fevers,  and  consumptions,  are  the  foremost  among 
the  train  which  frequently  follow  an  accident  of 
this  kind. 

Precautions  in  removing  from  a Hot  to  a Cold 
Situation. 

It  should  be  a determined  rule  to  avoid  all  rapid 
transitions  from  one  extreme  to  another,  and  never 
to  remove  from  a room  highly  heated,  to  a fresh  or 
cold  air  while  the  body  remains  warm,  or  till  the 
necessary  change  to  a warmer  dress  lias  been 
previously  made.  If,  at  any  time,  the  body  should 
be  violently  heated  during  the  warm  weather,  it 
is  sure  to  suffer  by  going  into  vaults,  cellars,  ice 
houses,  by  cold  bathing,  orby  sitting  on  cold  stones, 
or  damp  earth  ; many  lingering  and  incurable  mala- 
dies have  been  brought  on  by  such  imprudence, 
nay,  present  death  has,  in  some  instances,  been 
the  consequence  of  such  transgression.  Pulmonary 
consumption,  which  makes  annually  such  dreadful 
ravages  among  the  young  and  middle  aged,  has 
been  frequently  induced  by  such  apparently 
trifling  causes. 

TO  KEEP  THE  FEET  DRY. 

The  only  method  that  has  been  found  to  suc- 
ceed in  keeping  the  feet  dry  is  to  wear,  over  the 
foot  of  the  stocking,  a sock  made  of  oil  silk.  To 
keep  it  in  its  proper  place,  it  will  be  necessary  to 
wear  over  it  a cotton  or  worsted  sock.  The 
general  health  being  often  disturbed  by  wet  feet, 
the  above  directions  ought  to  be  generally 
attended  to. 

To  prevent  Cold  Feet  at  Night. 

Draw  off  the  stockings,  just  before  undressiui, 
and  rub  the  ankles  and  feet  with  the  hand  as  hard 
as  can  be  borne  for  five  or  ten  minutes.  This 
will  diffuse  a pleasurable  glow,  and  those  who  do 
so,  will  never  have  to  complain  of  cold  feet  in  bed. 
Frequent  washing,  and  rubbing  them  thoroughly 
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dry,  with  a linen  cloth  or  flannel,  is  useful  for  the 
same  purpose.  In  removing  from  the  feet  the 
accumulating  dirt  that  obstructs  the  pores,  we 
promote  health,  by  facilitating  that  perspiration 
which  nature  intended. 

TO  PREVENT  THE  EFFECTS  OF  DRINKING  COLD 

LIQUORS,  IN  WARM  WEATHER,  OR  WHEN 

HEATED  BY  EXERCISE. 

Avoid  drinking  water  whilst  warm,  or,  drink 
only  a small  quantity  at  once,  and  let  it  remain 
a short  time  in  the  mouth  before  ^wallowing  it , 
or,  wash  the  hands  and  face,  and  rinse  the  mouth 
with  cold  water  before  drinking.  if  these 
precautions  have  been  neglected,  and  the  disorder, 
incident  to  drinking  cold  water,  or  eating  ice 
when  the  body  is  heated,  hath  been  produced,  the 
first,  and  in  most  instances,  the  only  remedy  to 
be  administered  is  sixty  drops  of  laudanum  in 
spirits  and  water,  or  warm  drink  of  any  kind. 

If  this  should  fail  of  giving  relief,  the  same 
Quantity  may  be  given  twenty  minutes  after- 
wards. 

When  laudanumcann  ot  be  obtained,  rum  and 
water,  brandy  and  water,  or  even  warm  water 
alone,  should  be  given. 

TO  REMEDY  THE  EFFECTS  OF  DRAM  DRINKING. 

Whoever  makes  the  attempt  to  abandon  spirit 
drinking,  will  find  from  time  to  time,  a rankling 
in  the  stomach,  with  a sensation  of  sinking,  cold- 
ness, and  inexpressible  anxiety.  This  may  be 
relieved  by  taking  often,  a cupful  of  an  infusion 
of  cloves,  made  by  steeping  about  an  ounce  of 
them  in  a pint  of  boiling  water  for  six  hours,  and 
then  straining  off  the  liquor.  In  a state  of  per- 
manent languor  and  debility,  an  ounce  and  a half  of 
the  cascarilla  bark  (being  also  first  bruised  in  a 
mortar),  should  be  added  to  the  infusion.  This 
mixture  taken  in  the  quantity  above  specified, 
three  times  a day,  will  be  found  an  useful  strength- 
ener  of  the  stomach  and  bowels,  when  they  have 
been  disordered  by  frequent  excess  and  intoxi 
cation. 


Effects  of  Temperance. 

We  find,  from  the  registers  of  the  society  o <1 
Friends,  or  Quakers,  that  as  a consequence  oil 
their  temperance,  one  half  of  those  that  are  born  i 
live  to  the  age  of  47  years  ; whereas,  Dr.  Piicijf 
tells  us,  that  of  the  general  population  ofLondonjj 
half  that  are  born,  live  only  years!  Anion'll 
the  Quakers,  1 in  10  arrive  at  80  years  of  age,  oil 
the  general  population  of  London,  only  1 in  40j 
Neoer  did  a more  powerful  argument  support  thin 
practice  of  temperance  and  virtue. 

TO  PROCURE  SLEEP. 

Pour  a pint  of  boiling  w ater  on  anoz.  of  Epsonh 
salts.  Set  it  to  cool  and  drink  it  on  going  to  bedj( 
If  still  disturbed,  count  from  l to  1000.  Sleed: 
will  generally  come  on  before  the  person  hall 
reached  500. 

Or,  on  going  to  bed,  take  a warm-bath ; 

Or,  rub  the  body  well  with  rough  towels  oft 
with  the  flesh-brush  for  a quarter  of  an  hour.  I|l 
this  does  not  procure  sound  sleep,  take  a teajl 
spoonful  of  magnesia  in  a wine  glass  of"  watei  K 
with  or  without  a few  drops  of  hartshorn. 


TO  RELIEVE  IIEAD-ACHE  IN  BED. 

If  the  head  is  much  disturbed,  wash  it  wit  r 
cold  water,  and  discontinue  the  night-cap  ; buj 
wear  worsted  stockings  in  bed. 


THE  AIR-BATH. 

All  persons,  but  especially  children,  ought  t 
resort,  at  least  for  a short  time  every  day , t 
this  method  of  enjoying  the  salubri  us  intluenc 
of  that  universal  agent.  Dr.  Franklin  informs  m 
that  every  morning,  at  day-break,  be  got  out  ( 
bed  and  passed  half  an  hour  in  his  chamber,  accorc 
ing  to  the  season,  in  writing  or  reading,  withoo 
any  clothes;  and  this,  he  adds,  seems  rather  pled 
sant  than  otherwise. 

TO  PRESERVE  THE  EYE-SIGHT. 

Never  sit  for  any  length  of  time  in  absolul 
floom , or  exposed  to  a blaze  of  light.  The  reason  o| 
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, vbicli  this  rnle  is  founded,  proves  the  impropriety 
f going  hastily  from  one  extreme  to  the  other, 
diether  of  darkness  or  of  light,  and  shows  us 
hat  a southern  aspect  is  improper  for  those  whose 
i jjht  is  weak  and  tender. 

2.  Avoid  reading  small  print,  and  straining  the 
\ yes  by  looking  at  minute  objects. 

3.  Do  not  read  in  the  dusk,  nor,  if  the  eyes  be 
I isordered,  by  candle-light. 

4.  Do  not  permit  tiie  eyes  to  dwell  on  glaring 
bjects,  more  particularly  on  first  waking  in  the 
lorning  ; the  sun  should  not  of  course  be  suffered 
) shine  in  the  room  at  that  time,  and  a moderate 
nantity  of  light,  only,  should  be  admitted.  For 
ie  same  rea'ons,  the  furniture,  walls,  and  other 
ijects  of  a bed-room,  should  not  be  altogether  of 
white  or  glaring  colour  : indeed,  those  whose 
,'t-s  are  weak,  would  find  considerable  advan- 
ce in  having  green  for  the  furniture,  and  pre- 

ailing  colour,  of  their  bed-chambers.  Nature 
onfirmsthe  propriety  of  this  fact,  for  the  light 
•'the  day  comes  on  by  slow  degrees,  and  green 
the  universal  colour  she  presents  to  our  eyes. 

5.  Those  individuals  who  are  rather  long- 
ghted,  should  accustom  themselves  to  read  with 

‘■ss  light,  and  with  the  book  somewhat  nearer  to 
ie  eye  than  what  they  naturally  like ; while 
hers,  that  are  rather  short-sighted,  should  use 
.emselves  to  read  with  the  book  as  far  off  as 
issible.  By  these  meau=,  both  will  improve  and 
rengthen  their  sight,  while  a contrary  course 
creases  its  natural  imperfections. 

Use  of  Spectacles. 

From  whatever  causes  the  decay  of  sight 
, nses,  an  attentive  consideration  of  the  following 
, lies  will  enable  any  cne  to  judge  for  himself, 
1 l.en  his  eye-sight  may  be  assisted  or  preserved 
J y the  use  of  proper  glasses. 

1.  When  we  are  obliged  to  temove  small  objects 
■i  i a considerable  distance  from  the  eye  in  order 
I » see  them  distinctly. 

j 2.  If  we  find  it  necessary  to  get  more  light  than 
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formerly,  as,  for  instance,  to  place  the  candle 
between  the  eye  and  the  object. 

3.  If  on  looking  at,  and  attentively  considering 
a neat  object,  it  fatigues  the  eye  and  becomes 
confused,  or  if  it  appears  to  have  a kind  of  dim- 
ness or  mist  before  it. 

4.  When  small  printed  letters  are  seen  to  run 
into  each  other,  and  hence,  by  looking  stedfastly 
on  them,  appear  double  or  treble. 

5.  If  the  eyes  are  so  fatigued  by  a little  exei 
rise,  that  we  are  obliged  to  shut  them  from  time 
to  time,  so  as  to  relieve  them  by  looking  at 
different  objects. 

When  all  these  circumstances  concur,  or  any  of 
them  separately  takes  place,  it  will  be  necessary 
to  seek  assistance  from  glasses,  which  will  ease 
the  eyes,  and  in  some  degree  check  their  ten- 
dency to  become  worse  : whereas,  if  they  be  not 
assisted  in  time,  the  weakness  will  be  considerably 
increased,  and  the  eyes  be  impaired  by  the  efforts 
they  are  compelled  to  exert. 

Plate  of  Green  Glass. 

A piece  of  green  glass,  laid  flat  on  a book,  will 
beofthe  utmost  benefit  to  those  who  are  trou- 
bled with  weak  sight  ; particularly  to  those  who 
wish  to  read,  but  who  are  often,  in  the  most  in- 
teresting parts,  perhaps,  obliged  reluctantly  to 
leave  off.  A piece  of  fine  clear  green  glass, 
about  the  size  of  a royal  octavo  page,  will  be 
found  of  infinitely  more  assistance  than  green 
spectacles,  A young  gentleman,  about  the  age  of 
sixteen,  was  learning  the  flute,  but  on  account  of 
the  weakness  of  his  sight,  before  he  could  play  a 
note,  he  was  always  obliged  to  have  the  music 
coloured  either  green  or  blue;  which,  of  course, 
was  attended  with  much  inconvenience,  and,  in 
some  cases,  was  quite  out  of  the  question.  He 
tried  green  spectacles,  but  they  did  not  answer 
the  end.  Being  one  tlay  in  the  garden,  he  placed 
a piece  of  green  glass  on  his  book,  and  found  that 
he  could  bear  to  read  without  the  smallest  incon- 
venience : he  procured  a line  piece,  and  now  can 
play  lot  an  hour  with  the  greatest  case  and  pleasure. 
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COSMETICS. 

To  set  off  the  complexion  with  all  the  advan- 
tage it  can  attain,  nothing  more  is  requisite  than 
to  wash  the  face  with  pure  water;  or,  if  any  thing 
farther  be  occasionally  necessary,  it  is  only  the 
addition  of  a little  soap, 

THE  TEETH. 

An  object  very  subservient  to  health,  and  which 
merits  due  attention,  is  the  preservation  of  the 
teeth  ; the  care  of  which,  considering  their  im- 
portance in  preparing  the  food  for  digestion,  is,  in 
general,  far  from  being  sufficiently  cultivated. 
Very  few  persons,  comparatively,  wash  their 
mouth  in  the  morning,  which  ought  always  to  be 
done.  Indeed,  this  ought  to  be  practised  at  the 
conclusion  of  every  meal,  where  either  animal 
food  or  vegetables  are  eaten  ; for  the  former  is 
apt  to  leave  behind  it  a rancid  acrimony,  and  the 
latter  an  acidity,  both  of  them  hurtful  to  the  teeth. 
Washing  the  mouth  frequently  with  cold  water  is 
not  only  serviceable  in  keeping  the  teeth  clean, 
but  in  strengthening  the  gums,  the  firm  adhesion 
of  which  to  the  teeth  is  of  great  importance  in 
preserving  them  sound  and  secure. 

Picking  the  Teeth. 

Picking  teeth  properly  is  also  greatly  condu- 
cive to  their  preservation;  but  the  usual  manner 
of  doing  this  is  by  no  means  favourable  to  the 
purpose.  When  it  is  necessary  to  pick  the  teeth, 
the  operation  ought  to  be  performed  with  due 
care,  so  as  not  to  hurt  the  gums ; but  the  safest 
and  best  way  of  doing  it  is  always  before  a look- 
ing-glass. 

Tooth  Powders. 

Many  persons,  while  laudably  attentive  to  pre- 
serve their  teeth,  do  them  hurt  by  too  much  offi- 
ciousness. They  daily  apply  to  them  some  denti- 
frice powder,  which  they  rub  so  hard  as  not  only 
to  injure  the  enamel  by  excessive  friction,  but  to 
hurt  the  gums  even  more  than  bv  the  abuse  of  the 
Pick-tooth.  The  quality  of  some  of  the  dentifrice 


powders,  advertised  in  newspapers,  is  extremely 
suspicious  ; and  there  is  reason  to  think  that  they 
are  not  altogether  free  from  a corrosive  ingredient 
One  of  the  safest  and  best  compositions  for  the 
purpose  is  a mixture  of  two  parts  of  scuttle-fish 
bone,  and  one  of  the  Peruvian  bark,  both  finely 
powdered  ; which  is  calculated  not  only  to  clean 
the  teeth  without  hurting  them,  but  to  preserve 
the  firmness  of  the  gums. 

Besides  the  advantage  of  sound  teeth,  from  i 
their  use  in  mastication,  a proper  attention  to  their  i 
treatment  conduces  not  a little  to  the  sweetness  oft 
the  breath.  This  is,  indeed,  often  affected  by-  i 
other  causes,  existing  in  the  lungs,  the  stomach,! 
and  sometimes  even  in  the  bowels;  but  a rotten  ll‘ 
state  of  the  teeth,  both  from  the  putrid  smell  emit-  it 
ted  by  carious  bones,  and  the  impurities  lodged  m 
in  their  cavities,  never  fails  of  aggravating  an  t 
unpleasant  breath  wherever  there  is  a tendency  of  r 
that  kind. 

Loose  Teeth. 

When  the  teeth  are  loosened  by  external  violence,  t -. 
by  falls  and  blows,  or  by  the  improper  use  of  in-  I 
struments  in  pulling  diseased  teeth  in  the  neigh- 
bourhood of  sound  ones,  they  may  again  be  made  1 
tolerably  fast  by  pressing  them  as  firmly  as  pos- 
sible into  their  sockets,  and  preserving  them  so  ' 
with  ligatures  of  catgut,  Indian  weed,  or  waxed  t 
silk,  and  keeping  the  patient  upon  sp  >on-meat  till 
they  are  firm.  When  loose  teeth  are  owing  to 
tartar,  nothing  will  fasten  them  till  the  cause  be 
removed  ; and  this  ought  to  be  done  early,  otlief- 
wise  it  will  have  no  effect.  Frequently  the  teeth 
become  loose  from  a sponginess  of  the  gums,  ofien,  : 
but  improperly,  attributed  to  scurvy.  The  best 
remedy  is  scarifying  the  gums  deeply,  and  allow-  I 
ing  them  to  bleed  freely  ; this  should  be  repeated  I 
till  they  are  fully  fastened.  Mild  astringents,  as  > 
tincture  of  bark,  are  here  attended  with  gooc  \ 
effects,  though  those  of  a strong  nature  will  cer 
tainly  do  harm.  The  month  should  be  frequently 
washed  with  cold  water  strongly  impregnated 
with  these, and  the  patient  should  not  use  the  teeth 
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r hi ch  have  been  loose  till  they  become  firm  again, 
'he  loosening  of  the  teeth  in  old  age  cannot  be 
em§died,  as  it  is  owing  to  a wasting  of  their 
acfeets,  from  which  the  teeth  lose  their  support. 

Foul  Teeth. 

The  teeth  sometimes  become  yellow  or  black 
itliout  any  adventitious  matter  being  observed 
n them  ; at  other  times  they  become  foul,  and 
ive  a taint  to  the  breath,  in  consequence  of  the 
atural  mucus  of  the  mouth,  or  part  of  the  food 
■?maiuing  too  long  about  them.  The  most  fre- 
uent  cause  of  foul  teeth  is  the  substance  called 
■rtar,  which  seems  to  be  a deposition  from  the 
diva,  and  with  which  the  teeth  are  often  almost 
itirely  incrusted.  When  this  substance  is  allow- 
J to  remain,  it  insinuates  itself  between  the  gums 
id  the  teeth,  and  then  gets  dowu  upon  the  jaw 
such  a manner  as  to  loosen  the  teeth.  This, 
ideed.  is  by  far  the  most  common  cause  of  loose 
■eth ; and  when  they  have  been  long  covered 
ith  this  or  with  any  other  matter,  it  is  seldom 
ley  can  be  cleaned  without  the  assistance  of 
istruments.  But  when  once  they  are  cleaned, 
ley  may  generally  be  kept  so,  by  rubbing  them 
ith  a thin  piece  of  soft  wood  made  into  a kind 
•’  brash,  and  dipped  into  distilled  vinegar  ; after 
hich  the  mouth  is  to  be  washed  with  common 
i ater. 

Cleaning  the  Teeth. 

When  the  teeth  are  to  he  cleaned  by  instruments, 
le  operator  ought,  with  a linen  cloth  or  with  a 
love,  to  press  against  the  points  of  the  teeth,  so  as 
) keep  them  film  in  their  sockets,  with  the  fingers 
f the  one  hand,  while  he  cleans  them  w ith  the  ne- 
essary  instruments  held  in  the  other  ; taking  care 
ot  to  scrape  them  so  hard  as  to  loosen  them,  or 
J mb  off  the  enamel.  This  being  done,  the  teeth 
hould  be  rubbed  over  with  a small  brush,  or  a 
iece  of  sponge  dipped  in  a mixture  of  ccam  of 
artar  and  Peruvian  bark.  The  same  application 
nay  be  made  to  the  teeth  for  a few  days,  when 
fterwards  they  may  be  kept  clean  as  already 
lireeted. 
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The  teeth  are  sometimes  covered  over  with  a 
thin  dark-coloured  scurf,  which  has  by  some  been 
mistaken  for  a wasting  of  the  enamel,  but  which 
is  only  an  extraneous  matter  covering  it.  By- 
perseverance  this  may  be  cleaned  off  as  com- 
pletely as  where  the  teeth  are  covered  with  tartar; 
but  it  is  apt,  after  some  time,  to  appear  again. 
When  this  is  observed,  the  same  operation  must 
be  repeated. 

For  the  purpose  of  applying  pnw-ders  or  washps 
to  the  teeth,  a brush  or  a sponge  is  commonly 
employed;  the  latter  is  supposed  preferable,  as 
being  in  less  danger  of  wearing  down  the  enamel, 
or  of  separating  the  teeth. 

Diseases  of  the  Teeth,  Sfc. 

The  causes  producing  this  may  be  exposure  of 
the  nerve  of  a tooth,  by  breaking  or  wasting  of 
the  enamel,  inflammation  in  or  about  the  tootn, 
or  from  sympathy,  when  distant  parts  are  affect- 
ed, as  the  eye,  the  ear,  the  stomach,  or  the  uterus, 
as  in  time  of  gestation.  After  tooth-ache  has  once 
been  produced  and  removed,  it  is  apt  to  return  by 
exposure  to- cold,  by  taking  hot  liquids,  by  hard 
bodies  pressed  against  the  nerve  in  the  time  of 
chewing,  by  the  use  of  a pick-tooth,  &c. 

With  respect  to  the  cure  of  this  disease,  no  rule 
can  be  laid  down  which  will  answer  with  certainty 
upon  all  occasions.  No  remedy  has  yet  been  dis- 
covered which  will  at  all  times  even  moderate  the 
pain;  relief,  however,  is  frequently  obtained  from 
acrid  substances  applied  to  the  tooth,  so  as  to 
destroy  the  irritability  of  the  nerves,  such  as 
opium,  spirit  of  wine,  camphor,  and  essential 
aromatic  oils.  When  these  fail,  blisters  behind 
the  ear,  or  destroying  the  nerve  by  the  cautious 
use  of  strong  acids,  or  by  a red-hot  wire  frequently 
applied  to  the  part,  have  been  attended  with  ad- 
vantage. 

When  a black  or  decayed  spot  appears  on  a 
tooth,  if  it  be  quite  superficial,  it  may  be  removed  ; 
but  if  it  go  through  the  thickness  of  the  enamel, 
it  will  be  more  advisable  to  let  it  remain. 

When  a small  hole  breaks  out  in  a tooth,  parti- 
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ctilar  attention  should  be  paid  to  prevent  the  ad- 
mission of  air.1  Tin,  lead,  or  gold-leaf,  commonly 
employed  for  this  purpose,  sometimes  give  relief 
for  many  months,  or  even  years  ; but  at  other 
times  aro  of  little  advantage,  and  in  some  instan- 
ces create  great  pain.  When  stuffing  is  to  be 
employed,  it  ought  to  be  done  in  the  intervals  of 
the  fits  of  tooth-ache,  otherwise  it  will  give  great 
uneasiness.  When  it  is  to  be  used,  the  whole 
cavity  of  the  tooth  should  be  filled ; and  this  is  to 
be  done  with  a blunt  pointed  instrument. 

To  Clean  and  Preserve  the  Tcetli. 

In  the  morning  hold  salt  in  the  mouth  under 
the  tongue,  till  it  melts  or  dissolves,  and  rub  the 
teeth  with  it.  This  is,  probably,  the  best  appli- 
cation yet  known,  to  cleanse  and  preserve  the 
teeth. 

ERUPTIONS  AND  PIMPLES. 

Eruptions  and  pimples  infest  those  who  are 
addicted  to  the  drinking  of  strong  and  heating 
liquors.  It  is  common  to  wash  them  with  a little 
Hungary  water,  or  brandy  ; but  what  is  better 
adapted  to  the  purpose  is  Goulard's  vegeto- 
mineral  water.  Topical  applications,  however, 
are  of  advantage  only  when  the  pimples  arise 
from  a local  cause:  for  when  they  proceed  from 
a vitiated  state  of  the  fluids  the  eruption  cannot 
be  prevented  in  any  other  way  than  by  correcting 
the  cause  which  produces  them.  In  such  consti- 
tutions the  diet  ought  to  be  light  and  cooling,  and 
the  body  kept  gently  open. 

WARTS. 

But  a more  permanent  blemish  of  the  face  is 
the  kind  of  excrescence  called  a wart.  This  pro- 
ceeds from  no  general  affection  of  the  system, 
and  is  merely  a local  effect.  When  warts  do  not 
prove  troublesome,  nothing  should  be  done  to 
them,  as  they  generally  either  fall  off  or  waste 
gradually  away  ; but  when  from  their  size  or 
situation  they  require  to  be  removed,  there  are 
different  methods  of  treating  them.  If  they  be 


pendulous  or  have  narrow  necks,  a silk  thread, 
waxed,  may  be  tied  tight  round  them  at  the  base 
and  kept  in  that  situation  until  they  fall  off. 

When  their  bases  are  broad,  escharotic  appli. 
cations  are  commonly  made  use  of;  but  they 
ought  generally  to  be  of  the  milder  kind.  Of  li 
these,  one  of  the  best  is  crude  sal  ammoniac:  it 
should  be  first  moistened  in  water,  and  then  well 
rubbed  upon  the  wart  two  or  three  times  a day.  i 
Liquid  salt  of  tartar,  and  sometimes  spirit  of 
hartshorn,  have  answered  the  same  purpose.  I 
Some  recommend  also  the  juice  of  onions,  and  I; 
others  that  of  celandine;  but  the  most  effectual  i 
application  is  the  tincture  of  miniated  iron,  or 
moistened  lunar  caustic,  applied  every  day. 

TO  PREVENT  BAD  TOErN AILS. 

Never  cut  the  nails  below  the  level  of  the  end  i 
of  the  toe  ; nor  ever  suffer  them  to  grow  much 
beyond  that  level.  If  they  grow  in  at  the  side,  ( 
scrape  them  on  the  top,  and  cut  them  often,  both 
there  and  at  the  opposite  corner. 

To  prevent  Corns. 

Wear  easy  shoes;  frequently  bathing  the  feet  in 
lnke-warm  water,  with  a little  salt  or  potash  dis-  i 
solved  in  it.  The  corn  itself  may  be  completely 
destroyed  by  rubbing  it  daily  with  a little  caustic  b 
solution  of  potash,  till  a soft  and  flexible  skin  is  I 
formed. 


ACCIDENTS  IN  GENERAL. 

There  is  no  situation  or  condition  inhuman  life 
that  is  not  liable  to  a great  variety  of  serious  ac- 
cidents, against  which  it  is  not  always  possible  to 
guard  by  the  greatest  care  and  foresight.  It  is  of 
the  utmost  importance,  therefore,  to  remember 
that  in  every  accident,  one  of  the  greatest  and 
most  powerful  assistants  in  remedying  it,  is 
presence  of  mind.  For  want  of  this  desirable  self- 
possession,  many  a person  has  lost  his  life,  and 
the  mischiefs  arising  from  unforeseen  accidents 
have  become  irretrievable.  If  the  mind  be  over- 
whelmed by  fear,  or  astounded  by  alarm,  it  i* 
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tterlv  impossible,  that  deliberate  measures  can  he 
, akeu  to  secure  either  our  own  safety  or  the  safety 
f those  who  happen  to  be  abont  us,  and  in  the 
line  predicament  wilh  ourselves.  We  repeat, 
iere-*'ore,  that  it  is  a proof  of  the  truest  wisdom 
> cultivate,  and  endeavour  to  preserve  as  much 
, possible,  in  all  extraordinary  and  unexpected 
tuations,  either  of  body  or  mind,  or  both,  that 
lief  requisite  in  every  accident,  for  acting  with 
( lolness,  judgment,  and  effect — presence  o mind. 

->  PRETEXT  ACCIDENTS  FROM  ALARMS  IN 
THEATRES. 

| As  no  oral  communication  can,  under  such 
rcnmstances,  be  heard  by  an  audience,  every 
anager  of  a theatre  should  be  provided  with  a 
rge  black  board,  on  which  he  may  be  able  to 
rite  any  notice  or  communication  which  he 
ishes  to  make  to  the  audience.  It  may  be 
hied,  as  a farther  caution,  that  the  best  security 
such  cases,  is  to  sit  still,  till  the  cause  of  alarm 
i thoroughly  understood. 

) AVOID  BEING  PRESSED  TO  DEATH  IN  A 
CROWD. 

From  pressure  on  the  che-stin  crowds,  the  action 
the  lungs  and  viscera  becomes  stopped,  the 
irty  sinks  insensible,  and  generally  dies  at  the 
stant.  To  prevent  this,  it  will  be  necessary  to 
•esent  the  sides  to  the  pressure,  and  not  the  chest 
' any  means.  There  will  thus  be  found  little  or 
< inconvenience,  far  less  is  the  loss  of  life  likely 
occur. 

TO  RECOVER  LOST  CHILDREN. 

The  following  plan  for  the  recovery  of  lost 
I ildren  cannot  be  too  generally  known.  Boards 
e fixed  npon  each  side  of  the  entrance  from 
[ o nihil  1 into  the  Royal  Exchange,  London, 
here  notices  of  any  child  lost  or  found  may  be 
8 aeed,  free  of  expense,  at  all  hours  of  the  day  or 
1 ght ; in  addition  to  which  a hook  is  kept  at  the 
, erchant  Seamen’s  Office,  over  the  Royal 
| xchange,  where  copies  of  the  notices  may 
j]  ■ registered,  free  of  expense,  from  ten  until 
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two  o’clock.  The  notices  mention  the  pniti- 
culars,  viz.  whether  a hoy  or  giii,  with  the  name, 
age,  dress,  ami  place  where  information  is  to  he 
given. 

Thus,  is  a centre  of  communication  formed  be- 
tween those  persons  who  may  have  the  misfortune 
to  miss  their  children,  and  those  who  may  find 
them. 

If  the  same  plan  were  adopted  in  every  market 
town  and  village  throughout  the  country,  itwoulf 
be  productive  of  general  good. 

ADVICE  RESPECTING  SURGICAL  INSTRUMENTS. 

Excepting  t he  lancet  employed  in  vaccination, 
all  the  instruments  used  in  surgery  ought  to  be  dip- 
ped in  oil,  at  the  moment  when  they  are  going  to  be 
used;  by  which  method  the  pain  of  the  person 
operated  upon,  will  he  diminished.  It  is  recom- 
mended, also,  te  make  all  instruments  of  a blood- 
heat  a little  before  the  operation. 

TO  DETECT  OXALIC  ACID. 

A paragraph  lias  appeared  in  the  newspapers, 
recommending  blue  sugar  loaf  paper  as  a test  of 
distinction  between  oxalic  acid  and  Epsom  salt, 
which  have  been  too  often  mistaken  foreaeh  other. 
It  is  reddened  by  the  former,  but  not  affected  by 
the  latter.  This  is  perfectly  true;  but  a simpler 
test  consists  in  wetting  the  tip  of  the  finger, 
applying  it  first  to  the  supposed  salt,  and  then  to 
the  tongue — if  oxalic  acid,  it  tastes  very  sour  ; if 
Epsom  salt,  very  bitter  and  saline. 

Another  test  is  to  place  a drop  on  the  tongue  ; 
the  acid  will  be  more  apparent,  aud  fetor  produ- 
ced by  the  action  of  this  trivial  quantity  ; the 
patient  will,  accordingly,  soon  find  occasion  to 
quell  its  effects  by  the  saliva  or  by  water. 

Most  people  take  physic,  not  only  with  their 
eyes  shut,  literally,  but  their  senses  also,  and 
dread  the  taste  of  salts  until  they  have  got  them 
fairly  down,  when,  in  case  of  mistake,  no  remedy 
is  at  hand.  Let  the  salts,  therefore,  be  mixed 
with  a silver  spoon  ; then  wipe  it  dry,  and  smell  it. 
If  the  mixture  be  really  salts,  nothing  will  lie 
perceptible,  more  than  if  the  spoon  had  been  in 
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simple  water.  But  should  the  spoon  have  been 
in  a solution  of  oxalic  acid,  it  will  impart  a very 
strong  anu  suffocating  smell,  so  nauseous  and  fil- 
thy, as  to  leave  a lasting  impression  on  the  re- 
membrance of  the  operator. 

TO  TliV  THE  QUALITY  OF  FIELD 
MUSHROOMS. 

Take  an  onion,  and  strip  the  onter  skin,  and 
boil  it  with  them  ; if  it  remains  white  they  are 
good,  but  if  it  becomes  blue  or  black,  there  are 
certainly  dangerous  ones  among  them. 

MEANS  OF  ATTAINING  LONG  LIFE. 

Tn  the  first  place,  it  may  be  laid  down  as  a prin- 
ciple, that  to  be  a candidate  for  long  life,  one 
ought  to  be  descended  of  healthy  parents,  and 
possess  the  rudiments  of  a good  constitution  by 
inheritance.  To  this  must  be  added  good  nur- 
sing ; for  the  right  management  of  infancy  is  of 
great  importance  in  the  subsequent  stages  of  life. 

To  livein  a pure  and  wholesome  air  is  anotheres- 
sential  circumstance  towards  longevity.  There  are, 
in  most  countries,  particular  situations  celebrated 
for  the  salubrious  quality  of  the  air  ; but,  in  ge- 
neral, it  is  healthful  in  places  where  the  ground 
is  not  wet  and  swampy,  where  there  are  no  stag- 
nant waters,  and  where  the  dwelling  is  perfectly 
dry.  If  the  situation  be  elevated,  or  such  as  has 
a free  ventilation  by  the  winds,  it  is  an  additional 
advantage;  and,  if  near  the  sea,  still  more  health- 
ful. In  such  situations,  it  is  common  for  many  to 
live  to  a great  age,  who  enjoy  no  other  benefits 
conducive  to  longevity. 

Much  depends  on  wholesome  diet  for  the  pre- 
servation of  health,  and  consequently  for  the 
attainment  of  long  life.  It  is,  however,  not  ne- 
cessary to  observe  great  strictness  in  this  article. 
A mixture  of  animal  and  vegetable  food  is  the  most 
proper;  but  there  are  many  instances  of  people 
living  to  a great  age,  who  confine  themselves  to 
the  latter.  A diet  entirely  of  vegetables,  how- 
ever, does  not  agree  with  every  constitution, 
especially  the  wreak  and  delicate;  and  those  who 


use  it  are  generally  incapable  of  bearing  great 
exertion,  or  violent  exercise. 

Temperance  in  eating  and  drinking  is  very  if 
advantageous  to  the  prolongation  of  life ; not  an 
scrupulous  exactness  iu  point  of  quantity  or'i 
quality,  but  a general  mediocrity  in  both,  and  an  tr 
abstinence  from  habitual  excess.  Voluptuousness,  r. 
however,  and  luxury,  are  extremely  prejudicial.  |u 

Daily  exercise,  or  labour  not  immoderate,  isji 
highly  conducive  towards  the  lengthening  of  1 i fe  ; is 
for,  besides  tht  ir  immediate  effects  on  the  body, 
they  tend  to  secure  sleep  in  tin-  night  which  is  t 
also  an  essential  requisite  for  the  preservation  of  ji 
health.  Early  rising  is  a habit  generally  found 
amongst  those  who  have  attained  to  a great  age.  a 
It  lays  in  a fresh  stock  of  health  for  the  consump-  ‘ 
tion  of  the  day;  on  the  transactions  of  which  it  jjt 
seems  to  have  a salutary  influence. 

Uniformity  in  the  state  of  the  atmosphere,  par- 
ticularly  in  regard  to  heat,  cold,  gravity,  and  [i; 
lightness,  contributes  in  a very  considerable  V 
degree  to  the  duration  of  life.  Countries,  there- x 
fore,  where  sudden  and  great  variations  in  the  a 
barometer  and  thermometer  are  usual,  cannot  bea 
favourable  to  longevity. 

Upon  the  whole,  it  appears,  that  moderation  infi 
every  thing,  rs  of  the  greatest  efficacy  in  pro-'; 
longing  life;  which  leads  to  the  conclusion,  thatff 
longevity  is  intimately  connected  with  habits  of  * 
virtue. 

The  true  method,  then,  for  procuring  length  of  jT 
days  is  to  be  careful  of  health,  but  without  being]! 
too  anxious;  and  in  every  vicissitude  of  life, I 
endeavour,  as  much  as  possible,  to  preserve  tran-j 
quillity  of  mind. 


PREVENTION  OF,  AND  ESCAPE  FROM,  FIRES. 

To  prevent  Accidents  from  leaving  a poker  in  the  Fin. i 

Immediately  above  that  square  part  of  the  poker, 
by  blacksmith’s  called  the  hit,  let  a small  cross  of 
iron  be  welded,  about  an  inch  and  a half  each 
way. 
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I 'he  good  consequences  of  this  simple  contri- 
ve will  be, — 1st,  If  the  poker,  by  the  tire  giving 
r,  should  slip  out,  it  will  probably  catch  on  the 
e of  Ihe  fender. — 2nd,  If  it  should  not,  it 
not  injure  the  hearth  or  carpet,  as  the  hot 
t of  the  poker  will  be  borne  up  some  inches. — 
d Sd,  The  poker  cannot  be  run  into  the  fire 
ther  than  the  bit,  which,  in  regard  to  a polished 
. :er,  is  also  of  some  consequence. 

’ROVED  MODE  OF  EXTINGUISHING  CHAMBER 
LIGHTS. 

jy  this  application,  sufficient  time  and  light 
y be  afforded  to  get  into  bed  with  comfort  and 
Tty. 

Those  candlesticks  or  lamps  must  be  selected 
the  purpose,  which  enclose  the  flame  in  a 
s s “chimney”  or  tube ; and  which  are  certainly 
ferable  for  general  purposes,  on  account  of 
• steadiness  of  the  flame. 

To  the  npper  opening  af  the  glass  let  a top,  or 
fer  of  tin  or  brass  be  fitted,  and  wdien  the  light 
obe  put  out,  merely  cover  up  the  aperture  with 
when  the  flame  will  gradually  sink,  till  it  is 
:inguished.  Upon  the  length  and  diameter  of 
tube  will  of  course  depend  the  time  occupied 
the  extinction,  a circumstance  which  should  be 
Tsidered  by  any  one  about  to  order  the  appa- 
us.  It  is  scarcely  necessary  to  add,  that  where 
candle  is  used,  the  cover  should  be  at  least 
•ee  or  four  inches  above  the  flame,  or  the  ex- 
crion  will  be  too  sudden.  If  the  cover  be 
ovided  with  a hook,  similar  to  those  now  fixed 
the  common  extinguishers  it  may  then  be  con- 
niently  secured  when  out  of  use. — An  ingenious 
liniment  has  lately  been  in  use,  for  extinguishing 
ndles: — it  is  on  the  principle  of  a forceps, 
lich  being  placed  so  as  to  embrace  the  candle 
ar  the  flame,  shuts  upon  the  wick  whenever  the 
flow  melts  under  it. — It  may  be  so  placed  as  to 
tingnish  the  candle  either  in  five  minutes,  or  in 
hour  after  being  put  on. 

TO  EXTINGUISH  FIRE  IN  CHIMNEYS. 
Throw,  immediately,  upon  the  fire  in  the  grate 
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or  range,  a large  forkful  of  wet  horse  litter,  from 
the  stable  or  dunghill.  If  this  be  propesly  ma- 
naged the  steam  ascending  from  the  litter  will  ex- 
tinguish the  flame  in  the  chimney,  in  less  than  a 
minute.  Care  must  be  taken  that  the  litter  be 
not  so  moist  as  to  put  out  the  fire  in  the  grate, 
and  likewise  that  it  be  not  too  dry,  for  in  that 
case  it  would  break  out  into  a flame,  and  increase 
instead  of  lessening  the  evil.  It  is  likewise  neces- 
sary to  add  more,  if  required,  so  that  the  steam 
may  continue  to  ascend  and  the  fire  be  entirely 
extinguished. 

This  method  has  not  only  been  found  successful 
when  used  in  the  narrow  chimneys  of  towns,  but 
also  in  the  wide,  spacious  chimneys  in  the  kit- 
chens of  country  farmers.  It  is  obvious,  that  any 
other  materials  may  be  used  to  produce  a suffici- 
ent body  of  steam  to  fill  the  chimney,  provided 
that  they  have  such  a quantity  of  moisture,  as  to 
prevent  them  bursting  out  into  aflame. 

TO  EXTINGUISH  FIRES  EFFECTUALLY. 

As  soon  as  the  fire  engine  is  in  readiness  to  wrork 
stir  into  the  water,  7 or  8 pounds  of  pearl-ash,  ana 
continue  to  add  the  same  quantity  as  occasion 
requires  ; taking  care  that  it  be  directed  against 
the  timber  or  wainscoat,  &c.  just  beginning  to 
burn,  and  not  wasted  against  the  brick-work. 
Where  time  will  admit,  dissolve  any  quantity  of 
pearl  ash  in  a vessel  of  water,  and  as  fast  as  it 
dissolves,  (which  will  be  in  a few  minutes)  mix  a 
pailful  with  the  water,  in  the  engine,  pretty  often. 
Whatever  burning  wood  is  played  upon,  will  be 
extinguished  as  it  it  were  dipped  in  water,  and 
will  not  burn  afresh. 


TO  RENDER  PAPER  FIRE  PROOF. 

Whether  the  paper  be  plain,  written,  or  printed  on, 
or  even  marbled,  stained,  or  painted,  for  hangings, 
dip  it  in  a strong  solution  of  alum  water,  and  then 
thoroughly  dry  it.  In  this  state  it  will  be  five 
proof.  I his  will  be  readily  known  by  holding  a 
slip,  thus  prepared,  over  a candle.  Some  paper 
requires  to  imbibe  more  of  the  solution  than  by  a 
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single  immersion  ; in  which  case  the  dipping  and 
drying  must  he  repeated,  till  it  becomes  fully 
saturated.  Neither  the  colour  nor  quality  of  the 
paper  will  be  in  the  least  affected  by  this  process, 
but,  on  the  contrary,  will  be  improved. 

SECURITY  AGAISNT  FIRE  IN  MANUFACTO- 
RIES, &C. 

This  desirable  end  may  be,  in  a great  measure, 
answered,  by  the  introduction  of  iron  staircases. 
Common  ones  will  be  found  to  be  as  cheap  as  any 
kind  of  . wood,  and  where  ornament  is  required, 
they  may  be  made  quite  as  elegant  and  handsome 
as  those  of  the  most  costly  materials.  Joists, 
rafters,  and  beams,  cast  hollow,  of  the  same  me- 
tal, may  likewise  be  used,  by  which  means  fire  can 
not  be  easily  communicated  from  one  room  to 
another. 

Plate-iron  roofs  have  already  been  adopted, 
with  more  advantage,  as  to  economy,  than  either 
tiling,  slating,  coppering,  or  leading. 

TO  PREVENT  HAY-STACKS  FROM  TAKING  FIRE. 

Where  there  is  any  reason  to  fear  that  the  hay 
which  is  intended  to  be  housed  or  stacked  is  not 
sufficiently  dry,  let  a few  handsful  of  common  salt 
be  scattered  between  each  layer.  This,  by  ab- 
sorbing the  humidity  of  the  hay,  not  only  prevents 
the  fermentation,  and  consequent  inflammation 
of  it,  but  adds  a taste  to  it,  which  stimulates  the 
appetites  of  cattle,  and  preserves  them  from 
many  diseases. 

FIRE  SHIELDS. 

Mr.  Buckley,  of  New  York,  has  invented  a fire 
shield,  to  protect  firemen  whilst  employed  in 
extinguishing  fires,  but  more  particularly  to  pre- 
vent fire  from  spreading.  It  is  made  of  a metallic 
substance,  thin,  light,  and  impervious  to  heat, 
and  is  of  a length  and  breadth  sufficient  to  cover 
the  whole  body  ; it  may  likewise  be  used  in  several 
different  positions. 

When  used  in  the  street,  it  is  firmly  fixed  on  tl 
small  platform  with  wheels,  and  at  a small  eleva- 


tion from  the  ground.  The  fireman  takes  his  stand 
on  this  platform  and  behind  the  shield  ; he  is  then®* 
drawn  by  ropes  near  the  current  of  heat  and  j? 
flame,  without  being  scorched  or  feeling  any 
inconvenience  ; and  with  the  hose  pipe  in  his  hand, 
he  directs  the  water  to  the  part  where  it  is  most 
required.  In  this  way,  a line  of  shields  may  be 
formed  in  close  order  in  front  of  a powerful  heat, 
behind  which,  the  firemen  may  stand  with  safety, 
and  play  upon  the  houses. 

TO  RENDER  CLOTH  AND  WOOD  INCOMBUSTIBLE. 

Mr.  Gay  Lussachas  proposed  to  render  cloths, 
stuffs,  &c.  incombustible  by  immersing  them  in 
solutions  of  alum,  sea-salt.  &c.  But  lie  after- 
wards considered,  that  those  salts  possess  this  pro- 
perty most  eminently,  which  enter  most  readily 
into  fusion,  being  enabled  by  that  means  to  cover 
perfectly  the  fibre  of  the  substances,  and  preserve 
them  from  the  contact  of  the  air.  Guided  by  this  « 
thought,  he  substituted  phosphate  of  ammonia  and  H 
borate  of  soda,  for  alum,  &c.  and  he  found  that  fr 
muslins  thus  treated  could  be  placed  in  contact  IT 
with  ignited  bodies  without  danger.  They  were  9 
carbonized  but  would  not  inflame. 

Another  Method. 

Mr.  Cook,  of  Baskerville  bouse,  Birmingham,  ll 
in  a letter  to  the  editor  of  the  Monthly  Magazine,  | 
dated  July,  1822,  made  the  following  statement  W 
respecting  the  application  of  a solution  of  potash  S 
to  linens,  muslin,  and  wood  ; so  as  to  render  these  1 
articles  incombustible.  He  says,  “ this  is  a me  1 
thod  of  rendering  all  sorts  of  cottons,  linens,  mus 
lins,  &c.  as  well  as  timber,  incombustible.  Fot 
timber  it  will  be  of  immense  value,  as  it  not  only  . 
renders  it  incombustible,  but  completely  prevents 
the  dry-rot  from  entering  into  it.  For  the  navy 
it  will  be  of  the  utmost  importance,  inasmuch  as 
all  vessels  built  with  timber  thus  prepared,  will  be 
both  incombustible  ami  secure  from  the  dry-rot. 

“ If  my  invention  only  w ent  to  render  navy  tim- 
ber incombustible,  I cannot  help  considering  it  as 
of  infinite  importance  ; because,  what  scene  cau 
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re  be  iu  the  world  more  dreadful  than  that  of  a 
h i, el  on  fire,  far  out  at  sea,  anil  at  a distance  from 
help.  I am  quite  certain  that  all  timber  thus 
spared  will  be  effectually  prevented  from  being 
i ;r  set  on  fire,  either  by  accident  or  by  inten- 
n;  as  well  as  secure  from  the  dry-rot.  But 
-s  not  only  the  navy  to  whom  the  discovery  will 
of  advantage  : I propose  to  prepare  timber  for 
tiding  houses, — so  that  a house  built  with  pre- 
red  timber  cannot  be  burnt  down  : no  incen- 
ry  can  destroy  it,  nor  carelessness  or  accident 
-ect  it,  and,  the  expense  of  preparing  the  timber 
ng  but  small,  I am  inclined  to  think  that  no 
. blic  building,  or,  indeed,  any  house  of  import- 
;e,  will  be  built  without  having  the  timber  first 
idered  incombustible. 

‘ I not  only  propose  to  saturate  timber  in  planks, 
letting  it  remain  for  a time  in  the  solution  ; but 
o when  the  tree  is  cut  down,  (which  may  be 
ne  when  the  sap  is  up,  and  the  bark  in  its  best 
te,)  by  a machine  to  drive  out,  or  extract  the 
),  and  saturate  the  whole  tree  at  once,  filling  up 
the  pores  with  a solution  of  alkali  ■ this  I can 
ect  in  a few  hours  and  at  a small  expense. 

“That  this  discovery  will  be  of  importance  in 
ingthe  lives  of  many,  I have  no  doubt,  especi- 
y if  the  ladies  can  be  prevailed  upon  to  adopt  it 
their  dresses,  which  w ill  only  require  the  dress, 
er  it  has  been  washed  and  wrung  out  of  the  last 


ter,  to  be  dipped  in  a solution  of  pure  vegetable 
iali.  This  solution,  is  as  clear  as  the  purest 
iter,  and  without  any  smell.  But,  if  there  should 
any  objictionto  use  it  in  the  finest  dresses, 
-re  can  be  none  to  dip  all  window-curtains  an-d 
ngings  for  beds  in  it;  for  thousands  ofaccidents 


ve  happened,  and  property  been  destroyed,  as 
•IJ  as  many  lives  lost,  by  the  curtains  being  set  on 
e by  accident,  or  carelessness  of  servants.  No 
cident  can  ever  happen,  from  this  cause,  if  the 
rtains  are  first  rendered  incombustible  ; and  no 
only  should  ever  put  up  curtains  liable  to  be 
t on  fire,  without  first  securing  them  from  its 
wer.  I propose,  also,  to  render  all  the  boarded 
•or3  of  houses  incombustible,  by  washing  over  ; 


every  part  with  this  solution  after  the  rooms  are 
cleaned  the  servant  should  wet  every  part  with 
a proper  brush,  and  this  may  be  always  done  a ter 
the  rooms  have  been  cleaned  with  water,  or 
scoured.  Those  rooms  that  are  never  intended  to 
be  wet,  should  be  washed  over  with  the  solution 
several  times,  in  order  that  the  wood  may  be  well 
saturated, — when  the  timber  or  floors  will  require 
no  farther  attention.  There  is  another  advantage 
of  some  importance,  that  those  will  experience 
who  use  this  preparation, — the  bug,  an  insect  to 
common  and  troublesome  in  7aige  towns,  "ill 
not  remain  in  the  floors  so  prepared,  nor  will  they 
enter  into  the  bedsteads  that  have  been  rendered 
incombustible  by  this  solution. 

“ I wish  particularly  to  mention  its  importance 
in  all  inns,  hotels,  6cc.  where  so  many  persons 
sleep  ; for  if  a fire  breaks  out  in  them,  how  many 
lives  are  endangered.  This  may,  now,  however, 
be  prevented ; for  all  the  rooms,  at  a small  ex- 
pense, may  be  rendered  safe,  and  every  noxious 
insect  destroyed  or  driven  away. 

“ I should  not  at  this  time  have  published  this 
statement  to  the  world,  but  I feel  a desire  (which 
1 think  no  one  can  blame  me  for,  if  I am  entitled 
to  it,)  to  claim  the  merit  of  having  first  discovered 
the  important  property  of  the  alkalies,  in  rendering 
all  combustible  bodies  incombustible,  when  they 
are  impregnated  with  them.” 

That  the  above  method  does  effectually  answer 
the  purposes  pointed  out  by  Mr.  Cook,  the  author 
of  this  volume  is  prepared  to  verify;  lie,  himself, 
having  made  the  discovery  about  four  years  ago. 
Several  friends,  at  that  period,  witnessed  the  effects 
produced  by  fire  on  the  incombustible  substances 
It  was  bis  intention  to  make  the  discovery  public, 
but  lie  was  prevented  by  other  occupations  until 
a more  convenient  season.  He  means  to  arrogate 
no  particular  merit  to  himself,  nor  to  derogate  one 
iota  from  Mr.  Cook’s  discovery,  but  in  justice  to 
both  lie  is  induced  to  make  this  statement. 
CAUTIONS  TO  FEMALES,  WHOSE  CLOTHES  CATCH 
F1KE. 

Extraordinary  instances  sometimes  occur  of 
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persons  wlrose  cl  tlies  have  by  accident  taken  tire, 
escaping,  by  adoptin'!  means  suggested  at  the  mo- 
ment from  extraordinary  presence  of  mind.  But 
rather  than  trust  to  what  presents  itself  during 
impressions  of  extreme  terror,  to  a mind  totally 
unfurnished  with  any  fixed  mode  of  proceeding, 
it  will  perhaps  be  better  to  lay  down  certain  rules, 
which  being  strongly  imprinted  on  the  mind,  will 
serve  to  direct  to  the  most  safe  and  beneficial  line 
of  conduct. 

1.  To  call  for  help,  presents  itself  to  the  mind 
instinctively;  but  tins  should  be  done,  if  possible, 
by  ringing  the  bell,  &c.  without  opening  the  door 
of  the  apartment,  as  the  external  air  rushing  in, 
will  immediately  increase  the  rapidity  of  the  pro- 
gress of  the  flames. 

2.  The  first  attempt  should  be  to  tear  off  that 
part  of  the  clothing  which  is  in  flames,  and,  if 
in  a parlour,  to  seize  the  water  decanter,  (which, 
for  this  reason  alone,  should  be  large,  and  kept 
always  full,)  or  any  other  vessel  of  water,  which 
may  be  in  the  room  where  the  accident  has  hap- 
pened. 

3.  If  unsuccessful  in  these  instantaneous  exer- 
tions for  relief,  the  unfortunate  sufferer  should  seat 
herself  on  the  floor,  remembering  that  in  this 
posture,  she  will  be  better  enabled  to  smother  the 
flames  of  her  lower  garments,  and  that  an  upright 
posture  will  render  the  communication  of  the 
flames,  to  the  upper  part  of  her  dress,  more  pro- 
bable. 

4.  In  this  situation,  should  there  be  a hearth 
rug,  or  carpet,  (which  even  for  this  use,  in  this 
moment  of  emergency,  should  form  part  of  the 
furniture  in  every  room)  it  will,  from  the  materials 
of  which  it  is  composed,  prove  highly  useful  in 
extinguishing  tire  flames,  when  laid  over  the  burn- 
ing clothes,  or  w rapped  tight  round  them. 

5.  It  has  been  recommended  that  persons,  whose 
clothes  have  caught  fire,  should  immediately  roll 
themselves  up  in  the  carpet,  but  this  excellent  me- 
thod of  extinguishing  the  flames  is  frequently  quite 
impracticable,  as  it  is  customary  to  nail  down 
Carpets  to  the  floor,  and  heavy  tables  or  other 


furniture  are  often  so  placed  on  the  carpet,  as  to 
hinder  it  from  being  easily  rolled  up. 

6.  A by-stander,  or  the  first  person  who  is  pre- 
sent, should  instantly  pass  the  hand  under  all  die 
clothes  to  the  sufferer’s  shift,  and  raising  the 
whole  together,  should  close  them  over  the  head,  by 
which  means  the  flame  will  indubitably  be  extin- 
guished. ’I  his  may  be  effected  in  a few  seconds, 
that  is,  in  the  time  that  a person  can  stoop  to  the 
floor,  and  rise  again.  In  many  cases,  no  other 
method  can  be  so  ready, expeditions,  and  effectual. 

7.  The  sufferer  will  facilitate  the  business,  and 
also  prevent  serious  injury,  by  covering  her  face 
and  bosom  with  her  hands  and  arms. — Should  it 
happen  that  no  person  is  nigh  to  assist  her,  she 
may  in  most  cases,  if  she  has  the  presence  of 
mind,  relieve  herself,  by  throwing  her  clothes 
over  her  head,  and  rolling  or  laying  upon  them. 

8.  The  females  and  children  in  every  family 
should  be  told,  and  shewn, that  Flame  always  tends 
upwards — and  that,  consequently,  while  they  re. 
main  in  an  upright  posture,  with  their  clothes  on 
fire  (it  usually  breaking  out  in  the  lower  part  of  the 
dress),  the  flames,  meeting  additional  fuel  as  they 
rise,  become  more  powerful  and  vehement  in  pro- 
portion ; — whereby  the  bosom,  face,  and  head, 
being  more  exposed  than  other  parts,  to  this  in- 
tense vortex  of  flame,  must  necessarily  be  most 
injured;  therefore,  in  such  a situation,  when  the 
sufferer  is  alone,  and  incapable,  from  age,  infir- 
mity, or  other  cause,  of  extinguishing  the  flames, 
by  throwing  the  clothes  over  the  head,  as  before 
directed;  she  may  still  avoid  much  torture,  and 
save  life,  by  throwing  herself  at  full  length  on  the 
floor,  and  rolling  herself  thereon. — By  this  method, 
the  flames  may  possibly  be  extinguished;  their 
progress  infallibly  retarded;  the  bosom, face,  and 
head,  preserved  from  injury;  and  an  opportunity 
afforded  to  wait  for  assistance. 

9.  Reasoning  on  the  principle  of  the  ascent  of 
heat  and  flame,  Sir  Richard  Phill'ps  lately  pro- 
vided two  separate  pieces  of  muslin,  and  made 
with  them  the  following  decisive  experiment. — 
He  set  fire  to  onb  of  them,  held  in  an  upnxht 
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isitioD,  and  it  was  consumed  in  half  a minute, 
e flames  rising  with  great  intensity  to  the  height 
about  two  feet.  He  then  set  tire  to  the  other 
ece,  laid  in  an  horizontal  direction;  this  took 
•arlv  ten  minutes  to  burn  from  one  end  of  the 
ece  to  the  other ; the  flame  never  rose  half  an 
ch  in  height,  and  might  at  any  instant  have  been 
tinaruished  by  the  thumb  and  finger,  or  by 
awing  the  hand  over  it.  From  this  experiment 
•is  evident  that  a perpendicular  female  dress  as 
.ah  as  the  monument,  would  burn  out,  with  a de- 
rnctive  flame,  in  less  time  than  a single  yard  of 
e same  material,  laid  in  an  horizontal  direction. 
From  this  we  may  perceive,  that  as  soon  as  a 
dy’s,  or  child’s  dress  is  discovered  to  be  on  (ire, 
e sufferer  should  lie  down,  when  she  may  then, 
ther  extinguish  the  flame  with  her  owii  hands, 
may  leisurely  call  for  assistance,  and  no  fatal 
fects  can  happen  even  in  the  worst  event. 

Example. 

'A  Lady  in  Hull,  lately,  whilst  at  breakfast,  set 
e to  her  clothes,  and  she  was  instantly  in  a 
aze;  hut,  with  admirable  presence  of  mind,  she 
ailed  herself  of  this  plan  : — She  laid  herself 
swn  upon  the  hearth-rug,  and  extinguished  the 
•e  with  ea*e.  Had  she  run  to  the  door  for  as- 
kance, she  must  have  been  burnt  to  death:  as 
e fire  had  destroyed  one  side  of  her  diess,  and 
id  even  scorched  her  eye-lashes  before  she  lay 
. own. 

PREVENTION  OF  THIS  ACCIDENT, 
females  are  most  commonly  the  subjects  of  this 
r rib  e accident,  owing  to  their  clot  lung  being  of 
more  combustible  kind  than  that  of  the  men  ; 
ool.en  clothes  not  only  horning  much  slower  than 
itn  or  cotton,  but  giving  an  alarm  much  sooner 
1 the  smell  their  burning  occasions.  Females, 

; ierefore,  whose  age  or  infirmities  confine  them 
uch  lo  their  fire  sides,  and  prevent  the  hope  of 
iy  active  exertions,  should  wear  gowns  and 
jrons  of  silk,  or  stuffs  of  some  fabric  in  which 
orsted  and  silk  ale  blended,  instead  of  muslin 
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and  fine  linen,  which  not  only  will  catch  file  al- 
most with  a spark,  but  will  burn  with  the  utmost 
rapidity. 

Fenders  and  Fire-Guards 

One  of  the  most  evident  methods  to  prevent  the 
clothes  from  catching  fire,  is,  to  have  wire-fenders 
placed  before  the  fire-place,  of  a sufficient  height 
to  hinder  the  coals  from  flying  into  the  room  ; 
such  fenders  are  so  placed  in  some  parlours,  but 
more  it  is  believed  for  protecting  the  marble 
hearth  and  carpet,  than  for  the  females  and  chil- 
dren of  the  family.  Wire  screens  are  sometimes 
placed  in  rooms  where  birds  are  let  loose,  parallel 
to  the  fireplace;  such  as  these,  if  more  projecting 
ones  should  be  objected  lo,  might  be  used  in  com- 
mon sittiug  rooms. 

The  Extinguishing  Cloth. 

A woollen  cloth  constantly  kept  in  nurseries  and 
sitting-rooms,  especially  where  there  are  fires,  laid 
loose  upon  the  table  or  other  piece  of  furniture, 
being  always  at  hand,  might  be  easily  resorted  to 
in  case  of  accident  by  fire.  This  being  wrapt  or 
pressed  tight  round  a person  in  flames,  would,  by 
excluding  the  air,  in  many  instances,  soon  extin- 
guish the  fire. 

A green  baize  cloth,  which  being  very  pliable, 
and  likewise  a neat  cover  to  furniture,  is  recom- 
mended for  this  purpose  ; and  if  such  were  known 
in  the  family  by  the  name  of  extinguishing  cloth, 
it  probably  would  as  readily  be  used,  when  there 
was  occasion  for  it,  as  fire  engines  and  buckets 
now  are.  Care  must  be  taken  to  procure  baize  of 
a close  texture.  Where  the  convenience  of  a 
baize  cloth  cannot  be  easily  procured,  a cloak  or 
blanket,  will  answer  (he  same  purpose.  The  ge- 
neral opinion  respecting  the  use  of  carpets  in  such 
cases,  should  not  be  depended  on,  as  they  are 
frequently  nailed  to  the  floor,  or  incommoded  with 
weighty  furnituie,  so  as  to  prevent  instant  appli- 
cation. 

IMMEDIATE  TREATMENT  OF  SCAI.DS  AND  BURNS. 

Without  waiting  to  undress  the  patient,  let 
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every  part  that  lias  been  touched  by  the  fire  or 
scalding  liquid  he  immersed,  as  speedily  as  possi- 
ble in  cold  water;  or  if  it  cannot  he  placed  in  that 
liquid,  let  a copious  stream  be  poured  over  it, 
until  the  clothes  are  thoroughly  cooled.  Whilst 
the  dress  is  removing,  by  one  attendant,  another 
should  continue  to  pour  over  the  sore  parts,  a 
quantity  of  cold  water,  milk,  whey,  or  any  cold 
liquid  that  can  be  soonest  procured  ; but  if  the 
skin  has  given  way,  beer,  vinegar,  or  any  pun- 
gent application  will  but  inflame  the  excoriated 
flesh.  As  soon  as  water  can  be  obtained,  it 
should  be  applied  profusely  and  without  interims 
sion,  as  the  sufferer  is  undressing,  and  till  the  pain 
lias  entirely  abated.  If  the  injured  part  cannot 
be  placed  in  a vessel  of  w ater,  a single  fold  of 
soft  linen  dipped  in  it,  must  be  laid  over,  and  not 
taken  off,  as  it  is  intended  to  exclude  the  air,  A 
large  cloth  in  several  folds  should  be  wetted  and 
wrung  a little  before  laying  it  upon  the  single  fold, 
and  the  cold  must  be  kept  up  by  a fresh  supply  of 
water.  At  the  end  of  half  an  hour,  if  the  pain  is 
quite  gone,  the  application  may  be  discontinued; 
but  on  the  least  return  of  uneasiness,  recourse 
must  again  be  had  to  the  cold  water.  The  folded 
wet  cloth  ought  to  be  changed  w henever  it  begins 
to  get  warm — and  to  keep  down  the  inflammation, 
it  will  be  necessary  to  have  two  napkins,  that  one 
may  replace  the  other  instantly.  Children  who 
have  overturned  boiling  water  upon  themselves, 
or  who  have  fallen  into  tubs  of  hot  wort,  by  the 
immediate  use  of  cold  water,  have,  within  our  own 
knowledge,  escaped  with  only  a few  small  blisters. 

TO  ESCAPE  FROM  A HOUSE  ON  FIRE. 

Provide  a rope  long  enough  to  reach  the  ground, 
with  a noose  at  one  end,  and  with  knots  tied  at 
intervals  of  one  or  two  feet,  and  cause  it  to  be 
constantly  fixed  round  the  bed  post  or  to  staples 
under  the  window. 

Nothing  can  be  more  easy  in  case  of  danger 
than,  by  means  of  the  knots,  as  resting-places, 
to  slip  down  such  a rope.  Every  floor,  therefore, 
ought  to  be  provided  with  such  a fire  escape,  the 


cost  of  which  will  be  seldom  more  than  a single 
shilling.  The  noose  is  to  be  used  in  letting  down  j 
children  and  infirm  persons,  by  placing  it  round  ! 
the  body,  just  under  the  arm-pits. 

The  next  best  means  of  escape,  if  a person  has 
neglected  to  provide  such  a rope,  and  no  other 
means,  either  by  the  stair-case  or  otherwise,  pre- 
sent itself,  is,  if  he  be  upon  the  first,  or  even  i 
the  second  floor,  to  throw  out  his  bed  and  bed  >1 
clothes  into  the  street,  and  then  to  jump  upon  them.  H 
In  such  a case  he  must  take  care  to  use  that  w in-  ,1 
dow  by  which  he  may  avoid  the  area  and  railings,  I 
and  to  throw  the  bed  in  such  a place,  as  he  is 
likely  to  fall  upon,  after  taking  the  leap. 

Before  such  means  are  resorted  to,  however,  ! 
the  staircase  should  always  be  tried,  and  if  not 
entirely  destroyed  in  any  part,  or  if  merely  filled 
with  smoke,  he  can  easily  descend  to  the  street 
door,  avoiding  suffocation  by  placing  his  hand 
over  his  mouth,  and  saving  himself  from  being  ; 
scorched,  by  wearing  a blanket. 

NURSERY  FIRE  ESCAPE. 

In  nurseries,  and  other  rooms  where  little  chil- 
dren sleep,  there  ought  10  he  provided  one  or  more 
strong  sacks,  about  three  feet  and  a half  in 
depth,  and  one  and  a half  in  diameter,  kept  open 
at  the  top  with  a thick  wooden  hoop,  having  a long 
rope  fastened  to  it;  into  these  sacks  the  children 
may  be  put  and  let  down.  The  person  who  ma- 
nages the  above,  may  descend  by  the  knotted  fire- 
escape,  or  by  such  other  as  may  be  at  hand. 

APPROVED  FIRE-ESCAPE. 

D live  a strong  staple  into  the  upper  part  of  a 
window  frame,  either  in  one,  or  in  every  floor  of 
the  house,  and  provide  two  blocks,  w ith  two  or 
three  pnllie§  in  each.  Now  put  a rope  through 
each  pulley,  of  a length  sufficient  to  reach  the 
ground  from  the  top  of  the  window.  Provide 
also  a strong  hair,  or  sack,  of  about  four  feet 
deep,  and  eighteen  inches  wide,  with  a wooden 
bottom,  and  a few'  hoops  to  keep  the  sack  open. 
When  an  unhappy  occasion  requires  the  use  of 
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these,  let  the  hoop  of  tiie  upper  block  he  hung  in 
the  staple;  then  the  person  or  persons  must  stand 
in  the  wooden  bottom,  draw  the  sack  up  about 
them,  and  hang  the  string  of  the  sack  on  the  hook  i 
of  the  under  block,  when  any  one  person  may, 
with  the  greatest  ease  and  safety,  let  another  down 
into  the  street,  and  drawing  up  the  sack  again, 
may,  in  like  manner,  let  down  a whole  family — 
women,  children,  sick,  old  and  infirm  ; and  at  last 
ower  himself  down  by  only  holding  the  same  open 
n his  own  hand. 

TO  PREVENT  STEAM-ENGINES  FROM  BURSTING. 

Instead  of  one,  let  there  be  three  iafety-valves 
ffaced  at  proper  distances  from  each  other,  over 
;ach  of  which  place  is  a cap  of  wronght-iron,  of 
he  form  of  a hollow  cone,  or  candle-extinguisher, 
—the  diameter  of  the  base  about  six  or  seven  in- 
ches, and  the  height  fifteen  or  eighteen  inches  ; 
>ach  cap  to  be  perforated  with  fifty  or  sixty  cir- 
cular boles  of  abonthalfan  inch  diameter,  to  admit 
he  free  escape  of  the  superfluous  steam.  It  is 
carcely  necessary  to  add  that  the  caps  are  to  be 
irmly  fixed  to  the  lid  of  the  boiler.  It  is  obvious, 
rom  the  safety  valves  being  thus  secured,  that  no 
explosion  can  take  place  from  the  ignorance  and 
carelessness  of  the  person  who  attends  the  boiler. 
To  prevent  any  madman  from  wilfully  causing  an 
xplosion,  include  the  caps  in  the  frustum  of  a 
ioIIow  cone,  of  similar  metal,  the  diameter  of  the 
rase  of  which  shotdd  be  an  inch  larger  than  that 
>f  the  cap  ; the  smaller  end  to  be  two  inches  in 
bameter,  and  it3  length  about  the  same  as  that 
>f  the  cap,  and,  of  course,  fixed  firmly  to  the  lid 
•f  the  boiler. 

As  it  is  impossible  to  be  too  cautious  in  endea- 
'ouring  to  prevent  the  explosion  of  the  steam- 
roller used  by  farmers  for  steam'ng,  by  heated 
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steam,  potatoes,  turnips,  &c.  and  as  the  danger  is 
increased  by  the  extreme  ignorance  and  thought- 
lessness of  the  boys  and  servants  who  attend  the 
! boiler,  it  will  be  piopcr  to  place  in  the  cover,  an 
additional  safety-valve,  by  boring  a hole  longitudi- 
nally through  the  wooden  plug  fixed  in  the  open- 
ing, through  which  the  water  is  poured  into  the 
boiler  when  wanted.  In  this  hole  in  the  plug, 
place  a wooden  peg,  or  safety-valve,  which  will 
operate  with  more  freedom  than  the  original  brass 
safety-valve.  Let  the  lower  end  of  the  wmoden 
plug  extend  four  or  five  inches  below  the  lid  of 
the  boiler,  and  the  safety-peg  to  the  bottom  of  the 
plug.  Thus,  having  two  safety-valves  instead  of 
one,  it  is  evident  the  danger  of  explosion  is  dimi- 
nished one  half  at  least. 

TO  PREVENT  BURGI.AR1ES. 

In  addi  lion  to  the  usual  precautions  of  locks  and 
bolts,  alarum  hells  and  fire  arms,  three  things 
have  been  found  efficacious  in  preserving  houses 
from  nightly  depredators.  1st.  A light  in  the 
upper  part  of  the  house;  2d.  a small  dug,  in  a 
room  on  the  ground  floor,  which  offers  the  means 
of  its  running  into  a place  of  safety  from  its  ene- 
mies : not  to  be  fed  too  high,  and  allowed  to  slepp 
by  day.  3d  Some  ashes  fresh  from  the  fire-place 
spread  before  the  door,  underneath  the  window, 
or  other  place.  Thus  the  thieves’  shoes  will, 
creak,  the  dog  will  be  roused  and  bark,  and  the 
fear  of  detection  by  the  approach  of  the  light,  will 
deter  rogues  of  common  feeling.  At  least,  should 
they  enter,  the  dog  cannot  be  readily  come  at  to 
he  slain;  and  the  .scuffle  occasioned  by  effecting 
this  necessary  prelude  to  robbery,  will,  in  almost 
all  cases,  promote  interruption  from  within  or 
without. 
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TO  CURE  WOUNDS  IN  CATTLE. 

When  horses,  cattle,  or  any  of  our  domestic 
animals  are  wounded,  the  treatment  may  be  very 
simple,  and  much  the  same  as  in  the  human  race. 
It  is  extremely  improper  to  follow  a practice  that 
is  common  in  many  parts  of  the  country  among 
farriers,  cow-doctors,  and  even  shepherds — That 
of  applying  to  the  wound,  or  putting  into  the  sore 
part,  common  sail,  powder  of  blue  vitriol,  or  tar, 
or  cloths  dipped  in  spirits,  as  brandy,  rum,  &c. 
or  tmpentine,  or  any  other  si imulant  articles  ; 
for  all  such  very  much  increase  the  pain,  and  by 
irritating  the  sore,  may  increase  the  inflammation 
even  10  the  length  of  inducing  mortification. 
Though  the  treatment  may  be  varied  according 
to  circumstances,  yet,  in  most  cases,  it  may  be 
sufficient  to  take  notice  of  the  following  particu- 
lars. It  will  be  proper  to  wash  away  any  foul- 
ness or  dirt,  about  the  part,  and  to  examine  par- 
ticularly its  condition. 

To  stop  the  Bleeding. 

Should  any  large  blood-vessel  be  cut,  and  dis- 
charging copiously,  it  will  be  right  to  stop  it,  by 
some  lint  or  sponge,  with  moderate  compression, 
or  bandaging,  at  the  same  time,  and  not  taking 
it  off  for  two  or  three  days.  Should  the  pressure 
fail  of  effect,  caustic  applications,  such  as  the 
lunar  caustic,  or  even  the  actual  cautery,  the 
point  of  a thick  wire,  sufficiently  heated,  may  be 
tried;  or,  if  a surgeon  be  at  band,  the  vessel  may 
be  taken  up  by  the  crooked  needle,  with  waxed 
thread,  and  then  tied. 

Adhesive  Plaster  and  Sewing. 

Where  there  is  no  danger  of  excessive  bleeding, 


and  a mere  division  of  the  parts,  or  a deep  gash  I 
or  cut,  it  will  be  right  to  adjust  the  parts,  and 
keep  them  together  by  a strip  of  any  common  i 
adhesive  plaster;  or,  when  this  will  not  do  by  ; 
itself,  the  lips  of  the  wound,  especially  if  it  be  a 
clean  cut,  may  be  closed  by  one  or  more  stitches, 
with  a moderately  coarse  needle  and  thread, 
which  in  each  stitch  may  be  tied,  and  the  ends 
left  of  a proper  length,  so  lhat  they  can  be  after- 
wards removed  when  the  parts  adhere.  It  is 
advised  to  tie  the  threads,  because  sometimes  the  J 
wounded  part  swells  so  much  that  it  is  difficult  to 
get  them  cut  and  drawn  out,  without  giving  pain  1 
and  doing  some  mischief. 

Bandages. 

If  the  part  will  allow  a roller  or  bandage  to  be  4 
used,  to  keep  the  lips  of  it  together,  this  may  like- 
wise be  employed  ; for  bysuppoiting  the  sides  of  I 
the  wound,  it  would  lessen  any  pain  which  the 
stitches  occasion.  With  this  treatment  the  I 
wound  heals  often  in  a short  time,  or  in  a few 
days,  rarely  exceeding  five  or  six,  and  sooner  in 
the  young  and  healthy,  than  in  the  old  and  relax-  I 
ed,  and  sooner  in  the  quiet  and  motionless,  than  I 
in  the  restless  and  active. 

Should  the  wound  be  large,  and  inflammation, 
wit'll  the  discharge  of  matter,  likely  to  take  place, 
it  may  still  be  proper,  by  gentle  means,  to 
bring  the  divided  parts  near  to  each  other,  and  to 
retain  them  in  their  jiatnral  situation  by  means  of 
a bandase.  This  should  not  be  made  too  tight, 
bin  merely  to  support  the  part.  In  this  way,  and 
by  avoiding  stimulant  applications,  the  wound 
will  heal  more  readily  than  otherwise,  aud  the 
chance  of  any  blemish  following  will  be  dimi-. 


FARRItRY. 


islied.  Washes  of  spirits,  brandy,  and;  the  like, 
riar’s  balsam,  spirit  of  wine  and  camphor,  tur- 
rntine,  or  any  other  such  irritating  applications, 
•e  highly  improper,  and  sometimes  make  a fresh 
ean  wound,  (that  would  readily  heal  almost  of 
<elf,J  inflame,  and  perhaps  mortify,  or  become 
bad  sore. 

SORES  AND  BRUISES. 

Over  the  whole  sore,  or  where  the  part  is 
•nised,  or  where  there  is  a tendency  to  suppura- 
. an,  a poultice  should  be  applied  and  kept  on 
suitable  bandages.  The  poultice  may  be 
adeof  any  kind  of  meal,  fine  bran,  bruised  lin- 
ed, or  of  mashed  turnips,  carrots,  &c.  The 
; llowiug  has  been  found  useful  as  a common 
jultice  ‘ Fine  bran  t quart;  pour  on  it  a suffi- 
cient quantity  of  boiling  w'ater  to  make  a thin 
paste  ; to  this  add  of  linseed  powder  enough  to 
give  it  a proper  consistence.’  The  poultice 
ay  be  kept  on  for  a week  or  ten  days,  or  even 
nger,  if  necessary,  changing  it  once  or  twice  a 
ty ; and  cleaning  the  wound,  when  the  poultice 
removed,  by  washing  it  by  means  of  a soft  rag 

• linen  cloth,  with  water  not  more  than  blood 
arm,  (some  sponges  are  too  rough  for  this  pur- 
>se) ; or,  where  the  wound  is  deep,  the  water 
ay  be  injected  into  it  by  a syringe,  in  order  to 
ean  it  from  the  bottom. 

Ointment. 

In  the  course  of  a few  days,  when  the  wound, 

' care  and  proper  management  with  the  poul- 
ts, begins  to  put  on  a healthy  appearance,  and 
ems  to  be  clean  and  of  a reddish  colour,  not 
ack  or  bloody  ; then  there  may  be  applied  an 
ntment  made  of  tallow,  linseed  oil,  bees’  wax, 
id  hog’s  lard,  in  such  proportion  as  to  make  it 
a consistence  somewhat  firmer  than  butter, 
he  ointment  should  be  spread  on  some  soft 
ean  tow,  and  when  applied  to  the  sor%  it  ought 
;ver  to  be  tied  hard  upon  it,  (which  is  done  too 
equently  and  very  improperly,)  but  only  fixed  | 

• a bandage  0f  -4  orooer  length  and  breadth, 
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(for  a mere  cord  is  often  improper,  so  close  and 
securely  as  to  kdep  it  from  slipping  off.  This  ap- 
plication may  be  changed  once  a day  ; or  when 
nearly  well,  and  discharging  but  little,  once  in 
two  days. 

Treatment , according  to  Appearance  of  the  Part. 

When  the  wounded  part  begins  to  discharge  a 
whitish,  thick  matter,  and  is  observed  to  fill  up, 
the  general  treatment  and  dressings  to  the  sore, 
now  mentioned,  should  be  continued  ; and  in  the 
course  of  the  cure,  the  animal,  when  free  of  fever, 
may  be  allowed  better  provision,  and  may  take 
gentle  exercise.  If  the  animal  be  feeble,  from 
ilie  loss  of  blood  originally,  or  from  the  long  con- 
tinuance of  a feverish  state  produced  by  the  in- 
flammation attending  the  wound,  or  from  weak- 
ness arising  from  confinement,  or  connected  with 
ils  constitution  naturally  ; and  if  the  wound 
appear  to  be  in  a stationary  state,  very  pale  and 
flabby  on  its  edges,  with  a thin  discharge,  then 
better  food  may  be  given  to  it ; and  if  still  no 
change  should  be  observed,  along  with  the  better 
food,  the  wound  may  be  treated  somewhat  dif- 
ferently from  wlrat  has  been  already  advised 
The  ointment  may  be  made  more  stimulant,  by 
adding  to  it  some  resin  and  less  bees’  wax,  or  what 
would  be  more  stimulant  still,  some  common  tur- 
pentine ; for  it  is  only  in  very  rare  cases  that  oil 
of  turpentine  can  be  requisite.  The  effects  of  an 
alteration  in  the  mode  of  treatment  should  be 
particularly  remarked,  and  stimulants  should  be 
iaid  aside,  continued  or  increased,  according  as 
may  be  judged  proper.  Before  changing  the 
dressings  applied  to  the  wound,  or  before  render- 
ing them  more  stimulant  and  active  by  using 
heating  applications,  the  effect  of  closer  ban- 
daging may  be  tried  ; for  sometimes  by  keeping 
the  parts  a little  more  firmly  together,  the  cure  is 
promoted. 

Food  and  Regtmeii . 

In  the  case  of  severe  wounds,  attention  should 
be  paid  to  the  condition  of  the  animal  in  other 
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respects.  There  being  always  when  such  happen 
a tendency  to  violent  inflammation  and  fever, 
that  may  end  fatally,  means  should  be  employed 
to  moderate  both.  The  apartment  should  be 
cool  and  airy,  and  so  quiet  that  the  animal  should 
not  lu-  disturbed  ; the  drink  should  not  be  warm 
but  rather  cold,  and  given  freely,  though  not  in 
too  large  quantities  at  a time  ; the  fo-od  should  be 
sparingly  given  and  of  a poorer  quality  than  usual, 
and  should  be  rather  succulent  and  laxative,  than 
dry  or  apt  to  produce  costiveness ; bleeding  may 
be  employed  either  generally  from  a vein,  or,  in 
some  cases,  when  it  can  be  done,  by  cupping  from 
the  hurt  part,  as  in  the  case  of  a bruise  (though 
this  last  will  seldom  be  requisite  or  found  conve- 
nient,) and  it  may  be  done  more  than  once  or 
twice,  as  may  seem  proper;  laxative  medicines 
also  ought  to  be  given  and  repeated,  as  there  may 
be  occasion. 

BLEEDING  IN  GENERAL. 

Bleeding  is  often  the  most  useful  and  efficacious 
means  of  curing  diseases  in  horses,  &c.  In  in- 
flammatory affections,  it  is  generally  the  first 
remedy  resorted  to,  and  its  immediate  salutary 
effects  are  often  surprising. 

When  it  is  necessary  to  lessen  the  whole  quantity 
of  blood  in  the  system,  open  the  jugular  or  neck 
vein.  If  the  inflammation  is  local,  bleed  where  it 
can  be  conveniently  done,  either  front  the  part 
affected,  or  in  its  vicinity,  as  by  opening  the  plate 
vein,  superficial  vein  of  the  thigh,  or  temporal 
arteries. 

In  fevers  of  all  kinds,  and  when  inflammation 
attacks  any  important  organ,  as  the  brain,  eyes, 
lungs,  stomach,  intestines,  liver,  kidneys,  bladder, 
&c.  bleeding  is  of  the  greatest  use.  It  diminishes 
the  quantity  of  blood  in  the  body  ; and  by  this 
means  prevents  the  bad  consequences  of  inflam- 
mation. The  quantity  of  blood  to  betaken  varies 
according  to  the  age,  size,  condition,  and  consti- 
tution of  the  horse,  and  urgency  of  the  symptoms. 

From  a large  strong  horse,  four  or  six  quarts 
will  generally  be  requisite,  and  this  may  be  re- 1 


peated  in  smaller  quantities  if  symptoms  de- 
maud  it.  The  blood,  in  these  diseases,  must  flow  t 
from  a large  orifice  made  in  the  vein.  A horse 
should  never  be  suffered  to  bind  upon  the  ground, 
but  into  a measure , in  order  that  the  proper  quan- 
tity may  be  taken.  Young  horses,  also,  while 
shedding  their  teeth,  have  sometimes  much  consti-q 
tutional  irritation,  which  bleeding  relieves.  Bull 
in  these  affections  it  is  very  rarely  necessary  to 
bleed  to  the  same  extent  as  in  fevers,  &c. ; two) 
or  three  quarts  generally  suffice  to  be  taken  away. 

Fulness  of  Blood. 

Moderate  bleeding,  as  from  two  to  three  or  four  >) 
quarts,  is  also  used  to  remove  fulness  of  habit,  or 
plethora,  attended  with  slight  inflammatory  symp- 
toms. In  this  case  the  eyes  appear  heavy,  dull, 
red  or  inflamed,  frequently  closed  as  if  asleep; 
the  pulse  small,  and  oppressed;  the  heat  of  the1 
body  somewhat  increased  ; his  legs  swell ; his  hair  1 
also  rubs  off.  Horses  that  are  removed  from! 
grass  to  a warm  stable,  and  full  fed  on  hay  and 
corn,  and  not  sufficiently  exercised,  are  very  sub- 
ject to  one  or  more  of  these  symptoms.  Regnla- 
ting  the  quantity  of  food  given  to  him,  proper  ex- 
ercise, and  occasional  laxatives,  as  the  following; 
powder,  will  be  commonly  found  sufficient  after  j 
the  first  bleeding,  and  operation  of  an  aloetic 
purge.  In  slight  affections  of  this  kind,  a brisk 
purge  will  often  alone  be  sufficient. 

Laxative  and  Diaphoretic  Poicder. 

Take  of  crocus  of  antimony,  finely  levigated, 

nitre,  cream  of  tartar,  and  flour  of  sulphur, 
of  each,  4 ounces  : 

Powder  and  mix  them  well  together  for  use. 

One  table  spoonful  of  this  mixture  may  be  given  / 
every  night  and  morning,  in  a mash  of  scalded  ( 
bran,  or  a feed  of  corn  moistened  with  water,  | 
that  the  powders  may  adhere  thereto. 

This  powder  will  be  found  excellent  for  such  . 
horses  as  are  kept  on  dry  meat,  whether  they  be  , 
in  the  stable,  or  travel  on  the  road  ; also  fi  r stal*  ( 
lions  in  the  spring  of  the  year  as  they  not  only  < 
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?ep  the  body  cool  and  open,  but  cause  him  to 
i»t  his  coat,  and  make  his  skin  appear  as  bright 
• silk. 

PCRGIHU. 

In  obstinate  grease  and  swellings  of  the  legs, 
■companied  with  .ameness  of  the  joints,  dry 
ughs,  worms,  diseases  of  the  skin,  farcy,  apo- 
exy  or  staggers,  affections  of  the  liver,  and  se- 
rai other  diseases  treated  of  in  this  book,  mer- 
rial  purges  are  of  the  greatest  service.  They 
Tge;  destroy  worms;  generally  increase  the 
w of  urine  ; operate  upon  the  skin,  liver,  and 
Tier  viscera  in  a peculiar  manner;  cause  an 
althfnl  action  in  these  parts  ; and  remove  many 
i Tonic  complaints  incident  to  Ihe  horse.  Great 
Tition  is  necessary  during  their  operation,  lest 
? horse  take  cold.  The  water  given  him  must  be 
:rin,  ana  when  exercised  he  should  be  properly 
tithed. 

Horses  that  are  kept  on  dry  meat,  and  are  full 
I,  with  little  or  do  exercise,  require  regular 
.rging  every  six  months,  with  two  or  three  doses 
; cn  time,  allowing  proper  intervals  between 

I clt ; and  those  hoists  which  run  in  stage-coaches, 
rises  (whose  labour  is  often  more  than  their 

II  tnral  strength  is  able  to  bear),  and  such  whose 
s are  inclined  to  swell,— all  require  purgative 

Jdicines  ; the  use  of  which  would  be  a means  of 
venting  many  of  the  diseases  that  attack  this 
I tful  animal. 

To  prepare  Horses  for  Physic. 

J \fter  violent  exercise,  horses  arc  liable  to  lose 
' ir  appetite,  and  to  have  their  stomach  loaded 
h crudities  and  indigested  matter;  the  non-re- 
val  of  which,  by  the  use  of  proper  physic,  is 
chief  cause  why  so  many  die  daily.  I’revi- 
'.v  to  administering  a purge,  the  body  should 
prepared. 

I he  proper  method  of  preparing  ahorse  for 
.sic  is,  to  give  him  two  or  three  mashes  of  the 
Ided  bran  and  oats,  and  warm  water,  for  three 
I Focr  flays  together.  This  will  soften  the  faces, 
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and  promote  the  operation  of  the  medicine.  But 
if  a strong  purge  be  given  to  a horse  of  costive 
habit,  without  preparation,  it  will  probably  occa- 
sion a violent  inflammation. 

PURGATIVE  BALLS  FOR  HORSES. 

Take  of  Barbadoes  aloes,  7J  oz. 

Castile  soap,  l£  oz. 
powder  ginger,  oz. 
oil  of  aniseed,  2 drachms, 
syrup,  a sufficient  quantity  to  make  6 
balls,  each  of  which  is  a dose. 

DRINK  TO  CHECK  OVER  PURGING. 

Take  of  prepared  chalk,  ginger,  and  aniseeds,  in 
powder,  each  1 ounce, 
essential  oil  of  peppermint,  15  drops, 
rectified  spirit  of  wine,  § an  ounce. 

Mix  the  whole  in  a pint  and  a half  of  warm  lin- 
seed gruel,  and  give  it. 

Another. 

Take  of  prepared  chalk,  2 ounces, 

aniseeds,  and  caraway  seeds,  in  powder, 
each  1 ounce, 
op«ium,  § a drachm. 

Mix,  and  give  in  a pint  of  linseed  gruel. 

ASTRINGENT  DRINK  AFTER  LOOSENESS. 

If  the  looseness  continue,  alter  the  above  driii^ 
lias  been  administered  for  two  or  three  days,  the 
following  astringent  drink  may  be  given. 

Take  of  pomegranate  shell,  in  powder,  and  pre- 
pared testaceous  powder,  each  1 oz. 
Dover’s  powders,  and  ginger  powdered, 
each  2 drachms. 

Mix,  and  give  in  a pint  of  warm  gruel,  and  repeat 
twice  a day. 

COUGII  DRINK, 

Take  of  Barbadoes  tar,  anisated  balsam  of  sulphur 
each  1 ounce  ; 

incorporate  them  with  the  yolk  of  an  e'"' 
then  add,  ^ 
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nitre,  1 ounce, 
ginger,  \ an  ounce, 
tincture  of  opium,  1 ounce. 

Mix  them  together. 

Let  this  drink  be  gradually  mixed  in  a pint  of 
warm  ale  or  linseed  tea,  and  give  it  in  the  morn- 
ing fasting  ; let  the  horse  stand  without  meat  for 
two  hours  after  ; then  give  him  a mash  of  scalded 
bran  and  oats  and  warm  water.  Repeat  every 
other  morning,  for  three  or  four  times. 

FEVER  BALL  FOR  HORSES. 

Take  of  antimonial  powder,  tartarised  antimony, 
and  camphor,  each  1 drachm, 
nitre  and  castille  soap,  each  2 ditto, 
Barbadoes  aloes,  2 drachms. 

Mix,  and  beat  them  into  a ball  with  syrup  of 
buckthorn. 

Let  this  ball  be  given  to  the  horse  about  two 
hours  after  bleeding  ; and  in  six  hours  after  giving 
him  the  ball,  let  him  have  the  following. 

PURGATIVE  DRINK, 

Take  of  Epsom  salts,  4 ounces, 
nitre,  ^ an  ounce, 
coarse  sugar,  2 table-spoonsful. 

Dissolve  them  in  a quart  of  gruel  ; then  add  ten 
ounces  of  castor  oil. 

Mix,  and  give  it  while  new-milk  warm. 

After  the  first  ball  is  given,  the  aloes  may  be  left 
out,  and  then  the  ball  and  diink  may  be  given 
once  a day  (one  in  the  morning,  and  the  other  in 
the  evening,)  until  a proper  passage  be  obtained. 

POWERFUL  MIXTURE  FOR  FEVERS. 

If  the  fever  still  continue  to  increase,  it  will  be 
proper  to  take  a little  more  blood  from  him,  and 
then  to  have  recourse  to  the  following  fever 
pow  ders. 

Take  of  emetic  tartar,  1 ounce, 

calcined  antimony,  2 ounces,  • 
calcined  hartshorn,  l ounce. 

Mix  and  grind  them  in  a mortar  to  a fine  powder; 
then  put  them  in  a bottle  for  use  : 2 drachms  ot 
these  powders  are  a proper  dose  for  a horse. 


A dose  of  this  powder,  with  1 ounce  of  nitr 
may  be  given  twice  or  three  times  a day,  in  a pin 
of  warm  gruel,  or  be  made  into  a ball  with  cor 
serve  of  roses.  If  the  fever  be  violent,  andtli 
horse  in  a raging  state,  \ an  ounce  of  tincture  <i 
opium  may  be  added  to  each  dose  of  powders,  h 

drink  for  an  inflammatory  fever. 

Take  of  tartar  emetic,  l drachm, 
prepared  kali,  \ oz. 

camphor,  l drachm,  rubbed  into  powde 
with  a few  drops  of  spirit  of  wine. 

This  drink  is  excellent  for  all  kinds  ofinflam 
matory  fevers  ; especially  such  as  are  attends 
with  imminent  danger.  It  may  be  given  eveij 
four  hours,  or  three  times  a day,  in  a pint 
water-gruel. 

PURGING  BALL  FOR  JAUNDICE. 

Take  of  Barbadoes  aloes,  from  4 to  5 drachms, 
white  antimonial  powder,  and  Casti. 

soap,  each  2 drachms, 
calomel,  1 drachm. 

Mix,  and  beat  them  into  a ball,  with  a sufficie: 
quantity  of  syrup  of  buckthorn. 

The  horse  should  have  a couple  of  mashes  tl 
day  before  this  ball  is  given,  by  way  of  prepar 
tion  : and  the,  ball  should  be  given  fasting  tl 
morning  following  ; let  him  fast  for  two  hou« 
after,  then  give  him  a mash  of  scalded  bran  ai  i 
oats,  with  warm  water,  and  treat  him  in  the  san 
manner  as  for  other  physic. 

RESTORATIVE  BALLS  AFTER  JAUNDICE. 

Take  of  gentian,  and  caraway  seeds,  in  powde 
of  each  3 ounces, 

’ powdered  ginger,  and  precipitated  si 
plmr  of  antimony,  of  each  6 draclur 
Castille  soap,  oz.  and 
honey,  sufficient  to  form  into  6 balls. 
One  of  these  balls  should  be  given  every  oth 
day  for  fume  i*mc. 
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PECTORAL  BALLS  FOR  BROKEN  WIND. 

ke  of  Barbadoes  tar,  Venice  turpentine,  and 
Castille  soap,  each  S >.  ounces, 
squills,  in  powder,  1 ounce, 
calomel.  3 drachms, 
at  them  well  together  ; then  add, 

nitre  2 ounces ; aniseeds  and  caraway 
seeds,  fresh  powdered,  of  each  1 ounce, 
at  them  into  a mass  with  honey  and  liquorice 
wder,  and  divide  into  ten  halls. 

TERATIVE  BALLS  Foil  SURFEIT,  MANGE,  &.C. 
ke  of  precipitated  sulphur  of  antimony,  gentian 
root,  and  socotrine  aloes,  each  1 oz. 
in  Hue  powder, 
nitre,  2 ounces, 

calomel,  and  cantharides,  in  powder,  each 
5 l drachms. 

x,  and  make  them  into  a mass  for  balls,  with 
ley  or  treacle.  Each  ball  to  weigh  1 ounce 
1 a haif. 

Hiese  balls  will  be  found  very  useful  in  many 

> eases  ; such  as  surfeit,  hide-bound,  mange, 
■ase,  or  swelled  legs,  lameness  of  tire  joints, 
Iten-grease,  inflammation  of  the  eyes,  and,  in- 
?d,  in  all  lingering  and  obstinate  diseases, 
e ball  may  be  given  every  other  morning,  lor 
ortnight  or  three  weeks  together. 

1 STRINGENT  BALL  FOR  PROFUSE  STALEING. 
ke  of  galls  and  alnm,  in  fine  powder,  of  each 
2 drachms, 

Peruvian  bark,  $ an  ounce. 

• ike  into  a ball,  with  honey  or  treacle. 

t will  be  proper  to  repeat  this  ball  every  morn- 
i1  , and,  if  the  disease  is  obstinate,  every  night 
; I morning,  and  continue  until  the  nrme  is  di- 
' t'shed  to  about  its  natural  quantity. 

t ESTORATIVE  BALL  FOR  PROFUSE  STALKING, 
ke  of  gentian  root,  in  powder,  1 an  ounce, 
ginger,  powdered  2 drachms, 
alum,  s drachm, 

treacle,  sufficient  to  make  into  a ball. 
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MERCURIAL  BALL  FOR  WORMS. 

Take  of  calomel  and  Castille  soap,  of  each  1 dr. 

worm-seed,  in  powder,  \ an  ounce. 

Beat  them  into  a ball  with  syrup  of  buckthorn. 

This  ball  should  be  given  at  night,  and  the  fol- 
lowing drink,  or  purging  ball,  the  next  morning. 

DRINK  FOR  WORMS. 

Take  of  Barbadoes  aloes,  from  3 to  6 drachms 
(according  to  size  and  strength), 
worm-seed  and  gentian,  in  powder,  each 
\ an  ounce, 

caiaway  seeds,  in  powder,  1 oz. 

Mix,  and  give  in  a pint  of  strong  decotion  of 
wormwood,  and  repeal  in  about  four  or  five 
days  ; but  omit  giving  the  mercurial  ball  after  the 
first  time. 

PURGING  BALL  FOR  THE  WORMS. 

Take  of  Bai  bailors  aloes,  8 drachms, 

ginger,  Castille  soap,  and  oil  of  savin,  each 

2 drachms, 

syrup  of  buckthorn,  sufficient  to  make 
them  into  a ball. 

This  purge  is  calculated  for  a strong  horse  ; 
but  it  may  be  made  weaker,  by  lessening  the 
quantity  of  aloes  to  t>  or  7 drachms,  w hich  are,  in 
general,  sufficient  after  a mercurial  hall.  The 
horse  should  have  mashes,  warm  water,  and  pro- 
per exercise. 

STOMACH  DRINK  AFTER  THE  EXPULSION  OF  THE 
WORMS. 

Take  of  compound  spirit  of  ammonia,  and  sweet 
spirit  of  nitre,  each  1 ounce, 

Gentian  root,  in  powder,  ounce, 
Peruvian  bark,  and  liicra  picra,  in  pow- 
der,  each  \ an  ounce, 
horse-spice,  2 ounces. 

Mix  the  whole  in  three  pints  of  ale,  and  divide  into 
tin ce  parts,  and  give  1 every  morning  fasting. 

Two  hours  after,  give  him  a mash  and  warm 
water.  The  virtues  of  Ibis  drink  deserve  the 
highest  commendation  in  restoring  those  horses 
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winch  have  been  much  reduced  by  some  long- 
continued  disease  ; as  in  lowness  of  spirits  • de- 
bility, and  relaxation  of  the  solids;  a loss  of 
appetite ; and  for  such  also  as  are  over-ridden 
either  in  the  field  or  on  the  road. 

BALLS  FOR  THE  STAGGERS. 

Take  of  James  s powders,  2 drachms, 

turmeric,  and  cream  of  tartar,  each  i 
an  ounce  : 2 

Make  them  into  a ball  with  conserve  of  roses  or 
honey  ; a sufficient  quantity. 

CLYSTER  FOR  CONVULSIONS. 

Take  of  linseed,  and  valerian  root,  each  4 oz.  boil 
them  in  3 quarts  of  water  to  4 pints  ; add 
Epsom  salts,  4 oz. 
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while  hot,  and 


asafcetida,  | oz. 
opium,  2 drachms. 

Dissolve  the  whole  in  the  above 
apply  it  newmilk  warm. 

This  is  a most  powerful  clyster  in  all  disorders 
of  the  intestines,  that  are  attended  with  pain  and 
convulsions,  or  spasms,  in  those  parts,  such  as  a 
violent  attack  ot  the  colic,  proceeding  from  an 
obstruction  in  the  urinary  passage. 

TO  CURE  GRIPES  IN  HORSES. 

This  disorder  goes  by  different  names,  in  dif- 
ferent districts  of  the  country,  as  fret.,  from  the 
uneasiness  attending  it ; bats,  from  its  being 
thought  to  arise  from  these  animals  or  worms,  &c. 
The  animal  looks  dull,  and  rejects  his  food ; 
becomes  restless  and  uneasy,  frequently  pawing; 
voids  his  excrements  in  small  quantities,  and 
often  tries  to  stale  ; looks  round,  as  if  towards  his 
own  flank,  or  the  seat  of  complaint ; soon  appears 
to  got  worse,  often  lying  down,  and  sometimes 
suddenly  rising  up,  or'at  times  trying  to  roll,  even 
in  the  stable,  &c.  As  the  disorder  goes  on,  the 
pain  becomes  more  violent,  lie  appears  more  rest- 
less still,  kicks  at  his  belly,  groans,  rolls  often,  or 
tumbles  about,  with  other  marks  of  great  agita-  ^ 


°n-  becomes  feverish,  and  has  a cold  moisture 
the  roots  of  the  ears  and  about  his  flanks,  ai 
when  lie  lies  at  rest  a little  space,  begins  to  p, 
spire  strongly,  and  to  get  covered  with  swe 
more  or  less  profuse. 

In  most  cases  of  ordinary  gripes,  signs  of  fl 
tulcnce,  or  of  the  presence  of  air  confined  in  tH 
bowels,  occur  and  constitute  a part  of  the  diseas 
or  increase  it.  The  removal  of  it  is,  therefor 
an  object  to  which  the  attention  of  most  groon 
has  been  in  a chief  degree  directed;  and  as 
can  frequently  be  got  rid  of,  and  the  diseas 
cured,  by  exciting  the  powerful  action  of  the  ii 
tcstines,  cordial  and  stimulating  medicines  at. 
had  recourse  to,  and,  no  doubt,  in  many  hav 
afforded  relief.  Some  farriers,  indeed,  withou 
much  care  in  distinguishing  cases,  almost  exch 
sively  rely  upon  such,  and  employ  them  too  freeh 
I lus,  however,  should  not  be  done;  for  it  somi 
times  happens,  that  disorders  not  unlike  flatnlen 
colic  or  gripes  do  occur,  when  there  is  neitlie 
pent  up  air  present,  nor  any  relaxation,  or  wan 
of  eneigy  and  action  in  the  intestines  themselves 
and  stimulating  medicines  might  then  do  no  good 
blit  often  much  mischief. 

M hen  the  disorder  is  early  discovered,  or  ha 
newly  come  on,  it  will  be  proper  to  lose  no  timi 
to  get  ready  a clyster,  and  likewise  a medicina 
draught  for  removing  the  wind  and  abating  tin 
pain.  After  removing  with  the  hand  anv  excre- 
ment in  the  great  gut,  that  can  be  reached  by  it, 
a clyster  made  of  five  or  six  quarts  of  water,  oi 
wafer-gruel,  blood  warm,  and  six  or  eight 
ounces  of  common  salt,  may  be  injected  ; and 
one  oi  other  ot  the  following  draughts  may  be; 
given,  before  or  about  the  same  time. 

Draught  for  the  same. 

Take  of  Venice  turpentine  1 ounce,  beat  it  up 
with  the  yolk  of  an  egg,  and  then  add  of  pepper- 
mint water,  or  even  of  common  water,  if  the 
other  is  not  at  hand,  1 pint  and  a half  (English 
measure)  and  2 ounces  of  whiskey  or  gin.  i’'1 
will  serve  for  one  dose. 


This 
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Another. 

Take  of  table  beer,  a little  warmed, 
tints  (Englu.i);  common  pepper  or  powdered 
•inzer,  1 tea  spoonful  ; gin,  whisky,  or  rum, 
roin  2 to  4 ounces,  or  from  1 to  2 glasses  full  ; 

. Jiese  mixed  together  for  one  dose. 

Another. 

Oil  of  turpentine  1 ounce,  and  water-gruel 
l \ pints  (English)  mixed,  for  a dose. 

These  and  the  like  preparations,  may  be  given 
ither  out  of  a bottle,  or  drench-horn,  one  or  two 
persons  raising  and  keeping  properly  up  the 
l orse’s  head,  while  another  who  administers  the 
i edicine,  pulls  out,  and  a little  aside,  the  tongue, 

; itb  his  left  hand,  and  with  the  other  pours  in 
| ie  draught. 

Further  Treatment. 

Cordial  drpnehes  of  the  kinds  recommended, 

J ith  the  clyster,  will  have  effect  in  ordinary 
i ises  to  relieve  the  disorder.  But  should  this 
>t  be  the  case,  after  waiting  an  hour  or  two 
mger  or  shorter  according  to  the  severity  of  the 
inient,  or  the  period  since  its  commencement,) 
en  the  medicine  should  be  repeated,  but  in  a 

Ii  4S  dose  than  at  first — perhaps  one  half  or  tvvo- 
, irds  of  the  former  quantity.  The  horse  should 
‘ ■ occasionally  walked  out,  properly  covered 
i th  clothes,  lest  the  chill  air  bring  on  shivering, 
?i  d give  rise  to  feverishness  ; and  his  belly 
) onld  be  now  and  then  rubbed  a considerable 
? ne  at  once,  five  or  ten  minutes,  but  with  inter- 
11  Is  of  rest,  so  that  it  may  have  time  to  stale 
: dung.  If  the  disorder  does  not  yield  to  these 
N medies,  then  others  must  be  employed  of  a 
>re  active  nature.  Some  persons  recommend 
B stor  oil  in  the  proportion  of  halfa  pint  to  a pint 
|!  nglish,)  with  an  ounce  or  two  of  laudanum,  or 
r 'Ctnre  of  opium,  mixed  with  water-gruel,  in  the 
■ antity  of  a pint  English  or  rather  less.  In 
I se  the  horse  has  lain  down,  and  continued 
I for  some  time,  and  is  covered  with  sweat,  when 
rises,  two  or  more  persons  should  be  employed 
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to  rub  him  dry,  and  he  should  also  be  kept 
well  clothed.  The  stable  should  be  airy,  mode- 
rately cool,  and  his  place  in  it  roomy  and  well 
littered,  to  keep  him  from  hurting  himself  should 
he  roll  about. 

White's  Ball  for  Gripes. 

Draughts  of  liquid  medicine  operate  more  spee- 
dily than  any  otherform  ; but  as  the  disorder  may 
attack  a horse  during  a journey,  where  such  can- 
not readily  be  procured,  Mr.  White  has  given  a 
receipt  for  a ball  for  the  convenience  of  those 
who  travel ; and  if  it  be  wrapped  up  closely  in  a 
piece  of  bladder,  it  may  be  kept  a considerable 
time  without  losing  its  power.  The  ball  is  com- 
posed of  the  following  ingredients,  viz.  ‘ Castille 
soap  three  drachms,  camphor  2 drachms,  ginger 
1 drachm  and  a half,  and  Venice  turpentine 
6 drachms  : to  be  made  into  a ball  for  one  dose.’ 

Laudanum  Draught. 

Laudanum  may  be  used  in  cases  of  urgency,  es- 
pecially in  the  wet  or  lax  gripes.  Take  a quart 
of  beer,  and  make  it  a very  little  warmer  than 
blood  heat ; then  put  a table  spoonful  of  powdered 
ginger  into  it,  and  a small  wine  glassful  of  lauda- 
num, just  before  it  is  given  to  the  horse.  This, 
in  most  cases,  will  give  ease  in  a short  time ; but 
if  the  complaint  is  exceedingly  violent,  give  about 
half  the  above  quantity  again  in  fifteen  or  twenty 
minute*.  As  soon  as  the  pain  seems  to  be  abated, 
if  the  belly  is  costive,  give  the  horse  a purgative. 
In  case  of  looseness  no  purgative  must  be  given, 
the  laudanum,  which  is  of  a binding  nature,  will 
correct  it. 

When  pain  is  occasioned  by  injlamnuition,  it  is 
seldom  proper  to  employ  opium,  or  any  medicine 
of  that  kind  ; but  when  it  depends  upon  spasm, 
or  irritation,  no  medicines  are  so  beneficial.  In 
inflammation  of  the  bowels,  for  example,  opium 
would  certainly  do  much  injury,  but  in  flatulent 
or  spasmodic  colic,  or  gripes,  it  seldom  fails  of 
success. — Treatise  on  Veterinary  I\ledicinc,  Yol.  11. 
page  187. 
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Another  Anodyne  Medicine. 

When  horses  are  affected  with  colic,  or  where 
the  use  of  anodynes  are  requisite,  the  following 
preparation  may  he  given  : namely,  opium  1 
drachm,  or  sixty  grains  ; Castille  soap,  2 drachms, 
and  powdered  aniseed,  \ an  ounce  or  4 drachms  -, 
to  he  made  into  a hall  witli  syrup,  for  one  dose. 

In  speaking  of  the  medicines  for  gripes,  or  the 
flatulent  colic,  sometimes  termed  fret,  Mr.  White 
mentions,  domestic  remedies  may  he  employed 
when  proper  medicines  cannot  be  procured  in 
time.  For  this  purpose  a draught  may  he  readily 
made  up  of  a pint  of  strong  peppermint  water, 
with  about  4 ounces  of  gin,  and  any  kind  of 
spice. 

Another. 

A pint  of  port  wine,  with  spice  or  ginger. 

Another. 

Half  a pint  of  gin  diluted  with  4 ounces  of 
water  and  a little  ginger. 

Another. 

Take  of  Epsom  salts,  6 ounces, 

Castille  soap,  sliced,  2 oz. 

Dissolve  them  in  1$  pints  of  warm  gruel;  then 
add, 

tincture  of  opium,  § oz. 
oil  of  juniper,  2 drachms. 

Mix,  and  give  them  new-milk  warm. 

'This  cl i ink  may  he  repeated  every  four  or  five 
hours,  till  the  symptoms  begin  to  abate. 


cordial.  It  may  be  repeated  every  two  hours, - 
until  the  symptoms  abate. 


Another. 


The  complaint  maybe  removed  by  warm  been 
and  ginger,  or  a cordial  hall,  mixed  with  warn; 
beer. 

It  is  necessary  to  repeat  the  cantion  giver 
respecting  the  necessity  of  distinguishing  the  flal 
tulent,  or  windy,  or  spasmodic  colic,  from  the  in  j 
flannnatory  one,  and  from  that  which  depends  on 
costiveness.  It  is  always  necessary  to  empty  tin 
bowels  by  means  of  glysters;  and,  should  tlnl 
horse  have  appeared  dull  and  heavy,  previous  to 
the  attack,  it  will  be  advisable  to  bleed.  Ifcos(| 
tiveness  attends  it,  give  a laxative  drench  aftej 
the  paroxysm,  which  will  prevent  its  return. 


TO  PURE  SURFEIT  OR  BAD  COAT  IN  HORSES.# 


Take  crocus  metallorum,  or  liver  of  antimony 
1 ounce  ; sprinkle  it  with  water,  or  mix  it  wit 
moist  bran.  This  may  be  given  to  horses  subjecJ 
to  this  disorder  once  a day,  among  their  oats  ; i 
relieves  the  appetite,  destroys  worms,  sweeten 
the  blood  against  all  obstructions,  opens  th 
passages,  and  improves  tired  and  lean  horses  in 
great  degree  ; it  is  also  of  great  service  in  cough 
and  shortness  of  breath.  It  may  be  given  dail 
from  two  to  four  weeks,  and  will  soon  produce 
fine  coat.  The  horse  may  be  worked  while  he  i 
taking  the  medicine,  care  being  taken  not  to  ex 
pose  him  to  wet  or  cold. 


The  some  when  on  a Journey. 

Take  of  tincture  of  opium,  and  oil  of  juniper,  each 
2 drachms, 

sweet  spirit  of  nitre,  tincture  of  benzoin, 
and  aromatic  spirit  of  ammonia,  each 
\ oz. 

Mix  them  together  in  a bottle  for  one  drink,  and 
give  it  in  a pint  of  warm  gruel. 

For  the  colic,  flatulency,  and  colicky  pains  of 
the  intestines,  this  drink  will  be  found  a valuable 


URINE  BALLS  FOR  HORSES. 

Mix  together, 

1 oz.  of  oil  of  juniper, 

1 oz.  of  balsam  of  sulphur, 

2 oz.  of  Venice  turpentine, 

4 oz.  of  sal  prunella, 

1 lb.  of  black  rosin. 

Melt  all  together  gently  , over  a slow  fire,  in  a 
iron  pot,  and  make  up  into  balls  of  the  size  of  ( 
nutmeg. 

1 Pi 


A nother. 

Take  of  nitre,  3 lbs, 
resin,  3 lbs. 
soap,  1^  ditto, 
jumper  berries,  1 lb. 
oil  of  juniper,  oz. 

I To  be  made  np  into  balls,  of  the  common  size, 
th  spirits  of  turpentine. 

TO  CURE  DISEASES  IN  HORSES’  FEET. 


•tain,  however, 
re  pressure — a 


•Every  person  may  see,  upon  turning  up  the 
tiom  of  a horse’s  foot,  an  angular  projection 
luting  towards  the  toe,  termed  the  frog  and  its 
*;  the  remainder,  or  hollow  part,  being  tech- 
•ally  termed  the  sole,  though  the  entire  bottom  of 
■ foot  might  better  receive  this  name.  It  is 
that  “ the  frog  and  sole”  re- 
congenial  kind  of  pressure 
:hont  concussion — that  shall  cause  the  sensible, 
ide,  or  quick-sole,  to  perform  its  functions  of 
rorbing  the  serous  particles  secreted,  or  depo- 
rt therein,  by  the  blood  vessels,  if  the  frog 
i its  bars  are  permitted  to  remain  in  such  a 
teas  to  reach  the  around,  wherever  the  sod 
pews  to  be  soft,  or  yielding,  the  hollow  part 
the  sole  receives  its  due  proportion  of  pressure 
t rally , and  the  whole  sole,  or  surface  of  the  foot, 
thereby  kept  in  health,  or  rather,  free  from 
ker. 

Prevention. 


Every  veterinarian,  of  sense,  will  perceive  the 
■essity  of  keeping  the  heels  apart  ; yet,  although 
immediate  cause  of  their  contracting  is  so 
iversally  known  and  recognized,  the  injudicious 
thod  (to  call  it  by  no  harsher  name)  of  paring 
ay  the  frog  and  sole,  which  prevents  the  bars 
m ever  touching  the  ground,  is  still  continued 
an  alarming  extent. 

So  much  (or  prevention.  When  disease  comes 
which  may  be  accelerated  by  two  other  spe- 
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followed,  not  less  injudicious  than  the  (list  men- 
tioned original  cause  of  all  the  mischief. 

Horses’  hoofs  are  of  two  distinct  kinds  or  shape  ; 
ilie  one  being  oval,  hard,  dark-coloured  and  thick, 
the  other  round,  palish,  and  thin  in  the  wall,  or 
crust  of  the  hoof.  The  first  have  a different  kind 
of  frog  from  the  latter  ; this  being  broad,  thick, 
and  soft,  whilst  the  oval  hoof  has  a frog  that  is 
long,  acute,  and  hard.  The  rags,  which  hard-work 
and  frequent  shoeing,  occasion  on  the  horny  hoof 
of  the  round  foot,  produce  ragged  frogs  also,  both 
being  thus  pared  away  to  make  a fair  bottom  to 
receive  the  shoe  (burning  hot !)  the  whole  support 
is  so  far  reduced,  and  the  sensible  sole  coming 
much  nearer  the  ground,  becomes  tender  and 
liable  to  those  painful  concussions  which  bring 
on  lameness — principally  of  the  fore  feet.  Con- 
traction of  those  kinds  of  heels  which  belong  to 
the  cart-horse,  and  pommice-foot,  are  the  con- 
sequence. 

The  oval  foot  pertains  to  the  saddle  hoi se,  the 
hunter,  and  bit  of  blood  kind,  whose  bold  project- 
ing frogs  the  farriers  remove,  and  these  being 
compelled  to  perform  long  and  painful  journeys, 
ever  starting  or  going  off  with  the  same  leading- 


» of  mismanagement,  another  course  is  usually  | ral  thickness. — 


leg,  and  continuing  the  same  throughout,  lameness 
is  contracted  in  that  foot,  which  none  can  account 
for,  nor  even  find  out  whereabout  it  may  be 
seated.  Applications  of  a the  oyls,”  (that  egre- 
gious compound  of  folly,  ignorance,  and  bruta- 
lity,) follow  the  first  appearance  of  lameness,  and 
are  made  alike  to  the  shoulder,  the  leg,  and  the 
sole,  under  the  various  pretences  of  rheumatism, 
strain  in  the  shoulder,  and  founder.  The  leal 
cause,  however,  is  not  i bought  of,  much  less  remo- 
ved ; but,  on  the  contrary,  the  evil  is  usually  aug- 
mented, by  removing  the  shoe,  and  drawing  the 
sole  to  the  quick  nearly,  in  search  of  supposititious 
corns,  surbatings,  &c. — pretended  remedies,  that 
were  never  known  to  cure,  but  which  might  have 
been  all  prevented  by  the  simplest  precautions 
imaginable.  These  are — 

1st.  Let  the  frog  and  sole  acquire  their  uatu- 


t C 
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2d.  Lead  off  sometimes  with  one  leg,  sometimes 

"si'st nff'uirtollovv  of  .1,0  hoof.  (.11  four  «f 


them)  with  cow-dung, 
a day.  In  every  case 


a (lav  in  evc.v  — , it  is  advisable,  that  he  be 
worked  moderately  ; for  it  is  useless  tc ) talk  to  the 

owners  of  horses,  about  giving  the  afflicted  ani- 
mal an  entire  holiday  at  grass. 

Should  the  proprietor  of  the  beast  be  a i sor  1 
customer  the  farrier  can  expect  no  fee  tor  such 
SSice  as  is  here  given  t so  he  must  procure 
a phialful  of  water,  and  putting  the. ein  a bttle 
salt-petre,  ( nilvateo'  hah  oj  the  shops,) 
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TO  CURE  THE  THRUSH  IN  HORSFS’  FEET 

Simmer  over  the  fire  till  it  turns  brown,  equal 
parts  of  honey,  vinegar,  and  verdigris,  and  applyi 
it  with  a feather  or  brush  occasionally  to  the  teet| 
The  horse  at  the  same  time  should  stand  haru,| 
and  all  soft  dung  and  straw  be  removed. 


changing  it  entir ely  once 


little  colouring  matte*,  to 


little 
and  a 

be  either  mixed  with 


the  stiffing,  or  to  wash  the  sole  clean  daily, 
Jliough  the  remedy  will  do  as  well  (nearly  w.tlion 
such  addition.  A more  efficacious  auxihaty  w 
be  found  in  procuring  a patch  of  day,  tc > be  k lie  - 
cd  on  the  ground,  on  which  the  amnia  (which  is 
„,,“So  mflcli  tronblc)  may  be  .1  °wed.»  s «,  d, 
and  if  a small  patch  be  made  foi  cadi  foot,  the 
?,orse  Inmself  will  prove  their  value  (in  most 
cases)  by  feeling  for  them  as  it  were,  and  showing 
bv  his  Zmnn,  how  gratified  he  is  at  the  coldness 
tliev  afford  to  his  heated  feet.  Herein  it  must  be 
observed,  that  stuffing  with  clay  is  not  lecom 
mended  ; this  being  one  of  the  numerous  blunders 
of  those  farriers,  who  having  found  the  benefit 
any  application’,  or  remedy,  push  it  to  a ridicu- 
lous extremity. 


SHOEING  HORSES  IN  WINTER. 

In  Canada,  where  the  winter  is  never  of  a less 
duration  than  5 months,  they  shoe  their  horses  ir 
the  following  manner,  which  serves  for  the  whole 
winter  —The  smith  fixes  a small  piece  of  steel  or 
the  fore  part  of  each  shoe,  not  tempered  too  hard 
which  turns  up  about  a i ot  an  inch,  in  the  s lapi 
of  a horse’s  lancet;  the  same  to  the  binder  par 
of  the  shoe,  turned  up  a bttle  higher  than 
fore-iiait,  tempered  in  the  same  manner, 
going  up  a hill,  the  fore-part  gives  a pnrehaa 
that  assists  the  horse,  and  in  going  down  pievent 
him  sliding  forwards. 


remedy  for  lameness  in  horses 

Mr  Sewell  of  the  Veterinary  College,  stated 
Mr.  aeweii,  « „ ...„,i  „„nmr  horses. 


mate  in  the 
and  in  conse- 


wliich  are  lame  in  the  fore-teet. 
him,  that  tins  lameness  might  on 

of  tlie  diseased  nerve,  taking  Dassin»  liga- 

{“Sieved  f.on,  pain,  and  it.  la.nenes,  perfectly 
cured 


TO  PREVENT  THE  FEET  OF  HORSES  FROM 
BALLING  WITH  SNOW. 

If  the  frog  in  the  hoofs  of  horses  and  the  fe 
lock  be  cleaned,  and  well  rubbed  with  soft  soap 
previously  to  their  going  out  in  snowy  weather, 
will  effectually  prevent  their  falling,  from  what 
termed  balling  the  snow.  A number  of  acc.den 
might  be  prevented  by  this  simple  precaution. 


OINTMENT  FOR  THE  MANGE. 


Take  of  common  turpentine,  1 pound, 


quicksilver,  i ounces, 
hog’s  lard,  k a pound, 
flour  of  sulphur,  4 ounces, 

train  oil,  \ a pint.  < . , 

Grind  the  silver  with  the  turpentine,  in  a mart 
mortar  for  five  or  six  hours,  until  it  complete 
dislnnea«  : and  add  a bttle  oil  ot  turpentine  I 
make  it  mb  easier  ; then  add  the  remainder,  a 
, . L them  all  well  together  till  united. 

tU  ZtweJ  PUP.  lie  .veil  .ebbed 
pait  affected,  in  .be  open  .ir,  >f  >be  "nn.U.pe 

the  weather  be  warm ; but  it  it  be  wmte  , 
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. horse  to  a blacksmith’s  shop,  where  a large 
• of  iron  must  be  heated,  and  held  at  a proper 
tance  over  him,  to  warm  the  ointment. 

Liniment  for  the  Mange. 

,ke  of  white  precipitate,  2 ounces, 

strong  mercurial  ointment,  2 ounces, 
sulphur  of  vivum,  1 pound, 
flour  of  sulphur,  \ a pound, 
rape  oil,  2 quarts. 

-st  grind  the  white  precipitate  in  a little  oil, 
irwards  add  the  remainder,  taking  care  that 
'V  are  well  mixed. 

'his  liniment  must  be  well  rubbed  in  with  a hard 
sh,  in  the  open  air,  provided  the  day  be  flue, 
1 the  weather  warm.  If  the  horse  draws  in  a 
m,  the  inside  of  the  collar  must  be  washed,  or 
inside  of  the  saddle,  if  a saddle-horse,  for  the 
ease  is  highly  contagious. 

EYE-WATER. 

;eof  camphor,  2 drachms,  dissolved  in  2 ounces 
of  rectified  spirit  of  wine, 

Goulard’s  extract,  1 ounce, 
rose  water,  1 quart. 

,ke  all  together  in  a bottle  for  use. 

,!  M the  eye  and  the  eyelids  be  well  bathed  three 
our  times  a day,  with  a clean  linen  rag  dipped 
he  eye-water. 


FOR  INFLAMMATION  OF  THE  LUNGS. 

;e  of  white  antimonial  powder,  2 drachms 
prepared  kali,  \ an  ounce, 
nitre,  £ an  ounce, 
castilte  soap,  2 drachms, 
aromatic  confection,  ^ an  ounce, 
at  them  into  a ball. 

’his  ball  must  be  given  to  the  horse  as  soon  as 
i be  prepared,  after  he  has  been  bled  ; and 
itinue  it  two  or  three  times  a day  as  long  as  the 
ammation  continues; — about  six  hours  after, 
e him  a purging  drink,  and  repeat  it  every  night 
I morning  until  a passage  is  obtained,  or  the 
vels  are  sufficiently  opened. 


i 


EMBROCATION  FOR  SPRAINS. 

Take  of  soap  liniment  and  camphorated  spirit  of 
wine,  of  each  8 ounces, 
oil  of  turpentine,  \ an  ounce. 

Mix,  and  shake  when  used. 

This  evaporating  and  disentient  embrocation  is 
well  calculated  to  remove  pain  and  inflammation, 
which  is  generally  effected  in  the  course  of  a 
fortnight  or  three  weeks  : during  that  time  the 
horse  should  not  be  allowed  to  go  out  of  the 
stable  or  farm-yard. 

Bracing  Mixture  for  Sprains. 

After  the  above  en  brocation,  the  following 
bracing  mixture  must  be.’  rubbed  on  the  part  once 
a day. 

Take  of  Egyptiacnm,  2 ounces, 

oil  of  turpentine,  l ounce. 

Shake  well  together  ; then  add, 

camphorated  spirit  of  wine,  and  com- 
pound tincture  of  benzoin,  each  1 oz. 
vinegar,  11  ounces. 

Mix,  and  shake  well  together  everv  time  they  are 
used. 

PASTE  TO  STOP  BLEEDING. 

Take  of  fresh  nettles,  1 handful,  bruise  them  in  a 
mortar  ; — add, 
blue  vitriol,  in  powder,  4 oz. 
wheaten  flour,  2 oz. 
wine  vinegar,  \ oz. 
oil  of  vitriol,  \ oz. 

Beat  them  all  together  into  a paste. 

Let  the  wound  be  filled  up  with  this  paste,  and 
a proper  pledget  of  tow  laid  over  the  mouth,  in 
order  to  prevent  it  from  falling  out,  and  then 
bandage  it  on  with  a strong  roller.  This  dressing 
must  remain  in  the  wound  ten  cr  twelve  hours. 

OINTMENT  FOR  SCRATCHED  HEELS. 

Take  of  hog’s  lard,  1 pound, 
white  lead,  4 oz. 
alum,  in  fine  powder,  2 oz. 
white  vitriol,  l oz. 

2 c 2 
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sugar  of  lead,  4 oz. 
olive  oil,  3 oz. 

Grind  all  the  powders  in  a marble  mortar  with 
the  oil,  or  on  a marble  slab  ; then  add  the  lard, 
and  work  the  whole  together  till  united. 

This  is  a neat  composition,  and  very  proper  to 
keep  in  the  stable  during  the  winter  : it  will  not 
only  be  found  useful  for  greasy  and  scratched 
heels,  but  also  for  stubs  and  treads  of  every  de- 
scription. A small  qnantiiy  must  be  rubbed  on 
the  part  affected  every  night  and  morning,  in 
slight  cases  ; but  in  treads,  or  wounds  upon  the 
heels,  it  will  be  best  to  spread  the  ointment  on 
pledgets  of  tow,  and  secure  them  with  bandages. 


Ointment  for  greasy  Heels. 

Take  of  w hite  ointment,  l pound, 

white  vitriol,  blue  vitriol,  and  sugar  ot 
lead,  in  powder,  each  \ oz. 

M'ix  well  together. 

This  ointment,  when  used,  must  be  spread  on 
strong  brown  paper,  and  applied  over  the  pait 
that  greases,  and  bandaged  on  with  listing.  He 
mav,  after  dressing,  be  turned  into  a dry  straw 
Yard,  and  a few  diuretic  balls  given  to  him;  one 
may  be  given  every  third  day.  Once  dressing  ,c 
in  general  sufficient  to  perform  a cure  ; if  not, 
may  be  repeated  in  a week  after. 


astringent 


EMBROCATION  FOR  STRAINS  IN 
DIFFERENT  PARTS. 

Take  of  camphor,  2 drachms,  dissolved  in  ± an 
ounce  of  strong  rectified  spirit  ot  wine, 
nitre,  1 oz.  dissolved  in  $ a pint  of  wine 
vinegar, 

spirits  of  turpentine,  4 oz. 
white  lead,  or  bole  armenic,  in  powder 
i oz. 

aquafortis,  1 oz.  . , . , ~ 

and  shake  them  all  together  in  a bottle  foi 


Mix, 

use. 


MIXTURE  FOR  CANKER  IN  THE  MOUTH. 


Take  of  wine  vinegar,  \ a pint, 


burnt  alum,  and  common  salt,  each  1 oz. 
bole  armenic,  | oz. 

Mix,  and  shake  them  together  in  a bottle  for  use. 

It  will  be  proper  to  dress  the  horse’s  mouth 
with  this  mixture,  every  morning  and  evening,  in 
the  following  manner.  Take  a small  cane,  or  a 


piece  of  whalebone,  half  a yard  long,  and  tie 

I*  _ 1 ! 4 ft  I »« 1 1 si  Aft\u  O Vft  i I * til 


linen  rag,  or  a little  tow,  round  one  end ; then 


dip  it  into  the  mixture,  and  pass  it  up  his  mouth, 
and  gently  remove  it  to  all  the  affected  parts ; let 
him  champ  it  well  about  in  his  mouth  ; afier  which 
let  him  fast  an  hour,  then  give  meat  as  usual. 


PURGING  BALL  FOR  DOGS. 

Take  of  jalap,  in  powder,  1 scruple, 

Barbadoes  aloes,  1 drachm, 
ginger,  in  powder,  10  grains, 
conserve  of  hips,  or  ru p,  enough  te 
form  a ball. 


OINTMENT  FOR  THE  MANGE. 

Take  of  quicksilver,  3 oz. 

balsam  of  sulphur,  2 oz. 
oil  of  turpentine,  3 oz, 
soft  soap,  1 pound, 

Cape  aloes,  in  powder,  4 oz. 

Rub  the  quicksilver  with  the  balsam  of  sulphur 
in  a marble  mortar  for  three  or  four  hours,  o 
until  the  globules  completely  disappear;  am 
while  rubbing  keep  gradually  adding  the  oil  o 
turpentine  ; having  done  this,  you  may  then  mi 


lurueimuc  , iiatw.j,  , 

the  whole  well  together  for  use.  It  must  be  wel 


uie  wuuit;  , j 

mbbed  in  on  the  affected  parts,  every  third  day 

for  three  or  four  times. 

Liniment  for  the  Blunge. 

Take  of  flour  of  sulphur,  4 oz. 

sulphur  of  vivnm,  4 oz. 
white  precipitate,  1 oz. 
strong  mercurial  ointment,  1 
Cape  aloes,  in  powder,  \ oz. 


T 


oz. 


neatsfoot  oil,  pint. 


First  rub  the  pow  ders  together  in  a mortar  ; tbci 
nut  in  the  ointment,  and  gradually  add  the  ot 
it  must  be  stirred  when  used,  'lhe  affectec  pa 
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must  be  well  anointed  with  this  liniment,  every 
:hird  day,  for  three  or  four  times. 

Mercurial  liniments  for  the  Red  Mange. 

. Take  of  mild  mercurial  ointment,  4 oz. 
oil  of  turpentine,  3 oz. 

Cape  aloes,  in  powder,  \ an  ounce. 

'Mix  well  together,  and  anoint  the  parts  every 
:liird  day  for  three  or  four  times.  Many  sports- 
nen  have  their  dogs  regularly  dressed  wit*h  this 
iniment  two  or  three  weeks  before  the  hunting 
eason  commences;  it  is  supposed  to  improve 
heir  scent,  and  make  them  more  fit  for  the 
rhase. 

Mild  Ointments  for  the  Mange. 

! Take  of  oil  of  vitriol,  \ oz. 
hog’s  lard,  8 oz. 

Mix  and  anoint  the  dog  every  day  for  three  or 
our  times,  or  oftener  if  required. 

This  ointment  is  used  in  surfeit,  and  slight  cases 
if  mange. 

Lotion  Jor  the  Mange. 

BTake  of  whit'-  hellebore  root,  bruised,  2 oz. 

water,  3 pints,  boil  down  to  2 pints  and 
straiD, 

sal  ammoniac,  2 drachms, 
sublimate,  1 drachm, 

Cape  aloes,  \ an  ounce. 

Dissolve  the  sal  ammoniac,  and  other  ingredients, 
n the  decoction. 

This  lotion  is  sometimes  used  to  cure  the 
Tian.e,  v.hen  greasy  applications  are  objected  to. 

DISTEMPER  IN  DOGS. 

The  following  prescriptions  are  each  about  a 
d ise  for  a full-grown  pointer.  They  must,  t>l 
course,  be  increased  or  diminished  in  propoition 
to  the  size  and  strength  of  the  dog. 

Taken!  opium,  3 grains, 

emetic  tartar  (an  invaluable  medicine) 
5 grains. 

To  be  given  at  night. 


Repeat  the  dose,  every  third  night,  till  the  dog 
is  recovered  ; taking  care  to  keep  him  in  a warm 
place,  and  always  fed  with  a warm  liquid  diet, 
such  as  broth,  gruel,  &c. 

If  the  nostrils  should  discharge,  have  them 
washed,  or  syringed,  twice  a day,  with  a lotion  of 
alum,  or  sugar  of  lead  ; putting  about  half  an 
ounce  of  either  to  a pint  of  water. 

Another. — Fora  half-grown  Pointer. 

Take  of  jalap  powder,  25  grains, 
calomel,  5 grains. 

Made  into  a pill  with  a little  gum  water. 

For  a full-grown  Pointer. 

Take  of  jalap  powder,  30  grains, 
calomel,  8 grains. 

Mixed  as  above. 

One  of  these  doses,  mixed  with  butter,  or  in  a 
small  piece  of  meat,  should  be  given  to  the  dog 
every  morning,  on  an  empty  stomach.  The  food 
should  be  light,  and  easy  to  digest ; and  the  lo- 
tion, if  required,  for  the  nostrils,  should  be  ob- 
served here,  as  before  mentioned. 


DISTEMPER  AMONG  CATTLE. 

Examine  your  cow’s  mouth,  though  she  appears 
very  well ; and  if  you  find  any  pimple  in  it,  or  on 
the  tongue,  or  if  you  perceive  any  within  the  skin 
ready  to  come  out,  immediately  house  her,  keep 
her  warm,  and  give  her  warm  tar-water.  To  a 
large  beast  give  a gallou  ; to  a small  one,  three 
quarts.  Give  it  four  times  every  day  ; but 
not  every  time  the  quantity  you  first  gave. 
Lessen  the  dose  by  degrees  ; but  never  give  less 
than  two  quarts  to  a large  beast,  nor  less  than 
three  pints  to  a small  one;  and  house  her  every 
night  for  some  time,  and  give  her  warm  gruel 
and  malt  mash. 

TO  MAKE  TAR-WATER  FOR  COWS. 

Take  one  quart  of  tar,  put  to  it  four  quarts  of 
water,  and  stir  it  very  well  10  or  12  minutes  ; let 
it  stand  a little  while,  and  then  pour  it  off  for  use. 
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You  must  not  put  water  to  the  same  tar  more 
than  twice.  Let  the  first  dose  be  made  of  fresh 
tar.  Continue  to  give  it  till  the  beast  is  well. 
Dont  let  her  go  too  soon  abroad. 

FOR  THE  GARGET  IN  COWS. 

This  disorder  is  very  frequent  in  cows  after 
ceasing  to  be  milked  ; it  affects  the  glands  of  the 
udder  with  hard  swellings,  and  often  arises  from 
the  animal  not  being  clean  nnlked.  It  may  be 
removed  by  anointing  the  part  three  times  a day 
with  a little  ointment  composed  of  camphor  and 
blue  ointment.  Haifa  drachm  or  more  of  calomel 
may  be  given  in  warm  beer,  from  a horn  or 
bottle,  for  three  or  four  mornings,  if  the  disoider 
is  violent. 

TO  CORE  THE  REDWATER  IN  CATTLE. 

Take  1 ounce  of  bole  armoniac,  \ an  ounce  of 
dragon’s  blood,  2 ounces  of  Castille  soap,  and 
1 drachm  of  roche  alum.  Dissolve  these  in  a 
quart  of  hot  ale,  or  beer,  and  let  it  stand  until  it 
is  blood  warm  ; give  this  as  one  dose,  and  if  it 
should  have  the  desired  effect,  give  the  same 
quantity  in  about  twelve  hours  after.  This  is  an 
excellent  medicine  for  changing  the  water,  and 
acts  as  a purgative  ; every  farmer  that  keeps  any 
number  of  cattle,  should  alw  ays  have  some  doses 
of  it  by  him 

TO  CERE  THE  SCOURING  IN  CATTLE. 

The  following  composition  has  been  found  to 
succeed  in  many  cases  which  were  apparently 
drawing  to  a fatal  termination. 

Take  of  powdered  rhubarb,  2 drachms, 
castor  oil,  1 oz. 
kali,  prepared,  1 tea-spoonful. 

Mix  well  together  in  a pint  of  warm  milk.  If  the 
first  dose  does  not  answer,  repeat  it  in  36  or  48 
hours.  If  the  calf  will  suck  it  will  be  proper  to 
allow  him  to  do  it. 

CURE  FOR  CATTLE  SWELLED  WITH  GREEN 
FOOD. 

When  any  of  your  cattle  Happen  to  get  swelled  ! 


with  an  over  feed  of  < lover,  frosty  turnips,  or 
such  like,  instead  of  the  usual  method  of  stabbing 
in  the  side,  apply  a dose  of  train-oil,  which,  after 
repeated  trials,  has  been  found  to  prove  success- 
ful. The  quantity  of  oil  must  vary  according  to 
the  age  or  size  of  the  animal.  For  a grown-up 
beast,  of  an  ordinary  size,  the  quantity  recom- 
mended is  about  an  English  pint,  which  must  be 
administered  to  the  animal  with  a bottle,  taking 
care,  at  the  same  time,  to  rub  the  stomach  well, 
in  order  to  make  it  go  down.  After  receiving 
this  medicine,  it  must  be  made  to  walk  about  un- 
til such  time  as  the  swelling  begins  to  subside. 

Farmer’s  Mugazine, 

TREATMENT  OF  CATTLE  AND  FOWLS. 

The  experiment  has  often  been  tried  of  the  be 
nefit  derived  to  horses  from  being  well  combed 
and  kept  clean  : it  has  been  found  that  a horse 
neglected  as  to  cleanliness,  will  not  be  so  well 
conditioned,  either  for  fatness  or  strength,  though 
he  gets  abundance  of  corn  ; at  least,  it  is  certain 
that  it  would  be  worth  trying.  This  every  body 
knows,  that  the  most  neglected  of  the  horse  race 
are  kept  cleaner  than  the  cleanest  of  the  horned 
cattle,  particularly  those  shut  up  in  houses. 

“ I have  two  hints  to  give,”  says  a contempo 
rary  writer,  “ as  the  expense  can  be  nothing 
and  the  advantage  may  be  great,  I read  in  a De- 
scription of  Norway,  that  when  the  cows  drink  at 
the  hot-springs,  they  give  more  milk  than  those 
that  drink  cold  water.  Cows  drink  so  much  at 
a time,  that  there  is  no  doubt,  when  the  water  is 
nearly  at  freezing,  they  must  feel  sensibly  cooled 
all  over,  which  will  naturally  affect  their  produce 
of  milk.  I would  therefore  propose  the  experi- 
ment of  warming  the  w'ater,  for  milch  cows,  in 
cold  weather. 

'I’lie  next  proposal  is,  that  the  corn  given  to  fowls 
should  be  crushed,  and  soaked  in  water;  this  helps 
the  digestion,  and  hens  will  lay  in  winter  when  so 
fed,  that  would  not  otherwise. 

In  a time  of  scarcity,  and  when  the  food  of  man 
is  dear,  such  experiments  as  proposed  are  well 
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vorth  making:  and  the  practice  proposed  with 
he  fowls  ought  to  become  general,  as  it  costs 
lothing. — Monthly  Magazine. 

TO  CURE  THE  MEASLES  IN  SWINE. 

It  sometimes  happens,  though  se.dom,  that 
•wine  have  the  measles  : while  they  are  in  this 
Mate,  their  flesh  is  very  unwholesome  food.  This 
disorder  is  not  easily  discovered  while  the  animal 
s alive,  and  can  only  be  known  by  its  not  thriving 
or  fattening  as  the  others.  After  the  animal  is 
billed  and  cut  up,  its  fat  is  full  of  little  kernels, 
about  the  size  of  the  roe  or  eggs  of  a salmon. 
When  this  is  the  case,  put  into  the  food  of  each 
iiiog,  once  or  twice  a week,  as  much  crude  pound- 
ed antimony  as  will  he  on  a shilling.  This  is  very 
proper  for  any  feeding  swine,  even  though  they 
tia\e  no  disorder.  A small  quantity  of  the  flour  of 
brimstone,  also,  may  be  given  among  their  food 
when  theyr  are  not  thriving,  which  will  be  found 
of  great  service  to  them.  But  the  best  method 
of  preventing  disorders  in  swine,  is  to  keep  their 
sties  perfectly  clean  and  dry,  and  to  allow  them 
.air,  exercise,  and  plenty  of  clean  straw. 

RUPTURE  IN  SWINE. 

Where  a number  of  swine  are  bred,  it  will  fre- 
quently happen  that  some  of  the  pigs  will  have 
what  is  called  a ‘ rupture;’  i.  e.  a hole  broken  in 
: the  rim  of  the  belly,  where  part  of  the  guts  comes 
out  and  lodges  betwixt  the  rim  of  the  belly  and 
the  skin,  having  an  appearance  similar  to  a swel- 
ling in  the  testicles.  The  male  pigs  are  more  liable 
to  this  disorder  than  the  females.  It  is  cured  by 
the  following  means. 

Geld  the  pig  affected,  and  cause  it  to  be  held 
np  with  its  head  downwards  ; flay  back  the  skin 
from  the  swollen  place,  and  from  the  situation  in 
which  the  pig  is  held,  the  guts  will  naturally  re- 
turn to  their  proper  place.  Sew  up  the  hole 
with  a needle,  which  must  have  a square  point, 
and  also  a bend  in  it.  as  the  disease  often  happens 
between  the  hinder  legs,  where  a straight  needle 
cannot  be  used.  After  this  is  done,  replace  the 


skin  that  was  flayed  back  and  sew  it  up,  when 
the  operation  is  finished.  The  pig  should  not 
have  much  food  for  a few  days  after  the  operation, 
until  the  wound  begins  to  heal. 


FOR  THE  FOOT-ROT  IN  SHEEP. 

Take  a piece  of  alum,  a piece  of  green  vitrioi, 
and  some  white  mercury — the  alum  must  be  in 
the  largest  proportion  ; dissolve  them  in  water 
and  after  the  hoof  is  pared,  anoint  it  with  a 
feather,  and  bind  on  a rag  over  all  the  foot. 

Another. 

Pound  some  green  vitriol  fine,  and  apply  a little 
of  it  to  the  part  of  the  foot  affected,  bindiug  a rag 
over  the  foot  as  above.  Let  the  sheep  be  kept  in 
the  house  a few  hours  after  this  is  done,  and  then 
turn  them  out  to  a dry  pasture.  This  is  the  most 
common  way  of  curing  the  foot-rot  in  Middlesex. 

Another. 

Others  anoint  the  part  with  a feather  dipt  in 
aquafortis,  or  weak  nitrous  acid,  which  dries  it  at 
once.  Many  drovers  that  take  sheep  to  Smith- 
field,  carry  a little  bottle  of  this  about  with  them, 
which,  by  applying  to  the  foot  with  a feather, 
helps  a lame  sheep  by  hardening  its  hoof,  and 
enabling  it  to  travel  better.  Some  may  think 
aquafortis  is  of  too  hot  a nature,  but  such  a des- 
perate disorder  requires  an  active  cure,  which, 
no  doubt,  is  ever  to  be  used  cautiously. 

Another. 

Spread  some  slacked  quick  lime  over  a house 
floor  pretty  thick,  pare  the  sheep’s  feet  well,  and 
turn  thein  into  this  house,  where  they  may  remain 
for  a few  hours,  after  which  turn  them  into  a 
dry  pasture.  This  treatment  may  be  repeated 
two  or  three  times,  always  observing  to  keep  the 
house  clean,  and  adding  a little  more  quick  lime 
before  putting  them  in. 

The  foot  must  be  often  dressed,  and  the  sheep 
kept  as  much  as  possible  upon  dry  land  Those 
animals  that  are  diseased  should  be  kept  separate 
from  the  flock,  as  the  disorder  is  very  infectious- 
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PREVENTION  AND  CURE  OF  THE  FOOT-ROT 
IN  SHEEP. 

On  suspected  grounds,  constant  and  careful 
examination  ought  to  take  place,  and  when  any 
fissures  or  cracks,  attended  with  heat,  make  their 
appearance,  apply  oil  of  turpentine  and  common 
brandy.  This,  in  general,  produces  a very  bene- 
ficial effect,  but  where  the  disease  has  been  long 
seated,  and  becomes,  in  a manner,  confirmed — af- 
ter cleaning  the  foot,  and  paring  away  the  infected 
parts,  recourse  is  had  to  caustics,  of  which,  the 
best  seem  to  be  sulphuric  acid,  and  the  nitrate  of 
mercury.  After  this,  pledgets  are  applied,  the 
foot  bound  up,  and  the  animal  kept  in  a clean, 
dry  situation,  until  its  recovery  is  effected. 

But  it  often  happens,  where  the  malady  is  in- 
veterate, that  the  disease  refuses  to  yield  to  any, 
or  all  of  the  above  prescriptions. 

The  following  mode  of  treatment,  however,  if 
carefully  attended  to,  may  be  depended  upon  as 
a certain  cure.  Whenever  the  disease  makes  its 
appearance,  let  the  foot  be  carefully  examined, 
and  the  diseased  part  well  washed,  and  pared  as 
nigh  as  possible,  not  to  make  it  bleed  ; and  let 
the  floor  of  the  house,  where  the  sheep  are  con- 
fined, be  strewn  three  or  four  inches  thick  with 
quick  lime  hot  from  the  kiln ; and  the  sheep, 
after  having  their  feet  dressed  in  the  manner 
above  described,  to  stand  in  it  during  the  space 
cf  six  or  seven  hours. 

In  all  eases,  it  is  of  great  importance,  that  the 
animal  be  afterwards  exposed  only  to  a moderate 
temperature — be  invigorated  with  proper  food — 
and  kept  in  clean,  easy,  dry  pasture;  and  the 
disease  will  be  effectually  remedied  in  the  course 
of  a few  days. — Farmer’s  Magazine. 

TO  PREVENT  SHEEP  FROM  CATCHING  COLD 
AFTER  BEING  SHORN. 

Sheep  are  sometimes  exposed  to  cold  winds 
and  rains  immediately  after  shearing,  which  ex- 
posure frequently  hurts  them.  Those  farmers 
who  have  access  to  the  sea,  should  plunge  them 
into  the  salt  water,  those  who  have  not  that 


opportunity,  and  whose  flocks  are  not  very  large, 
may  mix  salt  with  water  and  rub  them  all  over, 
which  will  in  a great  measure  prevent  any  mis- 
hap befalling  the  animal  after  having  been 
stript  of  its  coat. 

It  is  very  common  in  the  months  of  June  and 
July,  for  some  kinds  of  sheep,  especially  the  fine 
Leicester  breed,  w hich  are  commonly  thin  skinned 
about  the  head,  to  be  struck  with  a kind  of  fly, 
and  by  scratching  the  place  with  their  feet,  they 
make  it  sore  and  raw.  To  prevent  this,  take  tar, 
train  oil,  and  salt,  boil  them  together,  and  when 
cold,  put  a little  of  it  on  the  part  affected.  This 
application  keeps  off  the  flies,  and  likewise  heals 
the  sore.  The  salt  should  be  in  very  small  quan- 
tity, or  powdered  sulphur  may  be  used  instead  of 
it. 

TO  CURE  THE  SCAB  IN  SHEEP. 

Take  1 pound  of  quicksilver,  ^ a pound  of 
Venice  turpentine,  2 pounds  of  hog’s-lard,  and 
i a pound  of  oil,  or  spirits  of  turpentine.  A 
greater  or  less  quantity  than  the  above  may  be 
mixed  up,  in  the  same  proportion,  according  to 
the  number  of  sheep  affected.  Put  the  quick- 
silver and  Venice  turpentine  into  a mortar,  or 
small  pan,  which  beat  together  until  not  a parti- 
cle of  the  quicksilver  can  be  discerned  ; put  in 
the  oil,  or  spirits  of  turpentine,  with  the  hog’s-lard, 
and  work  them  well  together  until  made  into  an 
ointment.  The  parts  of  the  sheep  affected  must 
be  rubbed  with  apiece  of  this  salve,  about  the 
size  of  a nut,  or  rather  less.  When  the  whole 
flock  is  affected,  the  shepherd  must  be  careful  in 
noticing  those  that  show  any  symptoms  of  the 
disorder,  by  looking  back,  and  offering  to  bite,  or 
scratch  the  spot;  and  if  affected,  he  must  imme- 
diately apply  the  ointment,  as  it  is  only  by  paying 
early  and  particular  attention  that  a flock  can  be 
cured. 

TO  PREVENT  THE  SCAB. 

Separating  the  wool,  lay  the  before-mentioned 
ointment  in  a strip,  from  the  neck  down  the  back 
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o the  rump  ; another  strip  down  each  shoulder,  I 
nd  one  down  eaeli  hip  ; it  may  not  be  unneces- 
ary  to  put  one  along  each  side.  Put  very  little 
f 'the  ointment  on,  as  too  much  of  it  may  be 
ttended  with  danger. 

TO  DESTROY  MAGGOTS  IN  SHEEP. 

Mix  with  one  quart  of  spring  water,  a table 
rpoonful  of  the  spirit  of  tmpentine,  and  as  much 
f the  sublimate  powder  as  will  lie  upon  a shil- 
r.ng.  Shake  them  well  together,  and  cork  it  up 
-a  a bottle,  writh  a quill  through  the  cork,  so  that 
he  liquid  may  come  ont  of  the  bottle  in  small 
uantities  at  once.  The  bottle  must  always  be  well 
haken  when  it  is  to  be  used.  When  the  spot  is 
bserved  where  the  maggots  are,  do  not  disturb 
hem,  but  pour  a little  of  the  mixture  upon  the 
pot,  as  much  as  will  wet  the  wool  and  the  mag- 
gots. In  a few  minutes  after  the  liquor  is  applied 
he  maggots  will  all  creep  to  the  top  of  the  wool, 
.nd  in  a short  time  drop  off  dead.  The  sheep 
oust,  however,  be  inspected  next  day,  and  if  any 
if  the  maggots  remain  nndestroyed,  shake  them 
■iff,  or  touch  them  with  a little  more  of  the 
nixture. 

A little  train  oil  may  be  applied  after  the 
maggots  arc  removed,  as  sometimes  the  skin  will 
oe  hard  by  applying  too  much  of  the  liquid. 
Sesides,  the  fly  is  not  so  apt  to  strike  when  it 
inds  the  smell  of  the  oil,  which  may  prevent  a 
Kiecond  attack. 

This  method  of  destroying  maggots  is  superior 
o any  other,  and  it  prevents  the  animal  from 
oeing  disfigured  by  clipping  off  the  wool,  which 
■s  a common  practice  in  some  countries. 

CERE  FOR  THE  SCAB  IN  SHEEP. 

The  simplest  and  mo-t  efficacious  remedy  for 
this  disease,  was  communicated  to  the  Society  for 
” the  encouragement  of  Arts,  &c.  by  the  late  Sir 
\ Joseph  Ranks  ; and  is  as  follows  : 

Take  l lb.  of  quicksilver, 

| a lb.  of  Venice  turpentine, 


$ a pint  of  oil  of  turpentine, 

4 lbs.  of  hog’s-Iard. 

Let  them  be  rubbed  in  a mortar  till  the  quick- 
silver is  thoroughly  incorporated  with  the  other 
ingredients.  For  the  proper  mode  of  doing  which, 
it  may  be  right  to  take  the  advice,  or  even  the 
assistance  of  some  apothecary,  or  other  person 
used  to  make  such  mixtures. 

The  method  of  using  the  ointment  is  this  ; 
Beginning  at  the  head  of  the  sheep,  and  proceed- 
ing from  between  the  ears,  along  the  back,  to  the 
end  of  the  tail  ; the  wool  is  to  be  divided  in  a fur- 
row, till  the  skin  can  be  touched,  and  as  the 
furrow  is  made,  the  finger,  slight  y dipped  in  the 
ointment,  is  to  be  drawn  along  the  bottom  of  if, 
where  it  will  leave  a blue  stain  on  the  skin  and 
adjoining  wool. 

From  this  furrow,  similar  ones  must  be  drawn 
down  the  shoulders  and  thighs  to  the  legs,  as  far 
as  they  are  woolly  ; and  if  the  ar.imal  is  much 
infected,  two  more  should  be  drawn  along  each 
side,  parallel  to  that  on  the  back,  and  one  down 
each  side,  between  the  fore  and  hind  legs. 

Immediately  after  being  dressed,  it  is  usual  to 
turn  the  sheep  among  other  stock,  without  any 
fear  of  the  infection  being  communicated;  and 
there  is  scarcely  an  instance  of  a sheep  suffering 
any  injury  from  the  application.  In  a few  days 
the  blotches  dry  up,  the  itching  ceases,  and  the 
animal  is  completely  cured.  It  is  generally, 
however,  thought  proper  not  to  delay  the  operation 
beyond  Michaelmas. 

The  liiiipobosca  ovinu,  called  in  Lincolnshire, 
Sheep-fagg,  an  animal  well  known  to  all  shep- 
herds, which  lives  among  the  wool,  and  is  hurtful 
to  the  thriving  of  sheep,  both  by  the  pain  its  bite 
occasions,  and  the  blood  it  sucks,  is  destroyed  by 
this  application,  and  the  wool  is  not  at  all  injured. 
Our  wool-buyers  purchase  the  fleeces  on  which 
the  stain  of  the  ointment  is  visible,  rather  in  pre- 
ference to  others,  from  an  opinion,  that  the  use  cf 
it  having  preserved  the  animal  from  being  vexed, 
either  with  the  scab  or  faggs,  the  wool  is  less 
liable  to  the  defects  of  joints  or  knots ; a fault 
2 c 3 
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observed  to  proceed  from  every  sudden  stop  in 
the  thriving  of  the  animal,  either  from  want  of 
food,  or  from  disease. 

TO  CURE  THE  WATER  IN  THE  HEADS  OF  SHEEP. 

Of  all  the  various  operations  by  which  this 
distemper  may  be  eradicated,  I must,  from  expe- 
rience, give  the  preference  to  one  which  will, 
perhaps,  astonish  such  of  your  readers  as  form 
their  opinions  more  from  theory  than  practice. 
A number  of  medical  men,  have  already  contro- 
verted the  fact ; and,  with  the  utmost  presump- 
tion, disputed  my  veracity  to  my  face,  after  I 
bad  witnessed  its  efficacy  in  a thousand  instan- 
ces. It  is  no  other  than  that  of  putting  a 
sharpened  wire  up  the  nostril  quite  through  the 
middle  of  the  brain,  and  by  that  means  perfora- 
ting the  bag  which  contains  the  fluid  causing 
the  disease.  This  is,  of  all  other  methods,  the 
most  certain  to  succeed  ; but  it  has  this  unplea- 
sant appendage  annexed  to  it,  if  it  do  not  cure,  it 
is  certain  to  kill. 

This  method  of  cure,  is  not  only  the  most 
expedient,  but  it  is  in  every  shepherd’s  power, 
and  one  which  he  can  scarcely  perform  amiss,  if 
be  attend  to  the  following  plain  directions. 

The  operation  must  be  performed  with  a stiff 
steel  wire,  such  as  is  used  for  knitting  the  coars- ' 
est  stockings.  It  must  be  kept  clean,  and  free  of 
rust,  oiled,  and  sharpened  at  the  point.  Care 
must  be  taken,  however,  that  its  point  be  only 
one  eighth  of  an  inch  in  length,  for  if  it  is  tapered 
like  a needle,  it  is  apt  to  take  a wrong  direction 
in  going  up  the  nostrils,  fix  in  the  gristle  below 
the  brain,  and  torment  the  animal  to  no  purpose. 
If  blunt  in  the  point,  it  often  fails  to  penetrate 
the  bladder,  which  is  of  considerable  toughness, 
shoving  it  only  a little  to  one  side;  the  safest 
way,  of  course,  is  to  have  the  point  of  the  wire 
sharp  and  short. 

The  shepherd  must  first  feci  with  his  thumbs 
for  the  soft  part  in  the  skull,  which  invariably 
maiks  the  seat  of  his  disease.  If  that  is  near  the 
middle  of  the  head  above,  where,  in  two  cases  out 
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of  three  at  least,  it  is  sure  to  be,  let  him  then  fix 
the  animal  firm  betwixt  his  knees,  hold  the  head 
with  one  hand,  laying  his  thumb  upon  the  soft 
or  diseased  part,  and  with  the  other  hand  insert  j 
the  wire  by  the  nostril,  most  on  a parallel  with 
the  seat  of  the  distemper,  aiming  directly  at  the  i 
point  where  his  thumb  is  placed.  The  operation 
is  performed  in  one  second,  for  if  lie  feels  the  i 
point  of  the  wire  come  in  contact  with  his  thumb, 
let  him  instantly  set  the  animal  to  its  feet ; and 
if  the  weather  is  at  all  cold,  let  it  stand  in  the  i 
house  over-night. 

If  the  disease  is  seated  exactly  in  that  part  t 
where  the  divisions  of  the  skull  meet,  and  conse-  ? 
queutly  in  a right  line  with  the  top  of  the  nose,  he  I 
must  probe  both  nostrils  ; when,  should  he  miss  ij 
the  bulb  on  the  one  side,  he  will  be  sure  to  hit  it 
on  the  other.  If  the  seat  of  the  disease  cannot  at  all  > 
be  found,  and  if  the  animal  have  all  the  symptoms  ti 
of  the  malady,  the  water  is  then  enclosed  among  t 
the  ventricles  in  the  middle  of  the  brain,  and  i 
must  be  treated  as  above.  Nothing  can  be  done  n 
in  the  last  case,  save  wilh  the  wire  ; but  it  is  hard  j 
to  cure  them  when  so  affected.  1 have  found,  j 
on  dissection,  the  fluid  contained  in  many  little  I 
cells  in  the  centre  of  the  brain  ; and  though  the  I 
wire  had  penetrated  some  of  those  cells,  it  had  i 
missed  others. 

By  this  simple  operation  alone,  I have  cured  i 
hundreds ; and  though  I never  kept  an  exact  i 
register,  1 think  I have  not  known  it  to  fail  above  i 
once  iu  four  times  at  an  average,  in  all  the  instan-  j 
ces  which  have  come  under  my  observation  ; and  i 
some  of  these  I knew  to  be  injudiciously  per- 
formed, the  disesae  not  being  seated  in  a point  i 
which  the  wire  could  reach.  I havei  at  times  ii 
cured  a doeen,  and  ten,  in  regular  succession,  < 
without  failing  once,  and  I have  again,  in  some  r 
cold  seasons  of  the  year,  killed  three  or  four  i 
successively. 

Sir  George  M'Kenzie  has  insinuated  in  his  jl 
hook  on  sheep,  that  I was  the  inventor  of  this  I 
mode  of  cure — but  it  is  by  no  means  the  case.  j; 
The  practice,  I understand,  has  been  in  use, 
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mong  shepherds  for  ages  past;  bat  they  were 
ften  "obliged  to  perform  it  privately,  their  mas- 
;rs,  like  the  professors  about  Edinburgh,  always 
.ratlins:,  that  the  piercing  of  the  brain  must 
ecessarily  prove  fatal.  Sir  George  has.  however, 
lisunderstood  my  account  of  this  matter  in  the 
lishland  Society’s  Transactions  ; 1 did  not  mean 
j Insinuate,  that  it  was  with  pleasure  I disco- 
ered  the  art  of  curing  them  in  this  way,  but  only 
iv  success  in  that  art.  I mentioned  in  these 
'ransactions,  that  when  I was  a shepherd- boy, 
or  a number  of  years  I probed  the  skull  of  every 
turdied  sheep  that  I could  lay  my  hands  on, 
rithout  any  regard  to  whom  they  belonged,  and 
■ikewise  took  every  opportunity  of  visiting  my 
jatieuts  as  often  as  possible;  and  as  the  country 
.round  me  swarmed  with  them  every  spring  and 
uramer,  my  practice,  of  course,  was  of  prodigious 
extent.  It  was  several  years  before  I was  sensi- 
ole  of  failing  in  one  instance,  which,  how  ever,  it 
vas  often  impossible  to  ascertain,  they  having 
eft  the  spot  sometimes,  before  1 could  again  go 
.hat  way ; but  many  a valuable  young  sheep  I 
mred  to  different  owners,  without  ever  acknow- 
edging  it,  having  no  authority  to  try  such 
r experiments. 

The  following  symptoms,  after  the  operation, 
may  be  depended  on.  If  the  animal  becomes 
considerably  sick,  it  is  a good  sign  that  it  will 
recover.  If  it  continues  to  grow  sicker,  and 
abstains  from  feeding  for  the  space  of  two  days, 
it  is  likely  to  die ; and,  if  in  a condition  to  be  fit 
for  family  use,  ought  to  be  killed  forthwith.  The 
fl?'h  of  the  animal  is  nothing  the  worse  for  this 
disease  ; on  the  contrary,  it  is  universally  supposed 
by  the  country  people,  that  their  flesh  is  sweeter, 
mor«  delicate  and  palatable,  than  any  other. 
Tiiia,  I suppose,  must  be  owing  to  their  tender 
age,  it  being  unusual  to  kill  any  sheep  so  young, 
save  lambs. 

I he  first  symptom  of  recovery  is  their  bleating. 
If  once  they  begin  to  bleat  occasionally,  they  are 
sure  to  recover,  however  stupid  they  may  appear 
at  that  time.  It  seems  that  they  are  then  be- 
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coming  sensible  of  the  want  of  society,  the  only 
thing  which  causes  sheep  to  bleat,  and  which, 
for  a long  time  previous  to  that,  they  had  totally 
disregarded. 

I must  mention  here,  that  the  most  successful 
curer  of  this  distemper  I ever  knew,  performed 
the  operation  in  a different  manner  from  the  one 
practised  by  me,  and  above  recommended.  In- 
stead of  a wire,  be  carried  always  a latge  corking 
pin  in  his  bonnet,  and,  like  me,  tapped  every  stur- 
died  sheep  he  found,  but  always  above,  putting  the 
point  of  the  pin  through  the  skull  at  the  place 
where  it  was  most  soft,  in  the  same  manner  as 
the  trocar  is  used.  As  this  does  not  at  all  endan- 
ger the  sheep’s  life,  I frecpiently  tried  this  plan 
previous  to  that  of  probing  with  the  wire ; but, 
as  far  as  I can  recollect,  I never  cured  one  by 
that  means.  I remember  of  once  conversing 
with  him  on  the  subject,  when  he  told  me  that  he 
seldom  or  never  failed  of  curing  them  upon  their 
own  farms;  but  that,  in  sundry  neighbouring 
farms,  he  rarely  cured  any.  From  this,  it  would 
appear  that,  on  different  soils,  the  animals  are 
differently  affected.  I am  now  convinced  that 
lie  must  generally  have  inserted  the  pin  so  far  as 
to  penetrate  the  bottom  of  the  sac,  which  1 never 
had  the  sense  to  try,  and  which,  if  we  reason 
from  analogy,  must  prove  as  effective,  and  less 
hazardous  than  the  other  : for,  it  appears  to  me, 
that,  in  order  to  ensure  a recovery,  it  is  neces- 
sary that  the  bottom,  or  lowest  part  of  the  sac , 
be  penetrated. 

Undoubtedly,  the  best  mode  of  curing  this  dis- 
ease would  be,  to  extract  the  sac,  and  all  that  it 
contains,  entirely.  There  is  little  doubt  that,  if 
this  w'ere  performed  by  gentle  and  skilful  hands, 
it  would  prove  the  most  effectual  cure;  but  as  it 
is,  I can  attest  that  it  seldom  proves  successful. 
The  shepherds  have  not  skill  and  ingenuity  suffi- 
cient to  close  the  skull  properly  up  again,  or  sort 
it  in  such  a manner  as  is  requisite  to  defend  it 
from  external  injury  ; of  course,  I would  rather 
recommend  the  modes  in  which  they  cannot  easily 
go  wrong,  and  which  I have  seen  prove  most 


— 

UNIVERSAL  RECEIPT  BOOK. 


588 

beneficial,  when  performed  by  men  of  like  ac- 
quirements with  themselves. — Fanner's  Magazine. 

TO  PREVENT  TIIE  ‘‘STURDY,’’  OR  WATER  IN 
THE  HEADS  OF  SHEEP. 

With  regard  to  the  causes  inducing  water  in  the 
head  in  sheep,  there  is  but  one  opinion  entertain- 
ed among  shepherds,  which  is,  that  it  is  occa- 
sioned by  a chilliness  in  the  back  of  the  animal, 
on  account  of  its  being  exposed  to  the  winds,  and 
the  sleety  showers  of  winter.  These  cause  it  to 
acquire  a kind  of  numbness  and  torpidity,  which, 
if  often  repeated,  are  apt  to  terminate  in  an  affec- 
tion to  giddiness,  and  finally  in  a water  in  the 
head. 

That  this  disease  is  occasioned  solely  by  a 
chilliness  in  the  back,  appears  from  the  following 
facts. 

1.  It  is  always  most  general  after  a windy  and 
sleety  winter. 

2.  It  is  always  most  destructive  on  farms  that 
are  ill-sheltered,  and  on  which  the  sheep  arc  most 
exposed  to  those  blasts  and  showers. 

3.  It  preys  only  on  sheep  rising  their  first  year, 
the  wool  of  whom  separates  above,  leaving  the 
back  quite  exposed  to  the  wet  and  the  cold. 

4-  If  a piece  of  cloth  or  hide  is  sewed  to  the 
wool,  so  as  to  cover  the  back,  such  a sheep  will 
not  be  affected  with  the  disease.  The  experiment  is 
a safe,  a cheap,  and  an  easy  one ; and,  exclusive 
of  its  good  effects  in  preventing  the  fatal  disease 
under  consideration,  it  is  the  most  beneficial  to  a 
young  sheep  that  is  not  over  high  in  condition,  and 
administers  the  most  to  its  comfort  during  the 
winter,  of  any  other  that  I know.  It  keeps  the 
wool  from  opening,  and  the  sheep  always  dry  and 
warm  in  the  back,  which,  exposed  to  cold,  either 
in  man  or  beast,  it  is  well  known,  affects  the  vitals 
materially.  When  thus  shielded,  the  young  sheep 
will  feed  straight  in  the  wind,  on  the  worst  days, 
without  injury,  and,  indeed,  without  much  re- 
garding the  weather.  This  covering  keeps  them 
from  the  rain,  prevents  them  from  being  shelled 
and  loaded  with  frozen  snow,  and  from  destruc- 


tion by  cold,  by  leanness,  and  the  water  in  the 
head.  The  expense  attending  it  is  so  trifling,  that 
it  is  scarcely  worth  mentioning.  One  pair  of  old 
blanket.',,  of  the  value  of  four  or  five  shillings,  will 
furnish  coats  for  forty  hogs : and  if  these  are 
carefully  taken  off  on  the  return  cf  spring,  and 
laid  aside,  they  will  serve  tiie  same  purpose  for 
two  or  three  successive  years. 

Farmer's  Magazine. 

PRACTICE  OF  THE  SPANISH  SHEPHERDS. 

The  first  cure  of  the  shepherd  on  coming  to  the 
spot  where  his  sheep  are  to  spend  the  summer,  i3 
to  give  to  his  ewes  as  much  salt  as  they  will  eat. 
For  this  purpose  he  is  provided  with  twenty-five 
quintals  o'  salt  for  every  thousand  head,  which  is 
consumed  in  less  than  five  months;  but  they  eat 
none  on  their  journey,  or  in  winter.  The  method 
of  giving  it  to  them  is  as  follows  The  shepherd 
places  fifty  or  sixty  flat  stones  about  five  steps 
distance  from  each  other;  he  strews  salt  upon 
each  stone,  then  leads  his  flock  slowly  through 
the  stones,  and  every  sheep  eats  at  pleasure. 
This  is  frequently  repeated,  observing  not  to  let  \ 
them  eat  on  those  days  in  any  spot  where  there  is 
limestone.  When  they  have  eaten  the  salt,  they 
are  led  to  some  argillaceous  spots,  where,  from 
the  craving  they  have  acquired  they  devour  every  \ 
thing  they  meet  with,  and  return  again  to  the  salt 
with  redoubled  ardour. 

CURE  OF  THE  DROPSV  IN  THE  CROPS  OF  YOUNG  i 
TURKEYS. 

This  kind  of  dropsy  is  announced  by  a dull  I 
look,  paleness  of  the  head,  loss  of  appetite,  and 
aversion  to  food.  The  birds  allow  themselves  to 
be  approached  and  seized  with  facility,  and  they  ‘ 
are  without  strength.  Very  soon  a slight  swelling  i 
of  the  crop  is  added  to  these  symptoms,  which, 
in  ten  days,  becomes  very  considerable.  I have 
taken  nearly  a pint  of  water  from  one.  By  press-  * 
ing  upon  the  crops  of  some  of  them,  a certain 
quantity  of  matter  is  discharged  by  the  bill,  but 
never  enough  entirely  to  ease  the  crop.  All  these 
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i ymptoms  increase,  ami  the  bird  dies  at  the  end 
>f  15  or  18  days’  illness. 

I sought  after  the  cause  of  this  disorder,  and 
I t was  easy  to  find  that  it  was  occasioned  by  the 

I stagnant  water  of  which  these  animals  had  drunk  ; 
n the  course  of  the  year  the  heat  had  been  great, 
ind  there  was  little  rain.  The  heat  had  hatched 
i vast  swarm  of  small  red  worms,  resembling  as- 
:arides.  It  is  quite  certain  that  these  insects 
uust  have  been  swallowed  by  the  turkeys,  and 
trom  this  cause,  and  the  bad  quality  of  the  water 
(rhich  they  had  drunk,  a great  degree  of  inflamma- 
tion in  the  crop  would  ensue,  with  a stoppage  of 
die  passage  which  conducts  to  the  gizzard.  I di- 
vided the  turkeys  into  two  classes  ; for  those  who 
were  still  sound  I ordered  grain  and  good  water; 
with  all  that  were  diseased  I practised  the  opera- 
tion of  tapping  with  a lancet,  in  the  lowest  part 
of  the  crop.  I injected  at  the  opening,  by  means 
of  a small  syringe,  a slight  decoction  of  Jesuits’ 
iark,  mixed  with  a little  brandy,  which  was  re- 
peated twice  in  the  course  of  the  day.  Next  day 
the  wound  was  better  marked.  I made  again  the 
game  injection,  and,  two  hours  after,  I forced  them 
to  eat  a little  of  the  yolk  of  an  egg,  mixed  with 
some  crumbs  of  bread.  At  the  end  of  three  days, 
the  wound  in  the  crop  wras  closed,  which  I might 
have  prevented,  but  finding  a natural  opening  in 
the  bill,  I made  them  take,  during  eight  days,  in 
their  drink,  the  same  substances  which  had  been 
injected;  and  they  were,  by  degrees,  put  upor 
their  usual  diet.  I need  not  add,  that  clear  wa 
ter  was  given  them  instead  of  that  of  the  stand- 
ing pools.  Ten  of  these  animals  had  died  before 
my  arrival ; two  perished  dining  the  treatment, 
and  the  rest  of  the  flock,  which  might  be  about 
forty,  either  escaped  the  disease  or  were  cured. 

M.  Li  "tie  au 

TO  CURE  COLDS  OF  EVERY  DESCRIPTION  IN 
CATTLE. 

Tlie  first  attempt  should  be  to  remove  the 
cause,  by  giving  to  the  animal  a warm  cordial 
drink;  which,  acting  as  a stimulant  on  the  sto- 


mach and  intestines,  will  give  fresh  motion  to 
these  parts,  and  enable  nature  to  resume  her 
former  course. 

Take  of  aniseeds,  caraway-seeds,  grains  of  pa- 
radise, and  fenugreek,  each  2 ounces,  in 
powder. 

Mix  them  together  for  one  drink. 

Another. 

Take  of  sweet  fennel-seeds,  and  cummin-seeds, 
each  2 ounces,  in  powder, 
long  pepper,  turmeric,  ginger  and  Enula. 
Campana  (elecampane,)  each  1 ounce, 
in  powder  . 

Mix  for  one  drink. 

The  method  of  giving  either  of  these  drinks  is  as 
follow's  : — Take  one  and  put  it  into  a pitcher 
with  2 ounces  of  fresh  butter,  and  2 table-spoons- 
ful of  treacle  or  coarse  sugar;  then  pour  one 
quart  of  boiling  ale  upon  the  whole ; cover  them 
down  till  new-inilk  warm,  and  then  give  the  drink 
to  the  beast. 

In  two  hours  after  giving  the  drink,  let  the 
animal  have  a good  mash  made  of  scalded  bran, 
or  ground  malt,  with  a handful  or  tw'o  of  ground 
oats  or  bailey  meal  added  to  it,  and  warm  water 
that  day.  In  slight  colds  during  the  summer, 
these  drinks  may  be  given  to  cattle  while  in  their 
pasture  : and,  where  it  can  he  made  convenient, 
let  them  fast  two  hours  after,  and  then  graze  as 
usual.  It  is  also  necessary  to  examine  the  sick 
animals  every  day,  to  watch  them  while  they  both 
dung  and  stale,  and  to  see  whether  the  body  be  of 
a proper  heat,  and  the  nose  or  muzzle  of  a na- 
tural breeze. 

If  these  be  regular,  there  is  not  much  danger. 
If,  however,  feverish  symptoms  should  appear 
(which  frequently  happen,)  the  animal  will  become 
costive.  In  such  cases  give  one  of  the  following: 

PURGING  DRINK. 

Take  of  Glauber  salts,  i lb. 

ginger,  in  powder,  2 oz. 
treacle,  4 oz. 
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Put  all  the  ingredients  into  a pitcher,  and  pour 
three  pints  of  boiling  water  upon  them.  When 
new-milk  warm,  give  the  whole  for  one  dose. 

Another. 

Take  of  Epsom  salts,  1 lb. 

aniseeds  and  ginger, in  powder,  each  2 oz. 
treacle,  4 oz. 

Let  this  be  given  in  the  same  manner  as  the 
preceding. 

In  most  cases  these  drinks  will  be  sufficient  to 
purge  a full-grown  animal  of  this  kind.  By  strict 
attention  to  the  above  method  of  application,  a 
fever  may  be  prevented,  and  the  animal  speedily 
restored. 

If  the  fever  continue,  after  the  intestines  have 
been  evacuated  (which  is  seldom  the  case,)  it  will 
be  proper  to  take  some  blood  from  the  animal, 
and  the  quantity  must  be  regulated  according  to 
the  disease  and  habit  of  body. 

TO  CURE  TIIE  YELLOWS,  OR  JAUNDICE  IN  NEAT 
CATTLE. 

As  soon  as  this  disease  makes  its  first  appear- 
ance, it  may,  for  the  most  part,  be  removed  bv 
administering  the  following  drink  : 

Reduce  to  powder  cummin  seeds,  aniseeds, 
and  turmeric  root,  eacli  2 oz. 
grains  of  paradise,  and  salt  of  tartar, 
each  1 oz.  '' 

Nowr  slice  1 ounce  of  Castile  soap,  and  mix 
it  with  2 ounces  of  treacle;  put  the  whole  into  a 
pitcher,  then  pour  a quart  of  boiling  ale  upon  the 
ingredients,  and  cover  them  down  till  new-milk 
warm,  then  give  the  drink. — It  will  often  be  pro- 
per to  repeat  this,  two  or  three  times,  every  other 
day,  or  oftener  if  required.  If  the  beast  be  in 
good  condition,  take  away  from  two  to  three 
quarts  of  blood  ; but  the  animal  should  not  be 
turned  out  after  bleeding  that  day,  nor  at  night, 
but  the  morning  following  it  may  go  to  its  pas- 
ture as  usual.  After  this  has  had  the  desired  effect, 
-rt  the  following  be  giveu  : 


Take  of  balsam  of  copaiva,  1 ounce, 
salt  of  tartar,  I oz. 

Castile  soap,  2 oz. 

Beat  them  together  in  a marble  mortar;  and 

add  of  valerian  root,  in  powder,  2 oz. 

ginger  root  and  Peruvian  bark,  in  pow-  t 
der,  each  1 ounce, 
treacle,  2 ounces. 

Mix  for  one  drink. 

Let  this  drink  be  given  in  a quart  of  warm  gruel,  ; 
and  repeated  if  necessary  every  other  day.  It  I 
will  be  proper  to  keep  the  body  sufficiently  open  ■ 
through  every  stage  of  the  disease  ; for  if  cos-  i 
tiveness  be  permitted,  the  fever  will  increase,  and 
if  not  timely  removed,  the  disorder  will  terminate 
fatally. 

FRENZY,  OR  INFLAMMATION  OF  TIIE  BRAIN, 

Is  sometimes  occasioned  by  wounds  or  contu- 
sions in  the  head,  lhat  are  attended  with  violent  i 
inflammations  of  the  vessels,  and  if  not  speedily 
relieved  may  terminate  in  a gangrene  or  a morti-  1 
fication,  which  is  very  often  the  case,  and  that  in 
a few  days. 

Method  of  Cure. 

In  the  cure  of  this  disease,  the  following  method 
must  be  attended  to  : — First  lessen  the  quantity 
of  blood  by  frequent  bleeding  ; which  may  be 
repeated  daily  if  required;  and  by  which  the 
great  efflux  of  blood  upon  the  temporal  arteries 
will  be  lessened  and  much  retarded.  The  follow- 
ing purgative  drink  will  be  found  suitable  for 
this  disease,  and  likewise  for  most  fevers  of  an 
inflammatory  nature. 

Take  of  Glauber  Salts,  1 lb. 

tartarised  antimony,  l drachm, 
camphor,  2 drachms, 
treacle,  4 ounces 

Mix  and  put  the  whole  into  a pitcher,  and  pout 
three  pints  of  boiling  water  upon  them. 

When  new-milk  warm  add  laudanum,  half  an 
ounce,  and  give  it  all  for  one  dose. 

Tilts  drink  will  in  general  operate  brtsklv  in 
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he  space  of  20  or  24  hours;  if  not,  let  one  half 
if  the  quantity  be  given  to  the  beast  every 
jight  and  morning,  until  the  desired  effect  be 
•btained. 

ro  CURE  HOYEN  OR  BLOWN,  IN  CATTLE. 

This  complaint  is  in  general  occasioned  by  the 
nimal  feeding  for  a considerable  lime  upon  rich 
uccalent  food,  so  that  the  stomach  becomes  over- 
harged,  and  they,  through  their  greediness  to 
at,  forget  to  lie  down  to  ruminate  or  chew  their 
r ad.  Thus  the  paunch  or  first  stomach  is  ren- 
ered  ncapable  of  expelling  its  contents  ; a con- 
oction  and  fermentation  take  place  in  the  sto- 
oach,  by  which  a large  quantity  of  confined  air 
5 formed  in  the  part  that  extends  nearly  to  the 
nns,  and  for  want  of  vent  at  that  part,  causes 
he  auimal  to  swell  even  to  a state  of  suffocation, 
r a rupture  of  some  part  of  the  stomach  or  in- 
estines  ensues.  As  sudden  death  is  the  conse- 
nence  of  this,  the  greatest  caution  is  necessary 
o turning  cattle  into  a fresh  pasture,  if  the  bite 
■ f erass  be  considerable;  nor  should  they  be  suf- 
ered  to  stop  too  long  at  a time  in  such  pastures 
iefore  they  are  removed  into  a fold  yard,  or  some 
lose  where  there  is  but  little  to  eat,  in  order  that 
he  organs  of  rumination  and  digestion  may  have 
ime  to  discharge  their  functions. 

If  this  be  attended  to  several  times,  it  will  take 
way  that  greediness  of  disposition,  and  prevent 
his  distressing  complaint. 

Treatment. 

As  soon  as  the  beast  is  discovered  to  be  either 
•oven  or  blown,  by  eating  too  great  a quantity 
ft  4 succulent  grasses,  let  a purging  drink  be  given; 
lj  his  will  for  the  most  part  check  fermentation  in 
i1!  he  stomach,  and  in  a very  short  time  force  a 
rassage  through  the  intestines. 

Paunching. 

This  is  a method  frequently  resorted  to  in  dan- 
gerous cases.  The  operation  is  performed  in  the 
ollowing  manner: — Take  a sharp  pen-knife  and 
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gently  introduce  it  into  the  paunch  between  the 
haunch  bone  and  the  last  rib  on  the  left  side. 
This  will  instantly  give  vent  to  a large  quantity  of 
fetid  air:  a small  tube  of  a sufficient  length  may 
then  be  introduced  into  the  wound,  and  remain 
until  the  air  is  sufficiently  evacuated  ; afterwards, 
take  out  the  tube,  and  lay  a pitch  plaster  over 
the  orifice  Wounds  of  this  kind  are  seldom  at- 
tended with  danger  : where  it  has  arisen,  it  has 
been  occasioned  by  the  injudicious  operator  intro- 
ducing his  knife  into  a wrong  part.  After  the 
wind  is  expelled,  and  the  body  has  been  reduced 
to  its  natural  state,  give  the  following  ; 

CORDIAL  DRINK. 

Take  aniseeds,  diapentp,  and  elecampane,  in 
powder,  each  2 ounces, 
tincture  of  rhubarb,  2 oz. 
sweet  spirits  of  nitre,  1 oz. 
treacle,  4 table  spoonsful. 

Mix  an  J give  it  in  a quart  of  warm  ale  or  gruel. 

This  drink  may  be  repeated  every  other  day 
for  2 or  3 times. 

Another. 

Take  aniseeds,  grains  of  paradise,  and  cummin- 
seeds,  each  2 ounces,  in  powder, 
spiiits  of  turpentine,  2 table  spoonsful, 
sweet  spirits  of  nitre,  1 oz. 
treacle,  2 table-spoonsful. 

Mix  and  give  them  in  a quart  of  warm  ale  or 
gruel. 

This  may  be  repeated  once  a day  for  two  or 
three  times. 

TO  CURE  SWIMMING  IN  THE  HEAD. 

This  disease  mostly  attacks  animals  that  have 
been  kept  in  a state  of  poverty  and  starvation 
during  the  winter  season  ; and  which  have  in  the 
spring  of  the  year  been  admitted  into  a fertile 
pasture:  hence  is  produced  a redundancy  of 
I b’ood  and  other  fluids  pressing  upon  the  con- 
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traded  vessels,  while  the  animal  economy,  oil  the 
other  hand,  is  using  its  utmost  endeavour  to  re- 
store reduced  nature  to  its  original  state.  If  it  is 
not  checked  in  its  infancy  by  bleeding,  evacu- 
ating, &c.  inflammation  in  all  probability  must 
take  place;  in  which  case  the  beast  is  attended 
witli  all  the  symptoms  of  one  that  is  raving  mad. 

The  cure  must  first  be  attempted  by  taking 
from  two  to  three  or  four  quarts  of  blood  from 
the  animal,  according  to  size  and  strength ; two 
or  three  hours  after  give  a purging  drink. 

Purging  is  veiv  necessary  in  this  disease,  as 
well  as  in  all  others  of  an  inflammatory  kind; 
for  otherwise  it  will  lie  impossible  to  check  its 
progress  : and  as  soon  as  this  is  effected  the  fol- 
lowing may  be  given : 


Sudorific  Drink  fur  Ike  same. 

Take  of  tartar  emetic,  l drachm, 

volatile  salt,  and  camphor,  each  2 drms. 
in  powder, 

nitre,  and  cream  of  tartar,  in  powder, 
each  1 ounce, 
treacle,  4 table  spoonsful. 

Mix,  and  put  them  in  a pitcher,  with  a quart  of  » 
hot  gruel,  then  stir  the  whole  together  and  give  it 
when  new-milk  warm. 

It  will  be  necessary  to  repeat  this  drink  twice  a 
day,  until  the  symptoms  begin  to  abate;  after-  I 
wards  once  a day  will  be  sufficient.  Rut  so  long  i 
as  the  fever  continues  to  be  attended  with  deli- 
l ions  symptoms,  it  will  be  proper  to  take  from  u 
one  to  two  or  three  quarts  of  blood  from  the 
animal  every  two  or  three  da:  s. 


TANNING, 

AND 

THE  TREATMENT  OF  LEATHER. 


TO  TAN  HIDES  OR  SKINS. 

There  are  many  vegetable  substances  which 
possess  the  tanning  principle  : but  the  chief  are 
the  oak,  alder,  valonea,  larch,  willow,  and  Peruvian 
barks.  The  latter  from  its  high  value  is  only 
used  in  medicine;  oak  bark,  from  its  plentiful 
supply  and  the  strength  of  its  astringent  juices, 
may  be  properly  termed  the  staple  article  of  the 
tanning  business  ; this  bark  is  ground  into  coarse 
shreds  in  a mill  from  which  a decoction  or  liquor 
is  made,  called  ooze,  into  which  the  hides  or 
skins,  after  being  properly  cleared  of  their  extra- 
neous filth  and  juicy  redundancies,  are  immersed, 
and  first  subjected  to  the  action  of  a weak  decoc- 




tion  of  tan,  in  which  stage  they  remain,  according 
to  their  strength  and  size,  from  a fortnight  to  se- 
veral weeks,  during  which  they  are  frequently 
handled,  to  create  a more  kindly  incorporation 
between  the  vegetable  and  animal  juices,  from 
thence  they  are  removed  to  a vat  containing  a 
stronger  infusion  of  bark,  where  they  remain  a 
considerable  time,  until  they  have  absorbed  all 
the  tan  ; they  are  then  immersed  in  a still  stronger 
infusion  of  this  liquor,  and  frequently  taken  nut 
to  be  handled  as  before:  if  it  is  perceived  that 
the  liquor  does  not  operate  upon  them  with  suffi- 
cient effect,  a plentiful  sprinkle  of  dry  bark  is 
thrown  betwixt  every  layer  of  hides,  and  as  soon  n 
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- s the  outside  and  internal  parts  assume  a good 
ealthy  brown  colour,  they  maybe  said  to  be  con- 
erted  into  leather.  Calf  skins  require,  accord 
J2  to  their  size,  from  2 to  3 months  in  tanning  : 

, o w hides  6 months,  and  strong  ox  hides  from  9 
: ) 12  months. 

The  article  of  valonea,  a most  powerful  vege- 
:hble  astringent,  has  become  a great,  favourite 
ith  tanners"  of  late  years  ; it  is  allowed  to  give 
ie  leather  more  weight  than  oak  bark,  but  it 
-roducesa  dulness  of  colour  in  the  article  tan- 
?d  with  it . at  the  same  time  it  is  the  finest 
iasis  for  blacks  the  dyers  possess.  The  bark  of 
iae  larch  fir  gives  to  leather  a most  beautiful 
'ioom,  and  since  it  has  been  proved  equal  to  the 
mnage  of  heavy  hides,  is  likely  to  become  the 
i-est  substitute  for  oak  bark. 

no  TAX  WITHOUT  BARK  OR  MINERAL  ASTRIN 
GENTS. 

This  method  does  not  differ  from  that  in  gene- 
.1  nse  except  in  the  saving  of  time  and  expense, 
ul  the  preparation  of  the  astringent  liquor. 

[ ne  bides  and  skins,  previous  to  their  being  put 
to  the  liquor,  are  plunged  into  a preparation  of 
ran  and  water  for  two  days.  The  astringent 
quor  is  composed  of  17  gallons  of  water,  § lb. 

■ ’ Aleppo  galls,  5 lbs.  of  tormentil,  or  septfoil 
lot,  and  1§  oz.  of  Bengal  catechu.  The  galls, 
c.  are  to  be  finely  powdered,  and  boiled  in  the 
ater  a certain  time,  and  when  cool  the  skins  are 
• be  put  in,  and  handled  frequently  during  the 
r-rst  three  days,  afterwards  to  remain  two  or  three 
; ays;  then  to  be  handled  two,  three,  or  more 
Banes  in  one  day,  and  finally  to  remain  undisturb- 
<•  1 for  25  days,  when  the  process  is  completed. 
This  improved  method  of  tanning  will  produce 
saving  of  50  per  cent,  in  money,  and  at  least 
1 1 ■ vo  months  in  time. 

IMPROVEMENT  IN  TANNING. 

The  trunk,  roots,  limbs,  branches,  and  leaves  of 
e oak,  whether  tree,  pollard,  coppice,  or  under- 
ood,  possess  tanning  properties  in  a sufficient 
lantity  to  be  employed  with  advantage  for  tan- 
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ning,  by  reducing  them  to  chips  or  saw-dust,  and 
then  boiling  and  using  them  in  the  following  way  : 

To  tan  Calf  or  other  thin  Skins. 

Put  1 cwt.  of  the  limbs  or  branches,  chopped  as 
above,  into  a copper  containing  about  60  gallons 
of  water,  and  boil  till  the  water  be  reduced  to 
from  35  to  40  gallons  : draw  off  the  decoction. 

Now  add  to  the  same  limbs  or  branches  40  gal- 
lons of  water,  and  again  boil  till  the  water  be 
reduced  to  about  25  gallons.  The  liquor  thus 
produced  by  the  second  boiling  is  used  as  a weak 
ooze,  in  the  first  process  of  immersing  the  calf- 
skins after  they  come  from  the  scouring  beam. 
The  decoction  first  produced,  is  then  to  be  used 
in  the  same  way. 

To  Ian  Hides. 

Take  1 cwt.  of  the  limbs  or  branches,  J cwt.  of 
oak  saw-dust,  (the  sooner  after  being  made  the  bet- 
ter,) and  J cwt.  of  the  root ; boil  in  80  gallons  of 
water,  till  reduced  to  from  50  to  60  gallons.  Draw 
off  the  decoction,  and  put  it  aside  for  use.  To  the 
materials  left  in  the  copper  add  60  gallons  of  wa- 
ter, and  again  boil,  till  reduced  to  from  30  to  35 
gallons.  The  liquor  produced  by  this  second 
boiling  is  to  be  employed  in  the  first  stage  of  tan- 
ning hides  after  they  come  from  the  beam  ; and 
afterwards  the  decoction  first  produced  is  to  be 
employed.  The  skins  and  hides  having  undergone 
the  before-mentioned  processes,  add  as  much  oak- 
bark,  or  tan-liquor,  or  both,  to  the  respective  de- 
coctions, as  is  necessary  to  complete  the  tanning. 
The  quantity  of  each  will  vary  according  to  the 
strength  of  such  decoctions  ; which  strength  will 
depend  on  the  age  and  size  of  the  tree,  and  other 
circumstances. 

Another. 

As  soon  as  the  wool  or  hair  is  pulled  or  taken 
off,  let  the  hide  or  skin  be  dipped  into  water  aud 
undergo  the  operation  of  fleshing.  It  should  then 
he  dipped  again  into  water,  and  undergo  the 
operation  called  skudding  ; after  which  it  will  be 
in  a state  fit  to  be  tanned,  tawed,  or  dressed. 
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This  process  occupies  much  less  time,  and 
occasions  less  labour  and  expense,  than  that  in 
general  practice,  which  consists  in  immersing 
the  skins  in  lime-pits,  for  several  weeks,  to  be 
afterwards  drenched  and  purified. 

NEW  PROCESS  OF  TANNING. 

Oak  saw-dust  and  slips  of  oak,  cut  thin,  and 
even  the  leaves  of  that  tree,  contain  a sufficient 
quantity  of  the  tanning  principle,  to  recommend 
it  as  advantageous  in  the  manufacturing  of  lea- 
ther. To  tan  calf  and  sheep  skiDs,  or  other 
light  articles,  take  100  lbs.  of  thin  oak  slips,  boil 
them  in  60  gallons  of  water  reduced  to  40,  leave 
it  to  depose,  and  then  decant  it ; afterwards  pom- 
40  gallons  of  fresh  water  on  the  residue  and  boil 
it  till  reduced  to  25  gallons,  immerse  the  skins 
into  the  last  decoction,  after  receiving  the  accus- 
tomed preparations,  then  put  them  into  the  liquor 
first  prepared,  and  let  them  remain  till  fully  sa- 
turated with  the  searching  powers  of  the  vege- 
table liquid. 

TO  CONVERT  SHEEP  SKINS  INTO  LEATHER. 

Sheep  skins,  which  are  used  for  a variety  of 
purposes,  such  as  gloves,  book-covers,  ixc.  and 
which  when  dyed,  are  converted  into  mock- 
Morocco  leather,  are  dressed  as  follows  : — They 
are  first  to  be  soaked  in  water  and  handled,  to 
separate  all  impurities,  which  may  be  scraped  oft 
by  a blunt  knife  on  a beam.  They  are  then  to 
be  hung  up  in  a close  warm  room  to  putrefy. 
This  putrefaction  loosens  the  wool,  and  causes 
the  exudation  of  an  oily  and  slimy  matter,  all 
which  are  to  be  removed  by  the  knife.  The  skins 
are  now  to  be  steeped  in  milk  of  lime , to  harden 
and  thicken  ; here  they  remain  for  a month  or 
6 weeks,  according  to  circumstances,  and  when 
taken  out,  they  are  to  be  smoothed  on  the  fleshy 
side  by  a sharp  knife.  They  are  now  to  be 
steeped  in  a bath  of  bran  and  water,  where  they 
undergo  a partial  fermentation,  and  become 
thinner  in  their  substance. 

The  skins,  which  are  now  called  pelts,  are  to  be 
immersed  in  a solution  of  alum  and  common  salt 


in  water;  in  the  proportion  of  120  skins  to  3 lbs 
of  alum  and  5 lbs.  of  salt.  They  are  to  be  mucl 
agitated  in  this  compound  saline  bath,  in  order  tt : 
become  firm  and  tough.  From  this  bath  they  an 
to  be  removed  to  another,  composed  of  bran  anc 
water,  where  they  remain  until  quite  pliant  by  n! 
slight  fermentation.  To  give  their  upper  s'ur: 
faces  a gloss,  they  are  to  be  trodden  in  a woodei] 
tub,  with  a solution  of  yolks  of  eggs  in  water! 
previously  well  heaten  up.  When  this  s>  lutiojfj 
has  become  transparent,  it  is  a proof  that  th 
skins  have  absorbed  the  glazing  matter.  The  pelf 
may  now  be  said  to  be  converted  into  leather! 
which  is  to  be  drained  from  moisture,  hung  npoii 
hooks  in  a warm  apartment  to  dry,  and  smoothed 
over  with  warm  hand-irons. 

TO  PREPARE  SHEEP  LEATHER  FOR  VARIOUS 
ELEGANT  PURPOSES,  BY  DYEING. 

The  skins,  when  taken  from  the  lime-bath,  ar 
immersed  in  one  composed  of  dog  and  pigeo 
dung,  dissolved  by  agitation  in  water  : here  the 
remain  until  the  lime  is  separated,  and  until  th 
skins  have  attained  the  state  of  soft  pliable  pelt.  Til 
dye  this  pelt  red,  the  skins  are  to  be  washed  an 
sewed  into  bags,  and  stuffed  with  clippings  an 
shavings  of  leather,  or  any  other  convenient  sut 
stance,  and  immersed,  with  the  grain  side  out 
wards,  in  a bath  of  alum  and  cochineal,  of  the  tern 
perature  of  170  or  180  deg.  Falir.  where  they  ar 
to  be  agitated  until  they  are  sufficiently  dyec 
Each  bag  is  now  to  be  transferred  to  a sumac 
bath,  where  they  receive  consistency  and  tenacirj 
From  this  bath  it  is  customary  to  remove  the  skin: 
and  to  plunge  them  into  a saffron  one,  to  improv 
their  colour. 

To  dye  these  skins  black,  the  washed  pelt  is  t 
be  first  immersed  in  the  sumach  bath,  and  the 
to  be  rubbed  over  on  the  grained  side,  by  a sti 
brush  dipped  in  a solution  of  acetate,  or  pyrej 
lignite  of  iron. 

To  give  these  skins  the  grain  and  polish  of  me 
rocco  leather,  they  arc  first  oiled,  and  then  rubbe 
on  a firm  board,  by  a convex  piece  of  solid  glass  , 


0 which  a handle  is  attached.  The  leather  being 
ow  rendered  more  compact,  is  rubbed  or  pressed 
ard,  by  a sharply  grooved  box-wood  instillment, 
haped  like  the  glass  one  just  described. 

Lamb  and  kid  skins  are  dressed,  tanned,  and 
yed  in  a similar  manner. 

TO  MANUFACTURE  REAL  MOROCCO  LEATHER. 

Goat  skins  are  cleansed  by  soaking  them  in 
afer,  have  their  hair  removed,  and  are  limed  as  in 
je  before-mentioned  processes.  They  then  un- 
ergo  a partial  fermentation,  by  a bath  of  bran 
jd  water,  and  are  afterwards  immersed  in  ano- 
ler  bath  of  while  Jigs  and  water,  where  they  re- 
am for  five  or  six  days.  It  is  now  necessary  to 
p them  in  a solution  of  salt  and  water,  to  fit 
em  for  dyeing.  To  communicate  a red  colour, 
e alum  and  cochineal  bath  is  to  be  used  as  for 
:eep-skins  ; for  black,  sumach,  and  iron  liquor  as 
Tore  ; and  for  yelLow,  the  bath  is  to  be  composed 
' alum  and  the  pomegranate  bark. 

IThe  tanning,  dressing,  and  graining  are  the 
me  as  for  sheep  skins. 

Original  Method . 

The  skins  being  first  dried  in  the  air,  are  steep- 

1 in  water  three  days  and  nights  ; then  stretched 
i a tanner’s  horse,  beaten  with  a large  knife, 
id  steeped  afresh  in  water  every  day  : they  are 
en  thrown  into  a large  vat  on  the  ground,  full 

water,  where  quicklime  has  been  slacked,  and 
ere  lie  15  days  ; whence  they  are  taken,  and 
ain  returned  every  night  and  morning.  They 
e next  thrown  into  a fresh  vat  of  lime  and 
iter,  and  shifted  niuht  and  morning  for  15  days 
1 1?er  ; then  rinsed  in  clean  water,  and  the  hair 
vi  ken  off  on  the  leg  with  the  knife,  returned  into 
• I third  vat,  and  shifted  as  before  for  18  days ; 
eped  twelve  hours  in  a river,  taken  out,  rinsed, 
t in  pails,  where  they  are  pounded  with  wooden 
sties,  changing  the  water  twice  ; then  laid  on 
s horse,  and  the  flesh  taken  off;  returned  into 
iia  of  new  water,  taken  out,  and  the  hair-side 
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scraped  ; returned  into  fresh  pails,  taken  out,  and 
thrown  into  a pail  of  a particular  form,  having 
holes  at  bottom  : here  they  are  beaten  for  the 
space  of  an  hour,  and  fresh  water  poured  on  from 
time  to  time  ; then  being  stretched  on  the  leg,  and 
scraped  on  either  side,  they  are  returned  into  pails 
of  fresh  water,  taken  out,  stretched,  and  sewed 
up  all  round,  in  the  manner  of  bags,  leaving  out 
the  hinder  legs,  as  an  aperture  for  the  conveyance 
of  a mixture  described  below. 

The  skins  thus  sewed  are  put  in  luke-wartn  wa- 
ter, where  dogs’  excrements  have  been  dissolved. 
Here  they  are  stirred  with  long  poles  for  half  an 
hour,  left  at  rest  for  12  hours,  taken  out,  rinsed 
in  fresh  water,  and  filled  by  a tunnel  with  a pre- 
paration of  water  and  sumach,  mixed  and  heated 
over  the  fire  till  ready  to  boil  ; and,  as  they  are 
filled,  the  hind  legs  are  sewed  up  to  stop  ihe  pas- 
sage. In  this  state  they  are  let  down  into  the 
vessel  of  water  and  sumach,  and  kept  stirring  for 
four  hours  successively  ; taken  out  and  heaped  on 
one  another  : after  a little  time  their  sides  are 
changed,  and  thus  they  continue  an  hour  and  a 
half  till  drained.  This  done,  they  are  loosened, 
and  filled  a second  time  with  the  same  preparation, 
sewed  up  again,  and  kept  stirring  two  hours,  piled 
up  and  drained  as  before.  This  process  is  again 
repeated  with  this  difference,  that  they  are  then 
only  stirred  a quarter  of  an  hour ; after  which 
they  are  left  till  next  morning,  wuen  they  are 
taken  out,  drained  on  a rack,  unsewed,  the  sumach 
taken  out,  folded  in  two  from  head  to  tail,  the 
hair-side  outwards,  laid  over  each  other  on  the 
leg,  to  perfect  their  draining,  stretched  out  and 
dried  : tiien  trampled  under  foot  by  two  and  two, 
stretched  on  a wooden  table,  what  flesh  and 
sumach  remains  scraped  off,  the  hair-side  rubbed 
over  with  oil,  and  that  again  with  water. 

They  are  then  rung  with  the  hands,  stretched, 
and  pressed  tight  on  the  table  with  an  iron  in- 
strument like  that  of  a currier,  the  flesh-side 
uppermost ; then  turned,  and  the  hair-side  rubbed 
strongly  over  with  a handful  of  rushes,  to  squeeze 
out  as  much  of  the  oil  remaining  as  possible.  The 
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first  coat  of  black  is  now  laid  on  the  hair-side,  by 
means  of  a lock  of  hair  twisted  and  steeped  in  a 
kind  of  black  dye,  prepared  of  sour  beer,  wherein 
pieces  of  old  rusty  iron  have  been  thrown.  When 
half-dried  in  the  air,  they  are  stretched  on  a 
table,  rubbed  over  every  way  with  a paumelle, 
or  wooden-toothed  instrument,  to  raise  the  grain, 
over  which  is  passed  a light  couclie  of  water,  then 
sleeked  by  rubbing  them  with  rushes  prepared  for 
the  purpose.  Thus  sleeked,  they  have  a second 
couche  of  black,  then  dried,  laid  on  the  table, 
rubbed  over  with  a paumelle  of  cork,  to  raise  the 
grain  again  ; and,  after  a light  couche  of  water, 
sleeked  over  anew  ; and  to  raise  the  grain  a 
third  time,  a paunieile  of  wood  is  used. 

After  the  hair-side  has  received  all  its  prepa- 
rations, the  flesh  side  is  pared  with  a sharp  knife 
for  the  pmpose  : the  hair-side  is  strongly  rubbed 
over  with  a woollen  cap,  having  before  given  it  a 
gloss  with  barberries,  citron,  or  orange.  The 
whole  is  finished  by  raising  the  grain  lightly,  4or 
the  last  time,  with  the  paumelle  of  cork  ; so  that 
they  are  now  fit  for  the  market. 


TO  PREPARE  RED  MOROCCO. 

After  steeping,  stretching,  scraping,  beating, 
and  rinsing  the  skins,  as  before,  they  are  at  length 
wrung,  stretched  on  the  leg,  and  passed  after 
each  other  into  water  where  alum  has  been  dis- 
solved. Thus  alutned,  they  are  left  to  drain  till 
morning,  then  wrung  out,  pulled  on  the  leg,  and 
folded  from  head  to  tail,  the  flesh  inwards. 

In  this  state  they  receive  their  first  dye,  by 
passing  them  after  one  another  into  a red  liquor, 
described  hereafter.  This  is  repeated  again  and 
again,  till  the  skins  have  got  their  first  colour; 
then  they  are  rinsed  in  clean  water,  stretched  on 
the  leg,  and  left  to  drain  12  hours  ; thrown  into 
water  through  a sieve,  and  stirred  incessantly  for 
a day  with  long  poles  ; taken  out,  hung  on  a bar 
across  the  water  all  night,  white  against  red,  and 
red  against  white,  and  in  the  morning  the  water 
stirred  up,  and  the  skins  returned  into  it  for  24 
hours. 


Ingredients  for  the  Red  Colour. 

The  following  is  the  cmantity  and  proportior 
of  the  ingredients  required  for  the  red  colour,  fi  | 
a parcel  of  36  skins  : — 
cochineal,  130  drachms, 
round  suchet,  ( crocus  indicus,)  45  do. 
gutta  gamba,  15  do. 
gum  arabic,  10  do. 
white  alum  pulverised,  10  drachms, 
bark  of  the  promegranate  tree,  10  do. 
citron  juice,  2 do. 
common  water,  120  lbs. 

The  alum  is  gradually  added  to  the  other  articled) 
and  boiled  in  a copper  for  about  two  hours,  t; 
one-tenth  part  of  the  water  be  consumed. 


TO  MANUFACTURE  LEATHER  IN  IMITATION  C 


MOROCCO,  FROM  SOUTH  AMERICAN  HORS 


HIDES. 


Soften  the  hides  in  w'ater,  then  spread  it  < 
a tanner’s  beam,  and  let  it  be  wrought  with 
knife  on  the  flesh  side,  and  subjected  to  theactic 
of  lime  water.  In  the  succeeding  process  it 
treated  as  goat-skins  are  for  making  morocco 
i.  e.  put  it  into  hot  water,  with  dog’s  dung, 
purify  the  animal  juices ; then  let  it  be  aga 
wrought  with  aknive  on  both  sides,  on  a tannei 
beam  ; afterwards  put  it  into  blood-warm  wate 
with  bran ; and,  finally,  tan  it  with  sumach. 


TO  MANUFACTURE  RUSSIA  LEATHER. 


Calf-skins  steeped  in  a weak  bath  of  carbona  I 
of  potass  and  w ater,  are  well  cleaned  and  scraped 
to  have  the  hair,  &c.  removed.  They  are  no  [ 
immersed  in  another  bath,  containing  dog  an*! 


pigeon  s dung  in  water.  Being  thus  freed  froij 


the  alkali,  they  are  thrown  into  a mixture  of  oa, 
meal  and  water,  to  undergo  a slight  fermentatioiR 
To  tan  these  hides,  it  is  necessary  to  use  birc  l 
bark  instead  of  oak  bark  ; and  during  the  oper 
tion  they  are  to  be  frequently  handled  or  agitated 
When  tanned,  and  perfectly  dry,  they  are  mad 
pliable  by  oil  and  much  friction  ; they  are  then  1 1 
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e rubbed  over  gently  with  birch  tar,  which  gives 
lem  that  agreeable  odour  peculiar  to  this  kind  of 
atker,  and  which  secures  them  against  the  at- 
cks  of  moths  and  worms.  This  odour  will  pre- 
r'e  the  leather  for  many  years  ; and  on  account 
it,  Russia  leather  is  much  used  in  binding 

- ,nd?onie  and  costly  books.  The  marks,  or  in- 
r ■rseeting  lines  on  this  leather,  are  given  to  it  by 
,-issing  over  its  grained  surface,  a heavy  iron 

liuder,  bound  round  by  wires. 

se  of  the  wood  and  bark  of  the  Horse  cliesnut  Tree. 

I The  bark  of  the  horse-rhesnut  tree  contains 
i -ice  the  quantity  of  tanning  principle  as  that  of 
e oak,  and  nearly  twice  as  much  colouring  mat- 
r as  the  best  Campeachy  logwood  : its  colouring 
alter  is  to  that  of  Campeachy  exactly  as  l357  is 

1 IThe  leather  manufactured  from  it  is  firmer, 
ore  solid  and  flexible,  than  that  from  the  oak. 

1 esides,  what  renders  it  particularly  valuable  is, 
contains  a most  powerful  basis  for  black  dyes 
1 td  ink.  Mixed  with  iron  of  copperas,  it  changes 
a bluish  black.  Its  liquor,  extracted  by  boil- 
:g,  appears  blue  like  indigo,  but  it  produces  on 
jper  a most  excellent  black.  In  dyeing  it  pos- 
j -sses  more  affinity  with  wool  than  sumach  ; and 
1 t extracted  colour  cntains  that  rare  virtue  in  a 
-e,  permanency  of  colour. 

I 

1 I TAN  OR  DRESS  SKINS  IN  WHITE  FOR  GLOVES. 

Clean  the  skins  from  wool  or  hair,  by  laying 
em  in  a vat  of  slacked  lime  water  for  A or  6 

- eeks.  During  this  operation  the  lime  and  water 
e to  be  twice  changed,  and  the  skins  are  to  be 
ifted  every  day,  and  when  taken  out  for  good, 
ey  are  to  be  laid  all  night  in  a running  water, 

clear  them  from  the  forcing  qualities  of  the 
ne : next  lay  them  on  a wooden  leg  by  sixes, 

. get  the  flesh  off ; then  they  are  to  be  laid  in  a 
it  with  a little  water,  and  to  be  fulled  with 
ooden  pestles  for  a quarter  of  an  hour,  after 
hich  rince  them  well  in  a full  vat  of  water; 

1 ace  them  next  on  a clean  pavement  to  drain, 


and  afterwards  cast  them  into  a fresh  pit 
of  water,  rince  them  again,  and  relay  them  on 
the  wooden  lag,  with  their  hair  outside,  over 
which  a whetstone  is  to  be  briskly  rubbed,  to  fit 
them  for  further  preparations.  They  are  next  to 
be  put  into  a pit  of  water  mixed  with  wheaten 
bran,  and  stirred  until  the  bran  sticks  to  the 
wmoden  poles.  They  now  arrive  to  a kind  of 
fermentation,  and  as  often  as  they  rise  on  the  top 
of  the  water,  are  to  be  plunged  down;  at  the 
same  time  the  liquor,  now  highly  fermented,  is  to 
be  fined.  When  the  skins  have  done  rising,  take 
them  out,  and  scrape  away  the  bran  with  a knife 
on  the  leg  : when  sufficiently  drained  give  them 
their  feeding.  For  100  large  sheep  skins,  take 
8 lbs  of  alum,  and  3 lbs.  of  sea-salt,  and  melt  the 
whole  with  water  in  a vessel.  Pour  the  solution 
out  while  lukewarm,  into  a trough  in  which  is 
20  lbs.  of  the  finest  wheat  flour,  with  the  yolk  of 
8 dozen  of  eggs,  of  which  mixed  materials  is 
formed  a kind  of  paste,  somewhat  thicker  than 
children’s  pap:  next  pour  hot  water  into  the 
trough  where  the  paste  was,  mixing  two  spoonstul 
of  the  paste  with  it,  with  a wooden  spoon,  which 
will  contain  a sufficiency  for  12  skins,  and  when 
the  whole  is  well  incorporated,  put  2 dozen  of  the 
skins  into  it,  taking  care  that  the  water  is  not  too 
hot.  After  they  have  been  in  some  time,  take 
them  severally  out  of  the  trough,  and  stretch 
them  twice  well  out.  After  they  have  absorbed 
the  paste,  put  them  into  tubs,  aud  full  as  before. 
Let  them  lie  in  a vat  6 days,  and  hang  them  out 
to  dry,  in  fair  weather,  on  cords  or  racks.  When 
dry  put  them  into  bundles,  just  dipped  in  clean 
water,  and  drained  ; throw  them  into  an  empty 
tub,  and  having  lain  some  time  they  are  to  he 
taken  out  and  .trampled  under  foot ; hang  them 
up  a second  time  on  the  cords  to  dry,  and  finally 
smooth  them  upon  a table  ready  for  sale, 

TO  PREPARE  SHEEP,  GOAT,  OR  KID-SKINS  IN 
OIL,  IN  IMITATION  OF  CHAMOIS. 

Sheep  Skins. 

The  skins,  smeared  with  quick  hire  on  the 
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fleshy  side,  are  folded  lengthways,  the  wool  out- 
wards, and  laid  on  heaps,  to  ferment  8 days;  or 
if  they  had  been  left  to  dry  after  flaying,  for  fif- 
teen days. 

Then  they  are  washed  out,  drained,  and  half- 
dried,  laid  on  a wooden  horse,  the  wool  stripped 
off  with  a round  staff  for  the  purpose,  and  laid  in 
a weak  pit  of  slacked  lime. 

After  twenty-four  hours  they  are  taken  out, 
and  left  to  drain  24  more;  then  put  into  another 
strong  pit.  Then  they  are  taken  out,  drained, 
and  put  in  again  bv  turns;  which  begins  to  dis- 
pose them  to  take  oil ; and  this  practice  they  con- 
tinue for  six  weeks  in  summer,  or  3 months  in 
winter;  at  the  end  whereof  they  are  washed  out, 
laid  on  the  wooden  horse,  and  the  surface  of  the 
skin  on  the  wool  side  peeled  off,  to  render  them 
the  softer;  then  made  into  parcels,  steeped  a 
night  in  the  river,  in  winter  more  ; stretched  6, 
or  7,  one  over  another  on  the  wooden  horse  ; and 
the  knife  passed  strongly  on  the  fleshy  side,  to 
take  off  any  thing  superfluous,  and  render  the 
skin  smooth. 

Then  they  are  stretched,  as  before,  in  the  river, 
and  the  same  operation  repeated  on  the  wool 
side  ; then  thrown  into  a tub  of  water  and  bran, 
which  is  brewed  among  the  skins  till  the  greater 
part  sticks  to  them ; and  then  separated  into 
distinct  tubs,  till  they  swell,  and  rise  of  them- 
selves, above  the  water. 

By  these  means,  the  remains  of  the  lime  are 
cleared  out ; they  are  then  wrung  out,  hungup 
to  dry  on  ropes,  and  sent  to  the  mill,  with  the 
quantity  of  oil  necessary  to  fill  them  ; the  best 
oil  is  that  of  cod-fish. 

Here  they  are  first  thrown  in  bundles  into  the 
river  for  twelve  hours,  then  laid  in  the  mill- 
trough,  and  fulled  without  oil,  till  they  are  well 
softened ; then  oiled  with  the  hand,  one  by  one, 
and  thus  formed  into  parcels  of  four  skins  each, 
which  are  milled,  and  dried  on  cords  a second 
time,  then  a third  ; then  oiled  again,  and  dried. 

This  is  repeated  as  often  as  necessary ; when 
done,  if  any  moisture  remains  they  are  dried  in  a 


stove,  and  made  up  in  parcels  wrapped  up  in 
wool;  after  sometime  they  are  opened  to  the  air, 
but  wrapped  up  again  as  before,  till  the  oil  seems 
to  have  lost  all  its  force,  which  it  ordinarily  does 
in  twenty-four  hours. 

To  Scour  the  Skin.i. 


The  skins  are  now  returned  to  the  chamoiser, 
to  be  scoured  ; by  putting  them  into  a lixivium  of 
wood  ashes,  working  and  beating  them  in  it  with  i 
poles,  and  leaving  them  to  steep  till  the  lye  lias  i 
had  its  effect;  then  wrung  out,  steeped  in  another  l 
lixivium,  wrung  again,  and  this  repeated  till  the  i 
grease  and  oil  are  purged  out.  They  arc  then 
half-dried,  and  passed  over  a sharp-edged  iron 
instrument,  placed  perpendicularly  in  a block, 
which  opens  and  softens  them  : lastly,  they  are 
thoroughly  dried,  and  passed  over  the  same  in- 
strument again,  which  finishes  the  preparation. 


Kid  and  Goat  Skins. 


Kid,  and  goat-skins,  are  chamoised  in  the  same  , 
manner  as  those  of  sheep,  excepting  that  the  hair 
is  taken  off  by  heat ; and  that  when  brought  from 
the  mill  they  undergo  a preparation  called  ra- 
malling,  the  most  difficult  of  all. 

It  consists  in  this,  that  as  soon  as  brought  from 
the  mill  they  are  steeped  in  a fit  lixivium;  taken 
out,  stretched  on  a round  wooden  leg,  and  the 
hair  scraped  off  with  the  knife  ; this  makes  them 
smooth,  and  in  working  cast  a fine  nap.  The  " 
difficulty  is  in  scraping  them  evenly. 


TO  DRESS  HARE,  MOLE,  OR  RABBIT  SKI  AS. 

Take  a tea-spoonful  of  alum,  and  two  of  salt- 
petre, both  finely  pow'dered  : mix  them  w ell ; 
sprinkle  the  powder  on  the  flesh  side  of  the  skins, 
then  lay  the  two  salted  sides  together,  leaving  the 
fur  outward  ; roll  the  skin  exceedingly  tight,  and 
tie  it  round  with  packthread  ; hang  it  in  a dry 
place  for  some  days,  then  open  it,  and  if  suffi- 
ciently dry  scrape  it  quite  clean  with  a blunt 
knife,  and  keep  it  in  a dry  situation.  This  finishes 
the  process. 

It  may  not  be  generally  known,  that  the  bitter 
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>pTe,  brnised  and  put  into  muslin  bags,  will  ef- 
| rtnally  prevent  furs  from  being  destroyed  by 
] otbs. 

TO  MAKE  PARCHMENT. 

This  article  is  manufactured  from  sheep  skins, 
eared  from  lime.  The  skin  is  stretched  on  a 
ime  where  the  flesh  is  pared  off  with  an  iron 
rcular  knife ; it  is  then  moistened  with  a rag, 
d whiting  spread  over  it ; the  workman  then 
th  a large  pumice  stone,  flat  at  the  bottom,  rubs 
er  the  skin,  and  scours  oft' the  flesh.  He  next 
es  over  it  with  the  iron  instrument  as  before, 

\ d rubs  it  carefully  with  the  pumice-stone  witli- 
t chalk  ; this  serves  to  smooth  the  flesh  side. 

drains  it  again  by  passing  over  it  the  iron  in- 
nmentas  before;  he  passes  it  over  the  wool  side, 
?n  stretches  it  tight  on  a frame.  He  now  throws 
ire  whiting,  and  sweeps  it  over  with  a piece  of 
oolly  lamb-skin.  It  is  now  dried,  and  taken  off 
■“frame  by  cutting  ft  all  round.  Thus  prepa- 
:!,  it  is  taken  out  of  the  skinner’s  hands  by  the 
rchment  maker,  who,  while  it  is  dry,  pares  it 
a summer,  (which  is  a calf-skin  stretched  in  a 
ime,)  with  a sharper  instrument  than  that  used 
the  skinner,  who,  working  it  with  the  arm 
mi  the  top  to  the  bottom  of  the  skin,  takes  away 
out  half  its  substance.  It  is  again  rendered 
ooth  by  the  pumice-stone,  which  leaves  the 
rchment  finished. 

r CONVERT  OLD  PARCHMENT  OR  VELLUM  INTO 
LEATHER. 

I -Soak  and  wash  the  skins  well  and  often,  in  soft 
1;  iter  for  24  hours ; then  remove  them  for  the 
1 me  period  into  a bath  composed  of  l§  lb.  of 
I lite  vitriol,  1 lb.  of  cream  of  tartar,  and  1 oz 
I sal  ammoniac,  dissolved  in  20  gallons  of  water. 
1 ixt  add  10  lbs.  of  vitriolic  acid,  1 lb.  of  nitric 
I id,  and  l pint  of  spirit  of  salt,  in  which  steep 
v e skins  for  a short  time  to  purge  away  the  old 
1 me  : next  wash  them  clear  of  the  acid,  and  rince 
I ein  as  dry  as  possible,  without  damaging  the 
in3.  They  are  then  to  be  put  into  a tanning 
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liquor,  composed  of  20  lbs.  of  oak  bark,  7 lbs.  of 
sumach,  5 lbs.  of  elm-bark,  3 lbs.  of  sassafras, 
and  the  same  quantity  of  lignum-vitas  shavings, 
portioned  to  20  gallons  of  water,  and  previously 
warmed  for  12  hours,  and  cooled  down  to  a new- 
milk  warmth,  before  the  skins  are  immersed. 

TO  MAKE  VELLUM. 

This  is  a species  of  parchment  made  of  the 
skins  of  abortives,  or  suckling  calves : it  has  a 
much  finer  giain,  and  is  white  and  smoother,  than 
parchment,  but  is  prepared  in  the  same  manner, 
except  its  not  being  passed  through  the  lime-pit. 
The  article  is  used  for  binding  superior  books,  and 
covering  of  drum  heads. 

TO  PRESERVE  LEATHER  FROM  MOULD. 

Pyroligneous  acid  may  be  used  with  success  in 
preserving  leather  from  the  attacks  of  mouldiness, 
and  is  serviceable  in  recovering  it  after  it  has 
received  that  species  of  damage,  by  passing  it 
over  the  surface  of  the  hide  or  skin,  first  taking 
due  care  to  expunge  the  mouldy  spots  bv  the  ap- 
plication of  a dry  cloth.  This  remedy  will  prove 
of  equal  service  if  applied  to  boots,  shoes,  & c. 
when  damaged  in  the  same  manner. 

TO  CURRY  LEATHER. 

This  process  prepares  leather  to  be  made  up 
into  boots,  shoes,  saddles,  & c.  and  is  performed 
upon  the  flesh  or  grain:  in  dressing  on  the  flesh, 
the  first  operation  is  soaking  the  leather  until  it 
be  thoiouglily  wet,  then  the  flesh  side  is  shaved 
on  a wooden  beam.  The  knife  used  is  of  a 
rectangular  form  with  a handle  at  each  end,  and 
a double  edge  ; after  the  skin  is  properly  shaved, 
it  is  thrown  into  water  again  and  scoured  upon  a 
board  by  rubbing  the  grain  or  hair  side  with  a 
piece  of  pumice-stone,  by  w hich  means  substance 
is  produced  out  of  the  leather  called  ‘‘  the  bloom.” 
The  bide  is  then  conveyed  to  the  drying  place 
when  the  substance  is  applied,  consisting  of  a 
mixture  of  cod  oil  and  Russian  tallow,  principally 
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upon  the  flesh  side  ; it  is  now  waxed,  which  is  done 
by  rubbing  it  with  a brush  dipped  in  oil  and  lamp 
black  on  the  flesh  side  ; it  is  then  sized  with  a 
brush  or  sponge  dried  and  tallowed  ; this  is  called 
wax  leather.  To  black  leather  on  the  grain  the 
first  operation  is  the  same  till  it  is  scoured. 
Then  a brush  dipped  in  urine  is  rubbed  over  the 
leather,  and  after  it  is  dry  it  is  again  rubbed  over 
with  a brush  dipped  in  copperas  water,  and 
after,  the  grain  is  raised  by  a fine  graining  board, 
when  it  is  finished  and  fit  for  the  slice-maker’s 


dipping  them  in  a liquor  made  with  ligustmm,  t 
alum,  and  verdigris  in  water  ; and  lastly  in  a dye  ! 
made  of  Brazil-wood  boiled  with  ley. 


Purple. 

Purple  is  given  by  wetting  the  skins  with  a 
solution  of  roclie  alum  in  warm  water,  and  when 
dry,  again  rubbing  them,  with  the  hand,  with  a ' 
decoction  of  logwood  in  cold  water. 


Green. 


use. 


TO  1)YE  MOROCCO  AN  O SHEEP  LEATHER, 


Green  is  given  by  smearing  the  skin  with  sap- 
green  and  alum  water  boiled. 


The  following  colours  may  be  imparted  to  lea- 
ther, according  to  the  various  uses  for  which  it  is 
intended. 

Blue. 

Blue  is  given  by  steeping  the  subject  a day  in 
urine  and  indigo,  then  boiling  it  with  alum  ; or 
it  may  be  given  by  tempering  the  indigo  with  red 
wine,  and  washing  the  skins  therewith. 

Another. 

Boil  elder  Denies,  or  dwarf  elder,  men  smear 
and  wash  the  skins  therewith,  and  wring  them 
out;  then  boil  the  berries  as  before  in  a solution 
of  alum  water,  and  wet  the  skins  in  the  same 
manner,  once  or  twice  ; dry  them,  and  they  will 
be  very  blue. 

Red. 

Red  is  given  by  washing  the  skins,  and  laying 
them  2 hours  in  galls ; then  wringing  them  out, 


Dark  Green. 

Dark  green  is  given  with  steel  filings  and 
sal  ammoniac,  steeped  in  urine  till  soft,  then 
smeared  over  the  skin,  which  is  to  be  dried  in 
the  shade. 

Yellow. 

Yellow  is  given  by  smearing  the  skin  over  with 
aloes  and  linseed  oil,  dissolved  and  strained,  or 
by  infusing  it  in  weld. 

Light  Orange. 

Orange-colour  is  given  by  smearing  with  fustic 
berries,  boiled  in  alum-water ; or,  for  a deep 
orange,  with  turmeric. 

Sky-Colour. 

Sky-colour  is  given  with  indigo  steeped  in 
boiling  water,  and  the  next  morning  warmed  and 
smeared  over  the  skin. 
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HORTICULTURE 


TO  CHOOSE  THE  BEST  SOIL  FOR  A GARDEN. 

[ Pp£[ter  a sandy  loam,  not  less  than  two  feet  deep, 
md  good  earth  not  of  a binding  nature  in  summer, 
lor  retentive  of  rain  in  winter;  but  of  such 
1 1 texture,  that  it  can  be  worked  without  diffi- 
culty, in  any  season  of  the  year.  There  are  few 
,orts  of  fruit-trees,  or  esculent  vegetables,  which 
require  less  depth  of  earth  to  grow  in  than  two 
eet  to  bring  them  to  perfection,  and  if  the  earth 
of  the  kitchen  garden  be  three  or  more  feet  deep, 
;o  much  the  better  ; for  when  the  plants  are  in  a 
.fate  of  maturity,  if  the  roots  even  of  peas,  spi- 
.iacb,  kidney  beans,  lettuce,  &c,  be  minutely 
raced,  they  will  be  found  to  penetrate  into  the 
?arth,  in  search  of  food,  to  the  depth  of  two  feet, 
orovided  the  soil  be  of  a nature  that  allows  them, 
fit  can  be  done,  a garden  should  be  made  on 
and  whose  bottom  is  not  of  a springy  wet  nature. 

I !f  this  rule  can  be  observed,  draining  will  be  nn- 
iecfc>sary  ; for  when  land  is  well  prepared  for 
he  grow  th  of  fruit-trees  and  esculent  vegetables, 
>y  trenching,  manuring,  and  digging,  it  is  by 
gibese  means  brought  into  such  a porous  tempera- 
ment, that  the  rains  pass  through  it  without  be- 
□g  detained  longer  than  necessary.  If  the  land 
if  a garden  be  of  too  strong  a nature,  it  should 
rewcll  mixed  with  sand,  or  scrapings  of  roads, 
she  re  stones  have  been  ground  to  pieces  by 
carriages. 

TO  MAKE  GRAVEL  WALKS. 

The  bottom  should  be  laid  with  lime-rubbish, 
> arge  flint  stones,  or  any  other  bard  matter,  for 
•1  light  or  ten  inches  thick,  to  keep  weeds  from 
*!•  'rowing  through,  and  over  this  the  gravel  is  to 
■ >e  laid  six  or  eight  inches  thick.  This  should  be 
aid  rounding  up  in  the  middle,  by  which  means 


the  larger  stones  will  run  off  to  the  sides,  and 
maybe  raked  away;  for  the  gravel  should  never 
be  screened  before  it  is  laid  on.  It  is  a common 
mistake  to  lay  these  walks  too  round,  which  not 
only  makes  them  uneasy  to  walk  upon,  but  takes 
off  from  their  apparent  breadth.  One  inch  in  five 
feet  is  a sufficient  proportion  for  the  rise  in  the 
middle  ; so  that  a walk  of  twenty  feet  wide 
should  be  four  inches  higher  at  the  middle  than 
at  the  edges,  and  so  in  prop  ortion.  As  soon  as 
the  gravel  is  laid,  it  should  be  raked,  and  the 
large  stones  thrown  back  again  ; then  the  whole 
should  be  rolled  both  lengthwise  and  crosswise; 
and  the  person  who  draws  the  roller  should  wear 
shoes  with  flat  heels,  that  he  may  make  no  holes, 
because  holes  made  in  a new  walk  are  not  easily 
remedied.  The  walks  should  always  be  rolled 
three  or  four  times  after  very  hard  showers,  from 
which  they  will  bind  more  firmly  than  otherwise 
they  could  e7cr  be  made  to  do, 

TO  PREPARE  HOT-BEDS,  MANURES,  AND 
COMPOSTS. 

Stable-dung  is  in  the  most  general  use  for 
forming  hot-beds,  which  are  masses  of  this  dung 
after  it  has  undergone  its  violent  fermentation. 

Bark  is  only  preferable  to  dung,  because  the 
substance  which  undergoes  the  process  of  pu- 
trid fermentation  requires  longer  time  to  decay. 
Hence  it  is  found  useful  in  the  bark  pits  of  hot- 
houses, as  requiring  to  be  seldomer  moved  or 
renewed  than  dung,  or  any  other  substance. 

Leaves,  and  especially  oak  leaves,  come  the 
ncai  est  to  bark,  and  have  the  additional  advan- 
tage, that  when  perfectly  rotten  like  dung,  they 
form  a rich  mould,  or  excellent  manure. 

The  object  of  preparation  in  these  three  sub- 
stances being  to  get  nd  of  the  violent  heat  which 
2 D 
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is  produced  when  the  fermentation  is  most  pow- 
erful, it  is  obvious  tiiat  preparation  must  consist 
in  facilitating  the  process.  For  this  purpose,  a 
certain  degree  of  moisture  and  air  in  the  ferment* 
ing  bodies  aie  requisite  ; and  hence  the  business 
of  the  gardener  is  to  turn  them  over  frequently, 
and  apply  water  when  the  process  appears  im- 
peded, and  exclude  rain,  when  chilled  with  too 
much  water. 

Recent  stable  dung  generally  requires  to  lie  a 
month  in  ridges  or  beds,  and  be  turned  over  in 
that  time  thrice  before  it  is  fit  for  cucumber  beds 
of  the  common  construction;  but  for  Me  Phail’s 
hot-beds,  or  for  linings,  or  for  frames  with  move- 
able  bottoms,  three  weeks,  a fortnight,  or  less, 
will  suffice  ; or  no  time  at  all  need  be  given,  but 
the  dung  formed  at  once  into  linings.  Tan  and 
leaves  require,  in  general,  a month.  Fermen- 
tation is  always  most  rapid  in  summer;  and  if 
the  materials  are  spread  abroad  during  frost,  it 
is  totally  impeded.  In  winter  the  process  of 
preparation  generally  goes  on  under  the  back 
sheds  ; which  situation  is  also  the  best  in  summer, 
as  full  exposure  to  the  sun  and  wind  dries  too 
much  the  exterior  surface;  but  where  sheds  cannot 
be  had,  it  will  go  on  very  well  in  the  open  air. 
Some  cultivators  have  devised  plans  to  economize 
heat  by  fermenting  dung  in  vineries  which  are 
just  beginning  to  be  forced,  or  in  vaults  under 
pine  pits,  or  plant  stoves. 

TO  FORM  DUNS  BEDS. 

In  general,  such  beds  are  formed  on  a level 
surface  ; but  Mr.  T.  A.  Knight’s  plan  is,  to  form  a 
surface  of  earth  as  a basis,  which  shall  incline  to 
the  horizon  to  the  extent  of  15  degrees  ; on  this 
he  forms  the  dung-bed  to  the  same  inclination  ; 
and  finally,  the  frame,  when  placed  on  such  a 
bed,  if,  as  is  usual,  it  be  deepest  behind,  will 
present  its  glass  at  an  angle  of  20  degrees  instead 
of  6 or  8,  which  it,  undoubtedly,  of  great  advan- 
tage in  the  winter  season. 

Ashes  are  often  mixed  with  the  dung  of  hot- 
beds, and  are  supposed  to  promote  the  steadiness 


and  duration  of  their  heat ; and  at  least  to  tevive 
it,  if  somewhat  decayed.  Tan  leaves  have  also 
been  used  for  the  same  purpose  ; and  it  i>  eene 
rally  found  that  about  one-tlnrd  of  tan  and  two- 
thirds  of  dung,  will  form  a more  durable  and  less 
violent  heat,  than  a bed  wholly  of  dung.  The 
heat  of  dung  beds  is  revived  by  linings  or  collate- 
ral and  surrounding  walls  or  banks  of  fresh  dung, 
the  old  dung  of  the  bed  being  previously  cut 
down  close  to  the  frames ; and  in  severe  weather, 
the  sides  of  the  bed  are  often  protected  by  bun- 
dles of  straw  or  faggots. 

The  residuum  of  heats,  properly  reduced  by 
keeping,  is  a good  simple  manure  for  most  fruit- 
trees,  and  excellent  in  a compost  ; but  where  the 
soil  is  naturally  cold,  a lit  tic  ashes  of  coals, 
wood,  straw,  or  burnt  turf,  or  a minute  proportion 
of  soot,  ought  to  be  incorporated  with  it.  Hog- 
dung  has  a peculiar  virtue  in  invigorating  weak 
trees.  Rotted  turf,  or  anv  vegetable  refu-e.  is  a ge- 
neral  manure,  excellent  for  all  soils  not  already  too 
rich.  One  of  the  best  correctives  of  too  rich  a 
soil  isdiift  sand.  For  an  exhausted  soil,  where  a 
fruit-tree  that  has  been  an  old  profitable  occu- 
pant is  wished  to  be  continued,  a dressing  of 
animal  matter  is  a powerful  restorative  ; such  as 
lions’  or  bullocks’  blood,  offal  fioui  the  slaughter-  *r 
house,  refuse  of  skins  and  leather,  decomposed 
carrion,  &e.  The  drainings  of  dung,  laid  on  as 
mulch,  are  highly  serviceable. — Abercrombie. 

It  is  very  proper  to  crop  the  ground  among 
new-planted  orchard-trees  for  a few  years,  in  or-  1 
der  to  defray  the  expense  of  hoeing  and  cnltivat-  • 
ing  it,  which  should  he  done  until  the  temporary 
plants  are  removed,  and  the  whole  be  sown  down  * 
in  grass.  As  die  trees  begin  to  produce  fiuit,  be- 
gin also  to  relinquish  cropping.  When  by  their 
productions  they  defray  all  expenses,  crop  no  - 
longer. 

TO  MAKE  COMPOSTS  FOR  MANURE. 

During  hot  weather,  says  Knight,  I have  all  ? 
the  offals  in  the  garden,  such  as  weeds,  leaves  of 
strawberries,  and  other  vegetables,  short  grass. 
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eas  and  asparagus  haulm,  with  the  foliage  of 
rees  and  shrubs  when  newly  shed,  carefully 
ollected  into  a heap.  These  are  all  turned  over 
nd  mixed  during  the  winter,  that  they  may  be 
tSciently  rotted  to  mix  with  the  dung  against 
le  end  of  summer.  I have  also  another  heap 
rmed  with  the  primings  from  gooseberry  and 
irrant  bushes,  fruit-trees,  raspberry-shoots,  clip- 
ngs  of  box-edgings,  and  loppings  from  shrubs  ; 
the  roots  of  greens  and  cabbages  ; which 
generally  burnt  at  two  different  periods  in 
year,  viz.  in  spring  and  autumn,  but  pre- 
aus  to  each  burning,  I endeavour  to  pare  up  all 
e coarse  grasses  around  the  garden,  with  a por- 
m of  the  soil  adhering  thereto  ; and  whenever 
ese  are  sufficiently  dried,  have  them  collected 
the  heap  intended  to  be  burnt  The  fire  is 
idled  at  a convenient  distance  from  the  heaps, 
a portion  of  such  as  burn  most  easily  is  first 
plied,  until  the  fire  has  gained  a considerable 
wer.  After  this,  the  process  of  burning  is  eon- 
ued,  by  applying  lighter  and  heavier  substances 
ernately,  that  the  one  may  preserve  the  action 
the  fire,  and  the  other  prevent  it  from  reducing 
m too  much  to  ashes.  When  the  whole  are 
ts  consumed,  a quantity  of  mould  is  thrown 
r the  heap  to  prevent  the  fire  from  breaking 
ough  ; and  whenever  it  can  be  broke  into 
h safety,  it  is  then  mixed  up  into  a dunghill 
h the  rotted  vegetables,  moss-earth,  and  stable- 
d dnng,  in  such  proportions  as  is  likely  to 
ire  a moderate  fermentation,  which  is  getie- 
y completed  in  three  or  four  weeks;  at  which 
o it  is  most  advantageously  applied,  in  having 
arried  to  the  ground,  and  instantly  dug  in. 

TO  MAKE  COMPOSTS  FOR  MOULD. 

lomposts  are  mixtures  of  several  earths,  or 
thy  substances  or  dungs,  either  for  the  im- 
vement  of  the  general  soil  under  culture,  or 
the  culture  of  particular  plants, 
n respect  to  composts  for  the  amendment  of 
general  soil  of  the  garden,  their  quality  must 
end  upon  that  of  the  natural  soil;  if  this  be 
t,  loose,  or  sandy,  it  may  he  assisted  by  heavy 


loams,  clays,  & c.  from  ponds  and  ditches,  clean- 
ings of  sewers,  &c.  On  the  other  hand,  heavy, 
clayey,  and  all  stubborn  soils,  may  be  assisted  by 
light  composts  of  sandy  earth,  drift,  and  sea-sand, 
the  shoveiings  of  turnpike  roads,  the  cleansing  of 
streets,  all  kinds  of  ashes,  rotten  tanners’  bark, 
rotten  wood,  saw-dust,  and  other  similar  light 
opening  materials,  that  can  be  most  conveniently 
procured. 

TO  MAKE  COMPOSTS  FOR  PLANTS. 

These  may  be  reduced  to  light  sandy  loam  from 
old  pastures;  strong  loam  approaching  nearly  to 
brick  earth  from  the  same  source ; peat  earth 
from  the  surface  of  heaths  or  commons ; bog 
earth,  fiom  bogs  or  morasses;  vegetable  earth, 
from  decayed  leaves,  stalks,  cow-dung,  &c.  sand, 
either  sea-sand,  drift-sand,  or  powdered  stone, 
so  as  to  be  as  free  as  possible  from  iron ; lime- 
rubbish  ; and  lastly  common  garden  earth.  There 
are  no  known  plants  that  will  not  grow  or  thrive 
in  one  or  other  of  these  earths,  alone  or  mixed 
with  some  other  earth,  or  with  rotten  dung,  or 
leaves.  Nurserymen  have  seldom  more  than  three 
sorts  of  earth  : loam,  approaching  to  the  qualities 
of  brick-earth  ; peat  or  bog  earth  ; and  the  com- 
mon soil  of  their  nursery.  With  these  and  the 
addition  of  a little  sand  for  striking  plants,  some 
sifted  lime  rubbish  for  succulents,  and  some  well- 
rotted  cow-dung  for  bulbs,  and  some  sorts  of 
trees,  they  continue  to  grow  thousands  of  different 
species  in  as  great  or  greater  perfection  as  in 
their  native  countries,  and  many,  as  the  pine,  vine, 
camelia,  rose,  &c.  in  a superior  manner. 

TO  PREPARE  COMPOSTS. 

The  preparation  necessary  for  heavy  and  light 
composts  for  general  enrichment,  and  of  the  above 
different  c-arths,  consists  in  collecting  each  soil  in 
the  compost-ground,  in  separate  ridges  of  tluce 
or  four  feet  broad,  and  as  high,  turning  them 
every  six  weeks  or  two  months  lor  a year  or  a 
year  and  a half  before  they  are  nsrd.  Peat  earth 
being  generally  procured  in  the  state  of  turves 
2 1)  2 
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full  of  the  roots  and  tops  of  heath,  requires  two 
or  three  years  to  rot ; but,  after  it  has  lain  oneyear, 
it  may  be  sifted,  and  what  passes  through  a small 
sieve  will  be  found  fit  for  use.  Some  nurserymen 
use  both  these  loams  and  peats  as  soon  as  procu- 
red, and  findthem  answer  perfectly  for  most  plants ; 
but  for  delicate  flowers,  and  especially  bulbs, 
and  all  florists’  flowers,  and  for  all  composts  in 
which  manures  enter,  not  less  than  one  year 
ought  to  be  allowed  for  decomposition,  and  what 
is  called  sweetening. 

TO  MAKE  A GREEN-HOUSE  OR  CONSERVATORY. 

The  depth  of  green-houses  should  never  be 
greater  than  their  height  in  the  clear  ; which,  in 
small  or  middling  houses,  may  be  16  or  18  feet, 
but  in  large  ones  from  20  to  24  feet ; and  tht- 
length  of  the  windows  should  reach  from  about 
one  foot  and  a half  above  the  pavement,  and 
wi  thin  the  same  distance  of  the  ceiling. 

The  floor  of  the  green-house,  which  should  be 
laid  either  with  Bremen  squares,  Purbeck  stone, 
or  flat  tiles,  must  be  raised  two  feet  above  the 
surface  of  the  adjoining  ground,  or  if  the  situation 
be  damp,  at  least  three  feet  ; and  if  the  whole 
is  arched  with  low  brick  arches  under  the  floor, 
they  will  be  of  great  service  in  preventing 
damps  ; and  under  the  floor  about  two  feet  from 
the  front,  it  will  be  very  advisable  to  make  a flue 
of  ten  inches  wide  and  two  feet  deep;  this 
should  be  carried  the  whole  length  of  the 
house,  and  then  returned  back  along  the  hinder 
part,  and  there  be  carried  np  into  funnels  ad- 
joining to  the  tool-house,  by  which  the  smoke 
may  be  carried  off.  The  fiie  place  may  be  con- 
trived at  one  end  of  the  house,  and  the  door  at 
which  the  fuel  is  put  in,  as  also  the  ash-grate,  may 
be  contrived  to  open  inio  the  tool-house. 

Whilst  the  front  of  the  green-house,  is  exactly 
south,  one  of  the  wings  may  be  made  to  face  the 
south-east,  and  the  other  the  south-west.  By  this 
disposition  the  heat  of  the  sun  is  reflected  from 
one  part  of  the  building  to  the  other  all  day,  and 
the  front  of  the  main  green-house  is  guarded  from 


the  cold  winds.  These  two  wings  may  be  so  con-  jl 
trived  as  to  maintain  plants  of  diff- rent  degrees  e i 
ot  hardiness,  which  may  be  easily  effected  by  the;  < 
situation  and  extent  of  the  fire  place,  and  the  man- 1 
ner  of  conducting  the  flues. 

The  sloping  glasses  of  these  houses  should  be  I 
made  to  slide  and  take  off,  so  that  they  may  bej 
drawn  down  more  or  less  in  warm  weather  to  ad- 
mit air  to  the  plants  ; and  the  upright  gla-ses  in 
the  front  may  be  so  contrived  as  that  every  othet 
may  open  as  doors  upon  hinges,  and  the  alternate 
glasses  may  be  divided  into  two  ; the  upper  part 
of  each  should  be  so  contrived  as  to  be  drawn 
down  like  sashes,  so  that  either  ot  them  may  be|fr 
used  to  admit  air  in  a greater  or  less  quantity,  as 
there  may  be  occasion.  As  to  the  management 
of  plants  in  a green-house,  open  the  mould  about 
them  from  time  to  time,  and  sprinkle  a little  fresh 
mould  in  them,  and  a little  warm  dung  on  t 
also  water  them  when  the  leaves  begin  to  wi 
and  curl,  and  not  oftencr,  which  would  make 
them  fade  and  be  sickly  ; and  take  off  such  leave; 
as  wither  and  grow  dry. 
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TO  PROPAGATE  VEGETABLES. 

Plants  are  universally  propagated  by  seed,  bit 
partially  also  by  germs  or  bulbs,  suckers,  runners 
slips,  and  offsets,  and  artificially  by  layers,  inn 
arching,  grafting,  budding,  and  cutting. 

The  propagation  by  see  d is  to  makesute  of  livi 
seeds  ; for  some  lose  their  vitality  very  early  aftc 
being  gathered,  while  others  retain  it  only  for  on- 
or  perhaps  two  seasons  ; some  seeds  also  areinjui 
ed,  and  others  improved  by  keeping.  The  siz 
of  seeds  requires  also  to  be  taken  into  eonsidei 
ation,  for  on  this  most  frequently  depends  th  n 
depth  which  they  require  to  be  buried  in  the  soil 
the  texture  of  their  skin  or  covering  must  be  at  t, 
tended  to,  as  on  this  often  depends  the  time  the  i.( 
require  to  be  buried  in  the  soil  previously  to  gef 
mination.  On  the  form  and  surface  of  the  oute 
coating  of  seeds  sometimes  depends  the  mode  o 
sowing,  as  in  the  carrot,  and  on  their  qualities  i 
general  depends  their  liability  to  be  attacked  b 


it,' 


-! 


HORTICULTURE.  005 


Meets.  The  nature  of  the  offspring  expects  it, 
nd  the  proper  climate,  soil,  and  season,  require 
•Iso  to  be  kept  in  view  in  determining  how, 
•here,  when,  and  in  what  quantity,  any  seed  must 
i e sown. 

Germs  or  bulbs,  cauline  or  radical,  require  in 
ceneral  to  be  planted  immediately,  or  soon  after 
::tnoval  from  the  parent  plant,  in  light  earth, 
bout  their  own  depth  from  the  surface.  Matured 
□lbs  may  be  preserved  out  of  the  soil  for  some 
lonths,  without  injury  to  their  vitality  ; but  infant 
nibs  are  easily  dried  up  and  injured  when  so 
reeated. 

Slips  are  shoots  which  spring  from  the  collar 
r the  upper  part  of  the  roots  of  herbaceous 
Jants,  as  in  auricular,  and  under  shrubs,  as  thyme, 
\zc.  'l  he  shoot  when  the  lower  part  front  whence 
ue  roots  proceed,  begins  to  ripen  or  acquire  a 
nn  texture,  is  to  be  slipped  or  drawn  from  the 
arent  plant,  so  far  as  to  bring  off  a heel  or  claw 
f old  wood,  stem,  or  root,  on  which  generally 
ante  roots,  or  rudiments  of  roots,  are  attached, 
'he  ragged  parts  and  edges  of  this  claw  or  rough 
• ection  are  then  to  be  smoothed  with  a sharp 
mife,  and  the  slip  to  be  planted  in  suitable  soil 
nd  shaded  till  it  strikes  root  afresh. 

The  division  of  the  plant  is  adopted  in  many 
peons,  as  in  grasses,  the  daisy,  polyanthus, 
nd  a great  variety  of  others.  The  plant  is  taken 
p,  the  earth  shaken  from  its  roots;  the  whole  is 
■ hen  separated,  each  piece  containing  a portion 
f root  and  stem,  which  may  be  planted  without 
ariher  preparation. 

With  certain  species  runners  is  a convenient 
nd  sure  mode  of  propagation.  All  that  is  requi 
ite  is,  to  allow  the  plantlet  on  the  shoot,  or  run- 
ler,  to  be  well  rooted  before  being  separated  from 
lie  parent.  It  may  then  be  planted  where  it  is 
inally  to  remain. 

Suckers  are  merely  runners  under  ground ; 
'°me  run  to  a considetable  distance,  as  the  acacia, 
jarrow-leaved  elm,  sea-lime  grass,  Uc. ; others 
again  are  more  limited  in  their  migrations,  as  the  li- 
ac,  syringa,  Jerusalem  artichoke,  saponaria,  &c. 


All  that  is  necessary  is,  to  dig  them  tip,  cot  off  each 
plantlet  with  a portion  of  root,  after  which  its  top 
may  be  reduced  by  cutting  off  from  one-  ourth  to 
onc-half  of  the  shoot,  in  order  to  fit  it  to  the 
curtailed  root,  and  it  may  then  be  planted, 
either  in  the  nursery-department,  or,  if  a strong 
plant,  where  it  is  finally  to  remain. 

Propagation  by  Layering. 

In  general,  the  operation  of  layering  in  trees 
and  shrubs  is  commenced  before  the  ascent  of  the 
aap,  or  delayed  till  the  ascent  is  fully  up.  The 
shoot,  or  extremity  of  the  shoot,  intended  to  be- 
come a new  plant,  is  half  separated  from  the 
parent  plant,  at  a few  inches  distance  from  its  ex- 
tremity, and  while  this  permits  the  ascent  of  the 
sap  at  the  season  of  its  rising,  the  remaining  half 
of  the  stem,  being  cut  through  and  sepaiated, 
forms  a dam  or  sluice  to  the  descending  sap,  which, 
thus  interrupted  in  its  progress,  exudes  at  the 
wound,  in  the  form  of  a graiinlous  protuberance, 
which  throws  out  roots.  If  the  cut  or  notch  in 
the  stem  does  not  penetrate  at  least  half  way 
through,  some  sort  of  trees  w ill  not  form  a nu- 
cleus the  first  season ; on  the  other  hand,  if  the 
notch  be  cut  nearly  through  the  shoot,  asnfficiency 
of  alburnum,  or  soft  wood,  is  not  left  for  the  as- 
cent of  the  sap,  and  the  shoot  dies.  In  delicate 
3orts  it  is  not  sufficient  to  cut  a notch  merely, 
because  in  that  case,  the  descending  sap,  instead 
of  throwing  out  granulated  matter,  in  the  tipper 
side  of  the  wound,  would  descend  by  the  entire 
side  of  the  shoot ; therefore,  besides  a notch  form- 
ed by  cutting  out  a portion  of  hark  and  wood,  the 
notched  side  is  slit  up  at  least  one  inch,  separating 
it  by  a bit  of  twig,  or  small  splinter  of  stone  or 
potsherd.  The  operation  of  layering  is  performed 
on  herbaceous  plants,  as  well  as  trees  ; and  the  part 
to  become  the  future  plant  is,  in  both  cases,  co- 
vered with  soil  about  a third  of  its  length. 

When  the  layers  are  rooted,  which  will  gene- 
rally be  the  case  by  the  autumn  after  the  operation 
is  performed,  they  are  all  cleared  from  the  stools 
or  main-plants,  and  the  head  of  each  stool,  if  to 
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be  continued  for  furnishing  layers,  should  be 
dressed ; cutting  off  all  decayed  scraggy  parts, 
and  digging  the  ground  round  them.  Some  fresh 
rich  mould  should  also  be  worked  in,  in  order  to 
encourage  the  production  of  the  annual  supply  of 
shoots  for  layering. 

Propagation  by  Innarching. 

A sort  of  layering,  by  the  common  or  slit  process, 
in  which  the  tains,  or  heel,  intended  to  throw  out 
fibres,  instead  of  being  inserted  in  the  soil,  is  in- 
serted in  the  wood,  or  between  the  wood  and  bark 
of  another  plant,  so  as  to  incorporate  with  it.  It  is 
the  most  certain  mode  of  propagation  with  plants 
difficult  to  excite  to  a disposition  for  rooting;  and 
when  all  other  modes  fail,  this,  when  a proper 
description  of  stock  or  basis  is  to  be  found,  is  sure 
to  succeed. 

The  stocks  designed  to  be  innarched,  and  the 
tree  from  which  the  layer  or  shoot  is  to  be  bent 
or  arched  towards  them,  and  put  in  or  united, 
must  be  placed,  if  in  pots,  or  planted  it  in  the  open 
soil,  near  together.  Hardy  trees  of  free  growing 
kinds,  should  have  a circle  of  stocks  planted 
round  them  every  year  in  the  same  circumference, 
every  other  one  being  innarched  the  one  year, 
and  when  removed,  their  place  supplied  by 
others.  If  the  branches  of  the  tree  are  too  high 
for  stocks  in  the  ground,  they  should  be  planted 
in  pots,  and  elevated  on  posts  or  stands,  or  sup- 
ported fiom  the  tree,  &c. 

To  perform  the  operation,  having  made  one  Qf' 
the  most  convenient  branches  or  shoots  approach 
the  stock,  mark,  on  the  body  of  the  shoot,  the 
part  where  it  will  most  easily  join  to  the  stock  ; 
and  in  that  part  of  each  shoot  pare  away  the  bark 
and  part  of  the  wood  2 or  3 inches  in  length,  and 
in  the  same  manner  pare  the  stock  in  the  proper 
place  for  the  junction  of  the  shoot ; next  make  a 
slit  upwards  in  that  part  of  the  branch  or  shoot, 
as  in  layering,  and  make  a slit  downward  in  the 
stock  to  admit  it.  Let  the  parts  be  then  joined, 
slipping  the  tongue  of  the  shoot  into  the  slit  ot 
•lie  stock,  making  both  join  in  an  exact  manner, 


and  tie  them  closely  together  with  bags. . Cover 
the  whole,  afterwards,  with  a due  quantity  of 
tempered  or  grafting  clay  or  moss.  In  hot-hou- 
ses, care  must  be  taken  not  to  disturb  the  pots 
containing  the  plants  operated  on. 

By  Budding. 

Budding,  or  as  it  is  sometimes  called,  grafting 
by  gems,  consists  in  taking  an  eye  or  bud  attach- 
ed to  a portion  of  the  hark  of  ligneous  vegetables, 
of  different  sizes  and  forms,  and  generally  called  a 
shield,  and  transplanting  it  to  another  or  a differ- 
ent ligneous  vegetable.  The  object  in  view  is 
precisely  that  of  grafting,  and  depends  on  the 
same  principle ; all  the  difference  between  a bud 
and  a scion  being,  that  a bud  is  a shoot  or  scion 
in  embryo.  Budded  trees  are  two  years  later  in 
producing  their  fruit  than  grafted  ones  ; hut  the 
advantage  of  budding  is,  that  where  a tree  is  rare, 
a new  plant  can  be  got  from  every  eye,  whereas 
by  grafting  it  can  only  he  got  from  every  three  or 
four  eyes.  There  are  also  trees  which  propagate 
much  more  readily  by  budding  than  grafting , 
and  others,  as  most  of  the  stone  fruits,  are  apt  to 
throw  out  gum  when  grafted.  Budding  is  perform- 
ed from  the  beginning  of  July  to  the  middle  of 
August,  the  criterion  being  the  formation  of  the 
buds  in  the  axillae  of  the  leaf  of  the  present  year. 

The  buds  are  known  to  be  ready  by  the  shield 
or  portion  of  bark  to  which  they  are  attached, 
easily  parting  with  the  wood. 
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Shield  Budding 

Is  performed  as  follows  : — Fix  on  a smooth 
part  on  the  side  of  the  stock,  rather  from 
than  towards  the  sun,  and  of  a height  depending, 
as  in  grafting,  on  whether  dwarf,  half,  or  whole 
standard  trees  are  desired  ; then,  with  the  bud- 
ding knife,  make  a horizontal  cut  across  the  rind 
quite  through  the  firm  wood  ; from  the  middle  of  a 
this  transverse  cut  make  a slit  downward  perpen-  a 
dicularly,  an  inch  or  more  long,  going  also  quite  (( 
through  to  the  wood.  Proceed  with  expedition  to 
take  off  a bud  ; holding  the  cutting,  or  scion,  m 
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>ne  hand,  with  the  thickest  end  outward,  and  w ith 
lie  knife  in  the  other  hand,  enter  it  about  half  an 
,soh  or  more  below  a bud,  cutting  nearly  half-  way 
uto  the  wood  of  the  shoot,  continuing  it  with 
ne  clean  slanting  cut,  about  half  an  inch  more 
bove  the  bud,  so  deep  as  to  take  off  part  of  the 
.ood  along  with  it,  the  whole  about  an  inch  and 
half  long  ; then  directly  with  the  thumb  and  fill- 
er, or  point  of  the  knife,  slip  off  the  woody  part  i e- 
aainins  to  the  bud  ; which  done,  observe  whe- 
er  I he  eye  or  gem  of  the  bud  remains  peifect : 
"not,  and  a little  hole  appears  in  that  part,  the 
ud  has  lost  its  root,  and  another  must  be  pre- 
ared.  This  done,  place  the  hack  part  of  the 
ud  or  shield  between  the  lips,  and  with  the 
at  haft  of  the  knife,  separate  the  bark  of 
•le  stock  on  each  side  of  the  perpendicular  cut, 
tear  to  the  wood,  for  the  admission  of  the  bud, 
hit'll  directly  slip  down  close  between  the 
ood  and  bark  to  the  bottom  of  the  slit.  Next 
it  off  the  top  part  of  the  shield  even  with  the 
orizontal  cut,  in-  order  to  let  it  completely 
ito  its  place,  and  to  join  exactly  tbe  upper 
Ige  of  ihe  shield  with  the  transverse  cut,  that 
ie  descending  sap  may  immediately  enter  the 
ick  of  the  shield,  and  protrude  granulated 
atter  between  it  and  the  wood,  so  as  to  effect 
living  union.  The  parts  are  to  be  bound 
mnd  with  a ligament  of  fresh  bass,  previously 
aked  in  water,  to  render  it  pliable  and  tough  ; 
.•gin  a little  below  the  bottom  of  the  perpen- 
cular  slit,  proceeding  upward  closely  round 
rery  part,  except  just  over  the  eye  of  the  bud, 
id  continue  it  a little  above  the  horizontal  cut, 
>t  too  tight,  but  just  sufficient  to  keep  tbe  bole 
ose,and  exclude  the  air,  sun,  and  wet. 

Another  Method,  of  Budding. 

Trees  are  generally  budded  by  making  a trans- 
rse  section  in  the  bark  of  the  stock,  and  a per- 
•ndicnlar  slit  beneath  it ; the  bud  is  then  pnsiied 
■wn  to  give  it  the  position  which  it  is  to  have, 
us  operation  is  not  always  successful,  and  it  is 
Iter  to  employ  an  inverse  or  contrary  method, 
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by  making  the  vertical  slit  above  the  transverse 
section  01"  cut,  and  pushing  the  bark  containing 
the  bud  upwards  into  its  proper  posnion.  This 
method  very  rarely  fails  of  success,  because,  as 
the  sap  descends  by  the  bark,  tbe  bud  placed 
above  the  transverse  section  receives  abundance, 
whereas,  if  it  be  placed  below  the  section,  very 
little  sap  can  ever  get  to  it  to  promote  tbe  growth 
of  the  bud.  Oil  rubbed  upon  the  stems  and 
branches  of  fruit-trees  destroys  insects,  and  in- 
creases the  fruit-buds.  Used  upon  the  stems  of 
carnations,  it  guards  them  against  the  depreda- 
tions of  the  ear-wig.  The  coarsest  oil  will  suit, 
and  only  a small  quantity  is  required. 

To  hud  with  Double  Ligatures. 

This  is  a new  and  expeditious  mode  of  budding 
by  Mr.  T.  A.  Knight.  Tbe  operations  are  per- 
formed in  the  manner  above  stated  ; but,  in- 
stead of  one  ligature,  two  are  applied:  one  above 
the  bud,  inserted  upon  the  transverse  section, 
through  the  bark;  the  other  applied  below  in  tbe 
usual  way.  As  soon  as  the  buds  have  attached 
themselves,  tbe  lower  ligatures  are  taken  off, 
but  the  others  are  suffered  to  remain.  Tbe  pas- 
sage of  the  sap  upwards  is  in  consequence  much 
obstructed,  and  the  inserted  buds  begin  to  ve- 
getate strongly  in  July  (being  inserted  in  June); 
and  when  these  have  afforded  shoots  about  four 
inches  long,  the  remaining  ligatures  are  taken 
off,  to  permit  the  exetss  of  sap  to  pass  on;  and 
the  young  shoots  are  nailed  to  the  wall.  Being 
there  properly  exposed  to  light,  their  wood  will 
ripen  well,  and  afford  blossoms  in  the  succeeding 
spring. 

TO  GRAFT  TREES. 

This  is  a mode  of  propagation  applicable  tf 
most  sorts  of  trees  and  shrubs  ; but  not  easily  to 
very  small  under-shrubs,  as  heath  or  herbaceous 
vegetables.  It  is  chiefly  used  for  continuing  va- 
rieties of  fruit-trees.  A grafted  tree  consists  of 
two  parts,  the  scion  and  tbe  stock;  their  union 
constitutes  the  graft,  and  the  performance  of  the 
operation  is  called  grafting. 
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The  end  of  grafting  is,  first,  to  preserve  and 
multiply  varieties  and  sub-varieties  of  fruit  trees, 
endowed  accidentally  or  otherwise  with  particular 
qualities,  which  cannot  be  with  certainty  trans- 
ferred to  their  offspring  by  seeds,  and  which  would 
be  multiplied  too  slowly,  or  ineffectually,  by  any 
other  mode  of  propagation. 

Second,  to  accelerate  the  fructification  of  trees, 
barren  as  well  as  fruit-bearing  ; for  example,  sup- 
pose two  acorns  of  a new  species  of  oak,  received 
from  a distant  country  ; sow  both,  and  after  they 
have  grown  one  or  two  years,  cut  one  of  them 
over,  and  graft  the  part  cut  off  on  a common  oak 
of  five  or  six  years’  growth  ; the  consequence  will 
be,  that  the  whole  nourishment  of  this  young  tree 
of  five  years’  growth  being  directed  towards  nou- 
rishing the  scion  of  one  or  two  years,  it  will  grow 
much  faster,  and  consequently  arrive  at  perfection 
much  sooner  than  its  fellow,  or  its  own  root  left  in 
the  ground. 

The  third  use  of  grafting  is  to  improve  the 
quality  of  fruits ; and  the  fourth  to  perpetuate 
vaiieties  of  ornamental  trees  or  shrubs. 

Materials  used  in  Grafting. 

Procure  a strong  pruning-knife  for  cutting 
off'  the  heads  of  the  stocks  previous  to  their  pre- 
parations by  the  grafting-knife  for  the  scion  ; 
a small  saw  for  larger  stocks  ; and  a pen-knife 
for  very  small  scions;  chisel  and  mallet  tor  cleft 
grafting  ; bass  ribbons  as  ligatures  : and  grafting- 
clay. 

To  prepare  Grafting  Clay. 

Grafting-clay  is  prepared  cither  from  stiff  yel- 
low or  blue  clay,  or  from  clayey  loam  or  brick 
earth  ; in  either  case,  adding  thereto  about  a 
fourth  part  of  fresh  horse-dung,  free  from  litter, 
and  a portion  of  cut  hay,  mixing  the  whole  well 
together,  and  adding  a little  water  ; then  let  the 
whole  be  well  beaten  with  a stick  upon  a floor,  or 
other  hard  substance ; and  as  it  becomes  too  dry 
apply  more  water;  at  every  beating,  turning  it 
over  ; and  continuing  beating  it  well  at  top  till 
it  becomes  flat,  and  soft.  This  process  must  be 


repeated  more  or  less,  according  as  the  nature  oi  L 
the  clay  may  require  to  render  it  ductile,  and  yet 
not  so  tough  as  to  be  apt  to  crack  in  dry  weather, 
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Whip  Grafting, 

Whip— or,  as  it  is  sometimes  called,  tongue, 
grafting,  is  the  most  generally  adopted  in  nurseries 
for  propagating  fruit-trees.  To  effect  this  mode  in 
the  best  style,  the  top  of  the  stock,  and  the  extre 
mity  of  the  scions,  should  be  nearly  of  equal  <, 
diameter.  Hence  this  variety  admits  of  being 
performed  on  smaller  stocks  than  on  any  other.  It 
is  called  whip-grafting,  from  the  method  of  cut-: 
ting  the  stock  and  scions  sloping  on  one  side  so  as 
to  fit  each  other,  and  thus  tied  together  in  the 
manner  of  a whip-thong  to  the  shaft  or  handle. 

The  scion  and  stock  being  cut  off  obliquely  at 
corresponding  angles,  as  near  as  the  operator 
can  guess,  then  cut  off  the  tip  of  the  stock  obli 
quely,  or  nearly  horizontally ; make  now  a slit 
nearly  in  the  centre  of  the  sloped  face  of  the  stock 
downwards,  and  a similar  one  in  the  scion  up- 
wards. The  tongue  or  vvedge-like  process,  form 
ing  the  upper  part  of  the  sloping  face  of  the  scion, 
is  then  inserted  downwards  in  the  cleft  of  the 
stock ; the  inner  barks  of  both  being  brought 
closely  to  unite  on  one  side  so  as  not  to  be  dis-  r. 
placed  in  tying,  which  ought  to  be  done  immedi- 
ately with  a ribband  of  bass,  brought,  in  a neat 
manner,  several  times  round  the  stock,  and  which  , 
is  generally  done  from  right  to  left,  or  in  the 
course  of  the  sun.  The  next  operation  is  to  clay 
the  whole  over  an  inch  thick  on  every  side,  from 
about  half  an  inch  or  more  below  the  bottom  of 
the  graft,  to  an  inch  over  the  top  of  the  stock, 
finishing  the  whole  coat  of  clay  in  a kind  of  oval 
globular  form,  rather  longways  up  and  down,  clo- 
sing it  effectually  about  the  scion  and  every  part, 
so  as  no  light,  wet,  nor  wind,  may  penetrate;  to 
prevent  which  is  the  whole  intention  of  claying. 


Cleft  Grafting, 


This  is  resorted  to  in  the  case  of  strong  stocks, 
or  in  heading  down  and  re-grafting  old  trees. 
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The  head  of  the  stock  or  branch  is  first  cut  off 
rbliquely,  and  then  the  sloped  part  is  cut  over 
lo.rizontally  near  the  middle  of  the  slope ; a 
•left  nearly  two  inches  long  is  made  with  a stout 
Lnife  or  chisel  in  the  crown  downwards,  at 
igbt  angles  to  the  sloped  part,  taking  care  not 
o divide  the  pith.  This  cleft  is  kept  open  by 
he  knife.  The  scion  has  its  extremity  for  about 
n inch  and  a half,  cut  into  the  form  of  a wedge ; 

: is  left  about  the  eighth  of  an  inch  thicker  on  the 
nter-side,  and  brought  to  a fine  edge  on  the  in- 
ide.  It  is  then  inserted  into  the  opening  pre- 
ared  for  it;  and  the  knife  being  withdrawn,  the 
•lock  closes  firmly  upon  it. 

Crown  Grafting. 

This  is  another  mode  adopted  for  thick  stocks, 
lortened  branches,  or  headed  down  trees.  It  is 
onietimes  called  grafting  in  the  bark  or  rind, 
om  the  scion  being  inserted  between  the  bark 
nd  wood.  This  mode  of  grafting  is  performed 
ith  best  effect,  somewhat  later  than  the  others, 
5 the  motion  of  the  sap  renders  the  bark  and 
ood  of  the  stock  much  more  easily  separated  for 
le  admission  of  the  scions. 

In  performing  this  operation,  first  cut  orsaw  off 
ie  head  of  the  stock  or  branch  horizontally  or 
vel,  and  pare  the  top  smooth  ; then  having  the 
dons  cut  one  side  of  each  flat,  and  somewhat 
oping,  an  incli  and  a half  long,  forming  a sort  of 
loulder  at  the  top  of  the  slope,  to  rest  upon  the 
•own  of  the  stock  ; and  then  raise  the  rind  of 
ie  stock  with  the  ivory  wedge,  forming  the  han- 
e of  the  budding-knife;  so  as  to  admit  the  scion 
=-t ween  that  and  the  wood  two  inches  down; 
hicli  done,  place  the  scion  with  the  cut  side 
ri  xt  the  wood,  thrusting  it  down  far  enough  for 
e shoulder  to  rest  upon  the  top  of  the  stock  ; 
f.  id  in  this  manner  may  be  put  three,  four,  five, 
.j  • more  scions,  in  one  large  stock  or  branch, 
is  alleged  as  a disadvantage  attending  this  me- 
nd in  exposed  situations,  that  the  ingrafted 
oots  for  two  or  throe  years  are  liable  to  be 
.j  own  out  of  the  stock  by  violent  winds  ; the 
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only  remedy  for  which  is,  tying  long  rods  to  the 
body  of  the  stock  or  branch,  and  tying  up  each 
scion  and  its  shoots  to  one  of  the  rods. 

Side  Grafting. 

This  method  resembles  whip  grafting,  but  differs 
in  being  performed  on  the  side  of  the  stock,  with- 
out bending  down.  It  is  practised  on  wall  trees, 
to  fill  up  vacancies,  and  sometimes  in  order  to 
have  a variety  of  fruits  upon  the  same  tree.  Hav- 
ing fixed  upon  those  paris  of  the  branches  where 
wood  is  wanting  to  furnish  the  head  or  any  part 
of  the  tree,  then  slope  off  the  bark  and  a little  of 
the  wood,  and  cut  the  lower  end  of  the  scions  to 
fit  the  part  as  near  as  possible,  then  join  them  to 
the  branch,  and  tie  them  with  bass,  and  clay  them 
over. 

Saddle  Grafting. 

This  is  performed  by  first  cutting  the  top  of  the 
stock  into  a wedge-like  form,  and  then  splitting 
up  the  end  of  the  scion,  and  thinning  off  each  half 
to  a tongue-shape  ; it  is  then  placed  on  the  wedge, 
embracing  it  on  each  side,  and  the  inner  barks  are 
made  to  join  on  one  side  of  the  stock,  as  in  cleft 
grafting.  This  is  a very  strong  and  handsome 
mode,  for  standard  trees,  when  grafted  at  the 
standard  height.  It  is  aiso  desirable  for  orange- 
trees  and  rose  standards,  as  it  makes  a handsome 
finish,  covering  a part  of  the  slock,  which,  by  the 
other  methods,  long  remains  a black  scar,  and 
sometimes  never  becomes  covered  with  bark.  The 
stocks  for  this  purpose  should  not  be  much  thick- 
er than  the  scions,  or  two  scions  may  be  inserted. 

Shoulder  or  Chink  Grafting. 

This  is  performed  with  a shoulder,  and  some- 
times also  with  a stay  at  the  bottom  of  the  slope. 
It  is  chiefly  used  for  ornamental  trees,  whgre  the 
scion  and  stock  are  of  the  same  size. 

Root  Grafting. 

Root  grafting  is  sometimes  performed  in  nur- 
series on  parts  of  the  roots  of  removed  trees. 
When  the  proper  stocks  are  scarce;  in  which 
g u 3 


UNIVERSAL  RECEIPT  BOOK. 


610 

case,  the  root  of  trie  white  thorn  has  been  resorted 
to  as  a stock  both  for  the  apple  and  pear.  In 
general,  however,  a piece  of  the  root  of  the  tree 
of  the  same  genus  is  seleeted,  well  furnished  with 
fibres,  and  a scion  placed  on  it  in  any  of  the  or- 
dinary ways  for  small  stocks.  Thus  united,  they 
are  planted  so  deep  as  to  cover  the  ball  of  clay, 
and  leave  only  a few  eyes  of  the  scion  above 
ground. 

In  a month  after  grafting,  it  may  be  ascertain- 
ed whether  the  scion  has  united,  with  the  stock,  by 
observing  the  progress  of  its  buds ; but  in  general 
it  is  not  safe  to  remove  the  clay  for  three  months 
or  more,  till  the  graft  be  completely  cicatrized. 
The  clay  may  generally  be  taken  off  in  July  or 
August,  and  at  t he  same  time  the  ligatures  loosen- 
ed where  the  scion  seems  to  require  more  room 
to  expand:  a few  weeks  afterwards,  when  the 
parts  have  been  thus  partially  inured  to  the  air, 
and  when  there  is  no  danger  of  the  scion  being 
blown  off  by  winds,  the  whole  of  the  ligatures 
may  be  removed. 

TO  CHOOSE  SCIONS. 

Scions  are  those  shoots  which,  united  with  the 
stock,  form  the  graft.  They  should  be  gathered 
several  weeks  before  the  season  for  grafting 
anives.  It  is  desirable  that  the  sap  of  the  stock 
should  be  in  brisk  motion  at  the  time  of  grafting ; 
but  by  this  time  the  buds  of  the  scion,  if  left  on 
the  parent  tree,  would  be  equally  advanced, 
whereas  the  scions,  being  gathered  early,  the 
buds  are  kept  back,  and  ready  only  to  swell  out 
when  placed  on  the  stock.  Scions  of  pears, 
plums,  and  cherries,  are  collected  in  the  end  of 
January,  or  beginning  of  February.  They  are 
kept  at  full  length  sunk  in  dry  earth,  and  out  of 
the  reach  of  frost  till  wanted,  which  is  sometimes 
from  the  middle  of  February  to  the  middle  of 
March.  Scions  of  apples  are  collected  any  time 
in  February,  and  put  in  from  the  middle  to  the 
end  of  March.  In  July-grafling,  the  scions  are 
used  as  gathered. 

TO  CHOOSE  CUTTINGS. 

In  respect  to  the  choice  of  cuttings,  these 


branches  of  trees  and  shrubs  which  are  thrown  out 
nearest  thegroimd,  and  especially  such  as  recline, 
or  nearly  so,  on  the  earth’s  surface,  have  always 
the  most  tendency  to  produce  roots.  Even  the 
branches  of  resinous  trees,  which  are  extremely 
difficult  to  propagate  by  cuttings,  when  reclining 
on  the  ground,  if  accidentally , or  otherwise  covered 
with  earth  in  any  part,  will  there  throw  out  roots, 
and  the  extremity  of  the  lateral  shoot  will  assume 
the  character  of  a main  stem,  as  may  be  sometimes  ' 
seen  in  the  larch,  spruce,  and  silver  fir. 

'l'he  choice  of  cuttings  then  is  to  be  made  from 
the  side  shoots  of  plants,  rather  than  from  their 
summits  or  main  stems;  and  the  strength  and 
health  of  side  shoots  being  equal,  those  nearest  the 
ground  should  be  preferred.  The  proper  time 
for  taking  cuttings  from  the  mother  plant  is,  when  ' 
the  sap  is  in  full  motion,  in  order  that,  in  leturning  1 
by  the  bark,  it  may  form  a callus  or  protruding 
ring  of  granular  substance,  between  the  bark  and 
wood,  whence  the  roots  proceed.  As  this  callus, 
or  ring  of  spongy  matter,  is  generally  best  formed 
in  ripened  wood,  the  cutting,  when  taken  from 
the  mother  plant,  should  contain  a part  of  the  1 
former  year,  or  in  plants  which  grow  twice  a year, 
of  the  wood  of  the  former  growth  ; or  in  the  case 
of  plants  which  are  continually  growing,  as  most  lI 
evergreen  exotics,  such  wood  as  has  begun  to 
ripen,  or  assume  a brownish  colour.  This  is  the 
true  principle  of  the  choice  of  cuttings  as  to  time,  1 
but  there  are  many  sorts  of  trees,  as  willow,  elder,  1 
Sic.  the  cuttings  of  which  will  grow  almost  at  any 
season,  and  especially  if  removed  from  the  mother 
plant  in  winter,  when  the  sap  is  at  rest. 

These  ought  always  to  be  cut  across,  with  * 
the  smoothest  and  soundest  section  possible  at  an  !i 
eye  or  joint.  And  as  buds  are  in  a more  advanced 
state  in  wood  somewhat  ripened  or  fully  formed, 
than  in  forming  wood,  this  section  ought  to  be  ' 
made  in  the  wood  of  the  growth  of  the  preceding  * 
season  ; or  as  it  were  in  the  point  between  the  1 
two  growths.  It  is  a common  practice  to  cut  off  Hit 
the  whole  or  a part  of  the  leaves  of  cuttings,  which 
is  always  attended  with  bad  effects  in  evergreens,  k 
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n which  tlie  leaves  may  be  said  to  supply  nou- 
•isbment  to  (lie  cutting  till  it  can  sustain  itself. 
This  is  very  obvious  in  the  case  of  striking  from 
>iids.  which,  without  a leaf  attached,  speedily  rot 
rind  die.  Leaves  alone  w ill  even  strike  root,  and 
onn  plants  in  some  instances,  and  the  same  may 
uestnttd  of  certain  flowers  and  fruits. 

PIPING. 

This  is  a mode  of  propagation  by  cuttings, 
id  is  adopted  with  plants  having  jointed  tubular 
•items,  a'  the  dianthus  tribe;  and  several  of  the 
rasses,  and  the  nrundos  may  be  propagated  in 
his  manner.  When  the  shoot  has  nearly  done 
rowing,  its  extremity  is  to  be  separated,  at  a 
art  of  the  stem  where  it  is  nearly  indurated,  or 
ipened.  This  operation  is  effected  by  holding  the 
oot  end  between  the  finger  and  thumb  of  one 
and,  below  a pair  of  leaves,  and  with  the  other 
tilling  the  top  part  above  the  pair  of  leaves,  so 
■>  to  separate  it  from  the  root  part  of  the  stem  at 
te  socket,  formed  by  the  axillae  of  the  leaves, 
•aving  the  stem  to  remain  with  a tubular  termi- 
ation.  These  pipings  are  inserted  without  any 
trther  preparation  in  finely-sifted  earth,  to  the 
epth  of  the  first  joint,  or  pipe. 

To  insert  Cuttings. 

Cuttings,  if  inserted  in  a mere  mass  of  earth, 
i ill  hardly  throw  out  roots,  while,  if  inserted  at 
te  sides  of  the  (tots,  so  as  to  touch  the  pot  in  their 
hole  length,  they  seldom  fail  to  become  rooted 
lants.  The  art  is  to  place  them  to  touch  the 
ottom  of  the  pot,  they  are  then  to  be  plunged 
i a bark  or  hot-bed,  and  kept  moist. 

To  manage  Cuttings. 

Noeutting  requires  to  be  planted  deep,  though 
-te  large  ought  to  be  inserted  deeper  than 
teh  as  are  small.  In  the  case  of  evergreens, 
•ie  leaves  should  be  kept  from  touching  the  soil, 
therwiie  they  will  damp  or  rot  off;  and  in  the 
ase  of  tubular  stalked  plants,  which  are  in  ge- 
tral  not  very  easily  struck,  owing  to  the  water 
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lodging  in  the  tube,  and  rotting  the  cutting,  both 
ends  may  be  advantageously  inserted  in  the  soil, 
and  besides  a greater  certainty  of  success,  two 
plants  will  be  produced.  Too  much  light,  air, 
water,  heat,  or  cold,  are  alike  injurious.  To 
guard  against  these  extremes  in  tender  sorts,  the 
means  hitherto  devised,  is  that  of  inclosing  an 
atmosphere  over  the  cuttings,  by  means  of  a hand 
or  bell-glass,  according  to  their  delicacy.  This 
preserves  an  uniform  stillness  and  moisture  of  at- 
mosphere. Immersing  the  pot  in  earth  has  a 
tendency  to  preserve  a steady  uniform  decree  of 
moisture  at  the  roots;  and  shading,  or  planting 
the  cuttings,  if  in  the  open  air  in  a shady  situ- 
ation, prevents  the  bad  effects  of  excess  of  light. 
The  only  method  of  regulating  the  heat  is  by 
double  or  single  coverings  of  glass,  or  mats,  or 
both.  A hand-glass  placed  over  a bell-glass,  will 
preserve,  in  a shady  situation,  a very  constant 
degree  of  heat.  What  the  degree  of  heat  ought 
to  be,  is  decided  by  the  degree  of  heat  requisite 
for  the  mother  plant.  Most  species  of  the  erica, 
dahlia,  and  geranium,  strike  better  when  supplied 
with  rather  more  heat  than  is  requisite  for  the 
growth  of  the§e  plants  in  green-houses.  'The 
myrtle  tribe,  and  camelias,  require  rather  less; 
and  in  general  a lesser  portion  of  heat,  and  of 
every  thing  else  proper  for  plants  in  their  rooted 
and  growing  state,  is  the  safest. 

TO  SOW  SEEDS  WITH  ADVANTAGE. 

This  is  the  first  operation  of  rearing.  Where 
seeds  are  deposited  singly,  as  in  rows  of  beans,  or 
large  nuts,  they  are  said  to  be  planted,  where 
dropt  in  numbers  together,  to  be  sown.  The 
operation  of  sow'ing  is  either  performed  in  drills, 
patches,  or  broadcast.  Drills  are  small  excava- 
tions formed  with  the  draw-hoe,  generally  in 
straight  lines  parallel  to  each  other,  and  in  depth 
and  distance  apart,  varying  according  to  the  size 
of  the  seeds.  In  these  drills,  the  seeds  are  strew- 
ed from  the  hand  of  the  operator,  who,  taking  a 
small  quantity  in  the  palm  of  his  hand  and  fingers, 
regulates  its  emission  by  the  thumb.  Some  seeds 
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are  very  thinly  sown,  as  the  pea,  and  spinage ; 
others  thick,  as  the  cress,  and  small  salading. 

Patches  are  small  circular  excavations  made 
with  the  trowel ; in  these,  seeds  are  either  sown 
or  planted,  thicker  or  thinner,  and  covered  more 
or  less,  according  to  their  natures.  This  is  the 
mode  adopted  in  sowing  in  pots,  and  generally  in 
flower  borders. 

In  broad-cast  sowing,  the  operator  scatters  the 
seed  over  a considerable  breadth  of  surface,  pre- 
viously prepared  by  digging,  or  otherwise  being 
minutely  pulverised.  The  seed  is  taken  up  in 
portions  in  the  hand,  and  dispersed  by  a hori- 
zontal movement  of  the  arm,  to  the  extent  of  a 
semi-circle,  opening  the  hand  at  the  same  time, 
and  scattering  the  seeds  in  the  air,  so  as  they  may 
fall,  as  equally  as  possible  over  the  breadth  taken 
in  by  the  sower  at  once,  and  which  is  generally 
six  feet ; that  being  the  diameter  of  the  circle  in 
which  his  hand  moves  through  half  the  circumfe- 
rence. In  sowing  broad-cast  on  beds,  and  narrow 
strips  or  borders,  the  seeds  are  dispersed  between 
the  thumb  and  fingers  by  horizontal  movements  of 
the  hand  in  segments  of  smaller  circles. 

Dry  weather  is  essentially  requisite  for  sowing, 
and  more  especially  for  the  operation  of  covering 
in  the  seed,  which  in  broad-cast  sowing,  is  done 
by  treading  or  gently  rolling  the  surface,  and 
then  raking  it;  and  in  drill-sowing,  by  treading 
in  the  larger  seeds,  as  peas,  and  covering  with 
the  rake;  smaller  seeds,  sown  in  drills,  are  co- 
vered with  the  same  implement  without  treading. 

TO  PLANT  SHRUBS  AND  TREES. 

Planting,  as  applied  to  seeds,  or  seed-like  roots, 
as  potatoes,  bulbs,  &c.  is  most  frequently  per- 
f (wined  in  drills,  or  in  separate  holes  made  with  the 
dibber ; in  these,  the  seed  or  bulb  is  dropt  from 
the  hand,  and  covered  with  or  without  treading, 
according  to  its  nature.  Sometimes  planting  is 
performed  in  patches,  as  in  pots  or  borders,  in 
which  case,  the  trowel  is  the  chief  instrument  used. 

Quincunx,  is  a mode  of  planting  in  rows,  by 
which  the  plants  in  the  one  row  are  always  op- 


posed to  the  blanks  in  the  other,  so  that  when  a 
plot  of  ground  is  planted  in  this  way,  the  plants  ||u 
appear  in  rows  in  four  directions. 

Planting,  asapplied  to  plants  already  originated, 
consists  generally  in  inset  ting  them  in  the  soil  of 
the  same  depth,  and  in  the  same  position  as  they  ■ :: 
were  before  removal,  but  with  various  exceptions,  i ■■■.: 
The  principal  object  is  to  preserve  the  fibrous  |>i! 
roots  entire;  to  distribute  them  equally  around  r 
the  stem  among  the  mould  or  finer  soil,  and  to  j 
preserve  the  plant  upright.  The  plant  should  not  j i 
be  planted  deeper  than  it  stood  in  the  soil  before 
removal,  and  commonly  the  same  side  should  be  l,j 
kept  towards  the  sun.  Planting  should,  as  much 
as  possible,  be  accompanied  by  abundant  watering  in 
in  order  to  consolidate  the  soil  about  the  roots.;  k-t 
and  where  the  soil  is  dry,  or  not  a stiff' clay,  it  { m 
may  be  performed  in  the  beginning  of  wet  wea-  j 
ther,  in  gardens  ; and  in  forest  planting,  on  dry  I 
soils,  in  all  open  weather  during  autumn,  winter,  it y 
and  spring. 

TO  WATER  GARDENS. 

Watering  becomes  requisite  in  gardens  for  va-  k c 
rious  purposes,  as  aliment  to  plants  in  a growing  Iti 
state,  as  support  to  newly  transplanted  plants,  for  n.; 
keeping  under  insects,  and  keeping  clean  the  It 
leaves  of  vegetables.  One  general  rule  must  be  d 
ever  kept  in  mind  during  the  employment  of  water  k ti 
in  a garden ; that  is,  never  to  water  the  top  or  n 
leaves  of  a plant  when  the  sun  shines.  All  water-  I 
ing,  should  be  carried  on  in  the  evening  or  early 
in  the  morning,  unless  it  be  confined  to  watering 
the  roots,  in  which  case,  transplanted  plants,  and  ^ 
others  in  a growing  state,  may  be  watered  at  any  Ult 
time;  and  if  they  are  shaded  from  the  sun,  they 
may  also  be  watered  over  their  tops.  Watering 
over  the  tops  is  performed  with  the  rose,  or  dis- 
penser  attached  to  the  spout  of  the  watering-pot, 
or  by  the  syringe  or  engine.  Watering  the  roots  I 
is  best  done  with  the  rose ; but  in  the  case  of 
watering  pots  in  haste,  and  where  the  earth  is 
hardened,  it  is  done  with  the  naked  spout.  In  new 
laid  turf,  or  lawns  of  a loose  porous  soil,  and  too  i 
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nossy  surface,  the  wafer  barrel  may  be  advan- 
iageously  used. 

Many  kitchen-crops  are  lost,  or  produced  of 
very  inferior  quality,  for  want  of  watering.  Let- 
tuces and  cabbages  are  often  hard  and  stringy  ; 
turnips  and  radishes  do  not  swell,  onions  decay, 
cauliflowers  die  off,  and,  in  general,  in  dry  soils. 
Copious  waterings  in  the  evenings,  during  the 
dry  season,  would  produce  that  fulness  of  succu- 
dency,  which  are  found  in  the  vegetables  produced 
in  the  low  countries,  and  in  the  Marsh  Gardens  at 
Paris  ; and  in  this  country  at  the  beginning  and 
latter  end  of  the  season. 

The  watering  the  foliage  of  small  trees  to  pre- 
vent the  increase  of  insects  and  of  strawberries, 
and  fruit  shrubs,  to  swell  the  fruit,  is  also  of 
importance. 

TO  WATER  THE  FOLIAGE  OF  WALL-TREES. 

Water  is  to  be  supplied  to  the  garden  from  a re- 
servoir, situated  on  an  eminence,  a considerable 
height  above  the  garden-walls.  Around  the 
whole  garden,  four  inches  below  the  surface  of  the 
jground,  a groove,  between  two  and  three  inches 
deep,  has  been  formed  in  the  walls,  to  receive  a 
three  quarter  inch  pipe  for  conducting  the  water. 
About  50  feet  distaut  from  each  other,  are  aper- 
ture' through  the  wall,  ‘2  i feet  high,  and  10  in- 
ches wide,  in  which  a cock  is  placed,  so  that  on 
turning  the  handle  to  either  side  of  the  wall,  the 
water  issues  from  that  side.  The  nozzles  of  the 
corks  have  screws  on  each  side,  to  which  is  at- 
tached at  pleasure  a leathern  pipe,  with  a brass 
cock  and  director  •,  roses,  pierced  with  holes  of 
different  sizes,  being  fitted  to  the  latter.  By 
this  contrivance,  all  the  trees,  both  inside  and 
outside  the  wall,  can  be  most  effectually  watered 
and  washed,  in  a very  short  space  of  time,  and 
with  very  little  trouble.  One  man  may  go  over 
the  who.e  in  two  hours  At  the  same  time  the 
borders,  and  even  a considerable  part  of  the 
quarters,  can  be  watered  with  the  greatest  ease, 
when  required. 

TO  TRANSPLANT. 

Transplanting  consi.-ts  in  removing  propagated 
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plants,  whether  from  seeds,  cuttings,  or  grafts, 
according  to  their  kinds  and  other  circumstances, 
to  a situation  prepared  to  receive  them.  Trans- 
planting, therefore,  involves  three  things:  first, 
the  preparation  of  the  soil,  to  which  the  plant  is 
to  be  removed ; secondly,  the  removal  of  the 
plant;  thirdly,  tile  insertion  in  the  prepared  soil. 

The  preparation  of  the  soil  implies,  in  all  cases, 
stirring,  loosening,  mixing,  and  comminutions 
and,  m many  cases,  the  addition  of  manure  or 
compost,  according  to  the  nature  of  the  soil  and 
plant  to  be  inserted,  and  according  as  the  samp 
may  be  in  open  ground,  or  pots  or  hot-houses. 

The  removal  of  the  plant  is  generally  effected  by 
loosening  the  earth  around  it,  and  then  drawing 
it  out  of  the  soil  with  the  hand;  in  all  cases  avoid- 
ing as  much  as  possible  to  break,  or  bruise,  or 
otherwise  injure  the  roots.  In  the  case  of  small 
seedling  plants,  merely  inserting  the  spade,  and 
raising  the  portion  of  earth  in  which  they  grow 
will  suffice;  but  in  removing  larger  plants,  it  is 
necessary  to  dig  a trench  round  the  plant. 

In  some  eases,  the  plant  may  be  lifted  with  a 
ball  of  earth,  containing  all  its  root1;,  by  means  of 
the  trowel;  and  in  others,  as  in  large  shrubs  or 
trees,  it  may  be  necessary  to  cut  the  roots  at  a 
certain  distance  from  the  plant,  one  year  before 
removal,  in  order  to  furnish  them  with  young 
fibres,  to  enable  them  to  support  the  change. 
In  pots  less  care  is  necessary,  as  the  roots  and  ball 
of  earth  may  be  preserved  entire. 

TO  ACCELERATE  PLANTS  IN  IIOT-HOUSES. 

There  are  two  leading  modes  of  accelerating 
plants  in  these  buildings  ; the  first  is  by  placing 
them  there  permanently,  as  in  liie  case  of  the 
peach,  vine,  & c.,  planted  in  the  ground  ; and  the 
second  is  by  having  the  plants  in  pots,  and  intro- 
ducing or  withdrawing  them  at  pleasure.  As  far 
as  respects  trees,  the  longest  rrops,  and  with  far 
less  care,  are  produced  by  the  first  method  ; but 
in  respect  to  herbaceous  plants  and  shrubs,  w he- 
ther culinary,  as  the  strawberry  and  kidmy. 
b(  an,  or  oi  namental,  as  the  rose  and  the  pink,  ilie 
latter  is  by  far  the  most  convenient  method. 
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Where  large  pots  are  used,  the  peach,  cherry,  fig, 
&c.  will  produce  tolerable  crops.  Vines  and 
other  fruit-trees,  when  abundantly  supplied  with 
water  and  manure  in  a liquid  slate,  require  but 
a very  small  quantity  of  mould. 

TO  PROTECT  VEGETABLES  FROM  INJURIES  BV 
MEANS  OF  STRAW  ROPES. 

This  is  effected  by  throwing  the  ropes  in  dif- 
ferent directions  over  the  trees,  and  sometimes 
depositing  their  ends  in  pails  of  water.  It  has 
been  tried  successfully  on  wall-trees,  and  on  pota- 
toes, and  other  herbaceous  vegetables.  As  soon 
as  the  buds  of  the  trees  become  turgid,  place 
poles  against  the  wall,  in  front  of  the  trees,  at, 
from  l to  6 feet  asunder ; thrusting  their  lower- 
ends  into  the  earth,  about  a foot  from  the  wall, 
and  fastening  them  at  the  top  with  a strong  nail, 
either  to  the  wall  or  coping.  Then  procure  a 
quantity  of  straw  or  hay-ropes,  and  begin  at  the 
top  of  one  of  the  outer  poles,  making  fast  the  end, 
and  pass  the  rope  from  pole  to  pole,  taking  a 
round  turn  upon  each,  until  the  end  is  reached, 
when,  after  securing  it  well,  begin  about  18  inches 
below,  and  return  in  the  same  manner  to  the  other 
end,  and  so  on  till  within  2 feet  of  the  ground. 
Straw  ropes  have  also  been  found  very  useful 
in  protecting  other  eaily  crops  from  the  effects  of 
frost,  as  peas,  potatoes,  or  kidney-beans,  by  fix- 
imr  them  along  the  rows  with  pins  driven  into  the 
ground. 

The  same  by  Nets. 

The  nets  should  be  placed  out  at  the  distance 
of  15  or  18  in  lies  from  the  tree  ; being  kept  off 
by  looped  sticks,  with  their  butts  placed  against 
the  wall,  and  at  the  distance  of  about  a yard  from 
each  other.  In  order  to  make  them  stand  firmly, 
the  net  should  be  first  stretched  tightly  on,  and 
be  fastened  on  all  sides.  If  the  nets  were  doubled 
or  trebled,  and  put  on  in  this  way,  they  would 
be  a more  effectual  screen,  as  the  meshes  or 
openings  would,  in  that  case,  be  rendered  very 
small.  Woollen-nets  are  deemed  the  best,  and 


are  now  in  general  use  in  Scotland.  In  screening ; 
with  nets  of  any  kind,  they  are  always  to  be  left  i 
on  night  and  day,  till  all  danger  be  over. 

The  same  by  Canvass  Screens. 

This  is  effected  either  by  placing  moveable 
canvass  cases  over  or  around  detached  trees  , por- 
table hand-cases  over  herbaceous  plants  , tents  or 
open  sheds  over  the  forests’  productions ; or 
fiamcs  or  sheets  against  trees  trained  on  walls. 

In  all  cases  they  should  be  placed  clear  of  the  tree 
or  plant,  either  by  extended,  forked,  or  booked 
sticks,  or  any  other  obvious  resource. 

TO  RAISE  AND  MANAGE  FRUIT  TREES. 

In  the  removal  or  transplantation  of  trees, 
gardeners  and  nursetymen  are  generally  very 
careless  and  inattentive  in  taking  them  up,  and 
care  not  how  much  the  roots  are  broken  or 
lessened  in  number,  provided  they  have  enough 
left  to  keep  the  tree  alive;  the  consequence  is, 
that  although  the  branches  left  on  remain  alive,  W- 
there  is  so  great  a deficiency  of  sap,  from  the  loss  fti 
of  roots,  that  the  vessels  cannot  be  filled  the  fol  it 
lowing  spring. 

The  roots  are  broken  or  cut  off  at  random,  and 
generally  diminished  more  than  one-half,  or  they 
are  doubled  back  and  distorted  ; and,  if  there  be 
enough  left  to  keep  the  plant  alive,  it  is  thought 
quite  sufficient ; and,  by  these  means,  the  ap 
pearance  of  blossoms  and  fruit  being  prematurely 
produced,  those  stinted  and  deformed  plants  aie 
sold  as  half  or  full-trained  trees  for  tour  times 
the  price  of  others  ; and  when  sold,  they  are  if 
again  taken  up,  and  the  roots  treated  and  dimi-  in 
nislied  in  the  same  careless  manner. 

When  the  soil  of  a garden  wherein  fruit-trees  i( 
are  to  be  planted,  is  not  naturally  conformable  or  t 
congenial  to  the  first  principle,  it  must  be  made  so.  it 

The  top  of  a wall  should  be  so  formed  as  to  1 
throw  off  water;  for  otherwise  it  will  generally 
be  damped,  which  renders  the  trees  unhealthy  ; ( 
and,  when  the  substance  against  which  the  t 
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(ranches  are  fixed  is  dry,  the  temperature  on  at! 
ides  will  be  more  equal. 

In  preparing  beds  or  borders,  due  attention 
lust  be  paid  both  to  the  soil  and  subsoil,  as  each 
(’Daily  affects  the  health  and  fruitfulness  ot 
ees ; and,  principally,  as  it  retains  or  discharges 
rter, — stagnant  water  being  at  all  times  par- 
rnlarly  detrimental  to  the  fructification  of  trees. 
For  peaches,  nectarines,  &c.  a border  of  10  or 
> feet  wide  will  generally  prove  sufficient.  In 
rses  where  the  soil  has  been  too  close  and  reten- 
ve,  and  the  roots  apt  to  grow  deep,  oil  the 
- lbstratum,  lav  a stratum  of  six  inches  of  thecom- 
i on  soil  of  the  garden,  and  then  form  a stratum  of 
| mui  six  inches  for  the  roots  to  run  and  repose 
, composed  of  two-third  parts  of  fine  drift  sand 
oe  scrapings  of  a public  road,  that  has  been 
ade  or  repaired  with  flints,)  and  one-third  part 
| rich  vegetable  mould,  well  mixed  together  y and 
e better  way  to  perform  this  is,  first  to  lay  on 
il  iont  three  inches  of  the  composition,  and  on  this 
I ace  the  roots  of  the  plant,  and  over  them  spread 
| e other  three  inches  ; and  cover  the  whole  down 
i th  from  nine  to  twelve  inches  of  the  common 
il  of  the  place. 

“Where  it  is  not  found  necessary  to  form  an  arti- 
I ial  substratum,  it  will  be  sufficient  to  remove 
I e soil  to  the  deptli  of  fifteen  or  eighteen  inches, 
I id  there  form  the  stratum  of  the  roots,  covering 
down  with  a foot  or  nine  inches  of  the  common 
.1. 


GENERA  MODE  OF  PLANTING  TREES. 


The  operation  of  inserting  plants  in  the  soil  is 
rforcned  in  various  ways;  the  most  general 
I >de  recommended  by  Marshall  and  Nicol  is 
I ting;  in  whicli  two  persons  are  employed,  one 
I operate  on  the  soil  with  the  spade,  and  the 
I nerto  insert  the  plant,  and  hold  it  till  the  earth 
I pnt  round  it,  and  then  press  down  the  soil  with 
I s foot. 


i he  pit  having  been  dug  for  several  months, 
: surface  will  therefore  be  incrustcd  by  the 
ns  or  probably  covered  with  weeds.  The 
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man  first  strikes  the  spade  downwards  to  the 
bottom  2 or  3 times,  in  order  to  loosen  the  soil, then 
poaches  it,  as  if  mixing  mortar  for  the  builder  : 
lie  next  lifts  tip  a spadeful  of  the  earth,  or,  if 
necessary,  2 spadesful,  so  as  to  make  room  foi 
all  the  fibres,  without  their  being  anywise 
crowded  together  ; lie  then  chops  the  rotten  turf 
remaining  in  the  bottom,  and  levels  the  whole. 
1’he  boy  now  places  the  plant  perfectly  upright, 
an  inch  deeper  than  when  it  stood  in  the  nursery, 
and  holds  it  firm  in  that  position.  The  man 
trinities  in  the  mould  gently  ; the  boy  gently 
moves  the  plant,  not  from  side  to  side;  but  up- 
wards and  downwards,  until  the  fibres  be  cover- 
ed. The  man  then  fills  in  all  the  remaining 
mould  ; and  immediately  proceeds  to  chop  and 
poach  the  next  pit,  leaving  the  boy  to  set  the 
plant  upright,  and  to  tread  the  moil'd  about  it. 
This,  in  stiff,  wet  soil,  he  does  lightly;  but  in 
sandy  or  gravelly  soil  he  continues  to  tiead  until 
the  soil  no  longer  retains  the  impression  of  his 
foot.  The  man  has  by  this  time  got  the  pit  ready 
for  the  next  plant, the  boy  is  also  ready  with  it  in 
his  hand,  and  in  this  manner  the  operation  goes  on. 

More  expeditions  Method. 

The  following  mode  has  been  practised  for 
many  years  on  the  Duke  of  Montrose’s  estate  in 
Scotland  : — The  operator,  with  his  spade  makes 
3 cuts,  12  or  15  inches  long,  crossing  each  other 
in  the  centre,  at  an  angle  of  60  degrees,  the  whole 
having  the  form  of  a star.  He  inserts  his  spade 
across  one  of  the  rays,  a few  inches  from  the 
centre,  and  on  the  side  next  himself:  then  bend- 
ing the  handle  towards  himself,  and  almost  to  the 
ground,  the  earth  opening  in  fissures  from  the 
centre  in  the  direction  of  the  cuts  which  had 
been  made,  he,  at  the  same  instant,  inserts  his 
plant  at  the  point  where  the  spade  intersected  the 
ray,  pushing  it  forward  to  the  centre,  and  assist- 
ing the  roots  in  rambling  through  the  fissures. 
He  then  lets  down  the  earth  by  removing  his 
spade,  having  pressed  it  into  a compact  state  w ith 
Ins  heel;  the  operation  is  finished  by  adding* a 
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little  earth,  with  the  grass  side  down,  completely 
covering  the  fissures,  for  the  purpose  of  retaining 
the  moisture  at  the  root ; and  likewise  as  a top 
dressing,  which  greatly  encourages  the  plant  to 
put  fresh  roots  between  the  swards. 

GERMAN  METHOD  OF  FORCING  TREES. 

With  a sharp  knife  make  a cut  in  the  bark  of 
the  branch  which  is  meant  to  be  forced  to  beat  , 
and  not  far  from  the  place  where  it  is  connected 
with  the  stem,  or,  if  it  is  a small  branch  or  shoot, 
near  where  it  is  joined  to  the  large  bough — 
the  cut  is  to  go  round  the  branch,  or  to  encircle 
it,  and  penetrate  to  the  wood.  A quarter  of 
an  inch  from  this  cut,  make  a second  like  the 
first,  round  the  branch,  so  that  by  both  encir- 
cling the  branch,  a ring  is  formed  upon  the 
branch,  a quarter  of  an  inch  broad,  between  the 
two  cuts,  l'he  bark  between  these  two  ent-s  is 
taken  clean  away,  with  a knife,  down  to  the 
wood,  removing  even  the  fine  inner  bark,  which 
immediately  lies  upon  the  wood,  so  that  no  con- 
nexion whatever  remains  between  the  two  parts 
of  the  bark,  but  the  bare  and  naked  wood 
appears  white  and  smooth  ; but  this  bark  ring, 
to  compel  the  tree  to  bear,  must  be  made 
at  the  time  w hen  the  buds  are  strongly  sw  elling 
or  breaking  out  into  blossom.  In  the  same  year 
a callus  is  formed  at  the  edges  of  the  ling,  on 
both  sides,  and  the  connexion  of  the  bark  that 
had  been  interrupted^  is  restored  again,  without 
any  detriment  to  the.  tree,  or  the  branch  operated 
upon,  in  which  the  artificial  wound  soon  again 
grows  over.  By  this  simple  (though  artificial) 
means  of  forcing  every  fruit-tree  with  certainty 
to  bear,  the  most  important  advantages  will  be 
obtained. 


TO  PLANT  SMALL  FRUITS. 

Currants  and  goosebenies  are  often  planted  in 
lines,  by  the  side  of  the  walks  or  alleys  of  the  gar- 
den ; but  it  is  a better  method  to  plant  them  in 
quarteis  by  themselves,  and  to  make  new  planta- 
tions every  sixth  or  seventh  year. 


Raspberries  produce  the  finest  fruit  when 
young;  that  is,  about  the  third  or  fouith  year 
after  planting,  if  properly  managed. 

It  is  proper  to  plant  some  of  all  the  above 
fruits  on  a north  bolder,  or  other  shaded  situation, 
in  order  to  prolong  the  season  of  them,  if  that  be 
an  object,  besides  planting  them  out  in  quarters, 
as  hinted  above. 

From  four  to  six  feet  square,  according  to  the 
quality  of  the  soil,  may  be  deemed  a proper  dis-  i 
tance  at  which  to  plant  the  above  fruits  ; that  is, 
in  good  land,  six  feet ; in  middling  land,  five  ; j 
and  in  poor  land,  four  feet.  Some  may  also  very 
propel ly  be  planted  against  vacant  places  on  any 
of  the  walls,  pales,  or  espaliers.  Antwerp  rasp- 
berries, in  particular,  and  some  kinds  of  goose- 
berries, are  highly  improved  in  size  and  flavour, 
if  trained  to  a south  w all. 

The  cranberry  16  grown  t-o  most  advantage  in 
bog-earth,  kept  moist.  The  margins  of  ponds 
arc  good  situations  for  this  plant. 


TO  CHOOSE  PLANTS. 


No  better  mode  exists  at  present  than  having  i 
recourse  for  trees  to  the  most  reputable  mu-  j 
series  ; and,  with  Me  Phail  and  Nicol,  we  would  I 
recommend,  instead  of  maiden  plants,  “ to  make  £ 
choice  of  those  not  very  young,  but  such  as  are 
healthy,  and  have  been  transplanted,  several  times , 
and  been  in  a state  of  training  for  two  or  three 
years  at  least.”  A safe  mode  is,  to  plant  partly 
maiden,  and  partly  trained  plants,  by  which 
means  those  which  come  early  into  fruit,  should 
they  prove  bad  sorts,  may  be  replaced  by  others. 


TO  MANAGE  ORCHARDS. 


The  whole  ground  of  an  orchard  should  be  dug 
in  the  autumn,  and  laid  up  in  a rough  state  for  the 
winter,  giving  it  as  much  surface  as  possible  in 
order  that  the  weather  may  fully  act  upon  and 
meliorate  the  soil ; thus  following  it  as  far  as  the 
case  will  admit.  Observe  to  dig  carefully  near 
to  the  trees,  and  so  as  not  to  hurt  their  roots  and 
fibres.  If  the  soil  he  shallow  ; and  if  these  lie 
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i ear  to  the  surface,  it  would  be  advisable  to  dig 
nth  a fork,  instead  of  the  spade. 

Crop  to  within  two  feet  of  the  trees  the  first 
ear;  a yard  the  second  ; four  feet  the  third,  and 
a on,  until  finally  relinquished  ; which,  of  course, 
,-ould  be  against  the  eighth  year,  provided  the 
-ees  were  planted  at  50  or  40  feet  apart,  with 
arly  bearing  sorts  between.  By  this  time,  if  the 
inds  have  been  well  chosen,  the  temporary  trees 
ill  be  in  full  bearing,  and  will  forthwith  defray 
very  necessary  expense. 

Let  a small  basin  or  hollow  be  made  round  the 
:em  of  each  tree,  a foot  or  eighteen  inches  in  dia- 
leter,  and  two  or  three  inches  deep,  according 

> the  extent  of  its  roots.  Fill  this  basin  with  lit- 
;ry  dung,  to  the  thickness  of  five  or  six  inches, 
ver  which  sprinkle  a little  earth,  just  enough 

> keep  it  from  being  blown  about.  Ibis  both 
ourishes  the  young  fibres,  and  keeps  the  ground 
bout  them  moist  in  hot  weather,  if  wetted  freely 

: nee  a week. 

TO  CI.OTHE  THE  STEMS  OF  STANDARD-TREES. 
This  is  done  by  an  envelope  of  moss,  or  short 
rass,  or  litter  wound  round  with  shreds  of  mat- 
ng,  is  of  great  use  the  first  year  after  planting,  to 
eep  the  bark  moist,  and  thereby  aid  the  ascent 
od  circulation  of  the  sap  in  the  alburnum.  This 
operation  should  be  performed  at  or  soon  after 
lanting,  and  the  clothing  may  be  left  on  till,  by 
ecay,  it  drops  off  of  itself;  it  is  of  singular  ser- 
ice  in  very  late  planting;  or  when,  from  un- 
ireseen  circumstances,  summer-planting  becomes 
equisite. 

TO  PRUNE  ORCHARD-TREES. 

The  object  in  pruning  young  trees,  is  to  form  a 
) roper  head.  The  shoots  may  be  pruned  in  pro- 
ortion  to  their  lengths,  cutting  clean  away  such  as 
1 ross  one  another,  and  fanning  the  tree  out  towards 
he  extremities  on  all  sides  ; thereby  keeping  it 
finally  poised,  and  fit  to  resist  the  effects  of  high 
/inds.  When  it  is  wished  to  throw  a young  tree 
ito  a bearing  state,  which  should  not  be  thought 
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of,  however,  sooner  than  the  third  or  font  th  year 
after  planting,  the  leading  branches , should  be 
very  little  shortened,  and  the  lower  or  side 
branches  not  at  all,  nor  should  the  knife  be  used, 
unless  to  cut  out  such  shoots  as  cross  one  another. 

The  season  for  pruning  orchards  is  generally 
winter  or  early  in  spring.  A weak  tree  ought  to 
be  pruned  directly  at  the  fall  of  the  leaf.  To  prune 
in  autumn  strengthens  a plant,  and  will  bring  the 
blossom-buds  more  forward  ; to  cut  the  wootl  late 
in  spring  tends  to  check  a plant,  and  is  one  of  the 
remedies  for  excessive  luxuriance. 

TO  RECOVER  DEFORMED  TREES. 

Where  a tree  is  stinted,  or  the  head  ill  shaped, 
from  being  originally  badly  pruned,  or  barren 
from  having  overborne  itself,  or  from  constitu- 
tional weakness,  the  most  expeditious  remedy  is 
to  head  down  the  plant  within  three,  four,  or  five 
eyes  (or  inches,  if  an  old  tree]  of  the  top  of  the 
stem,  in  order  to  furnish  it  with  a new  head.  The 
recovery  of  a languishing  tree,  if  not  too  old,  will 
be  further  promoted  by  taking  it  up  at  the 
same  time,  and  pruning  the  roots  ; for  as,  on  the 
one  hand,  the  depriving  of  too  luxuriant  a tree  of 
part  even  of  its  sound,  healthy  roots,  will  mode 
rate  its  vigour ; so,  on  the  other,  to  relieve  a 
slinted  or  sickly  tree  of  cankered  or  decayed 
roots,  to  prune  the  extremities  of  sound  loots, 
and  especially  to  shorten  the  dangling  tap  roots 
of  a plant,  affected  by  a bad  sub-soil,  is,  in  con- 
nexion with  heading  down,  or  very  short  pruning, 
and  the  renovation  of  the  soil,  and  draining,  if 
necessary,  of  the  sub-soil,  the  most  availing  re- 
medy that  can  be  tried. 

TO  CURE  DISEASES  OF  ORCHARD  TREES. 

A tree  often  becomes  stinted  from  an  accumu- 
lation of  moss,  which  affects  the  functions  of  the 
bark,  and  renders  the  tree  unfruitful.  This  evil 
is  to  be  removed  by  scraping  the  stem  and 
branches  of  old  trees  with  the  scraper;  and  on 
young  trees  a hard  brush  will  effect  the  purpose. 
Abercrombie  and  Ntcol  icommcnd  the  finis!  iuir 
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of  this  operation  by  washing  witli  soap  suds,  or  a 
medicated  wash  of  some  of  the  different  sorts  for 
destroying  the  eggs  of  insects. 

Wherever  the  bark  is  decayed  or  cracked,  it 
ought  to  be  removed. 

The  'other  diseases  to  which  orchard  trees  are 
subject  are  chiefly  the  canker,  gum,  mildew,  and 
blight,  which  are  rather  to  be  prevented  by  such 
culture  as  will  induce  a healthy  state,  than  to  be 
remedied  by  topical  applications.  Too  much 
lime  may  bring  on  the  canker,  and  if  so,  the  re- 
placing a part  of  such  soil  with  alluvial,  or  vege- 
table earth,  would  be  of  service. 

The  gum  may  be  constitutional , arising  from  of- 
fensive matter  in  the  soil,  or  local,  arising  from 
external  injury.  In  the  former  case,  improve  the 
soil ; in  the  latter,  employ  the  knife. 

The  mildew  may  be  easily  subdued  at  its  first 
appearance,  by  scattering  flour  of  sulphur  upon 
the  infected  parts. 

For  the  blight  and  caterpillars,  Forsyth  recom- 
mends burning  of  rotten  wood,  weeds,  potatoe- 
haultn,  with  straw,  &c.  on  the  windward  side  of 
the  trees,  when  they  are  in  blossom.  He  also  re- 
commends washing  the  stems  and  branches  of  all 
orchard-trees  with  a mixture  of  “ fresh  cow-dung 
with  wine  and  soap-suds,”  as  a white-washer  would 
wash  the  ceiling  or  walls  of  a room.  The  promised 
advantages  are,  the  destruction  of  insects,  and 
fine  bark,  more  especially  when  it  is  found  neces- 
sary to  take  off  all  the  outer  bark. 

TO  PRESERVE  APPLE,  CHERRY  AND  PLUM- 

TREES  FROM  FROST,  AS  PRACTISED  IN 

RUSSIA. 

The  severity  of  the  winters  at  St.  Petersburg  is 
so  great  that  few  fruit-trees  will  survive  it,  even 
with  careful  matting ; to  prevent  the  loss  which 
is  thus  usually  sustained,  the  following  mode  of 
training  has  been  attended  with  complete  success. 
It  consists  in  leading  the  branches  of  the  trees  on 
horizontal  trellises  only  ten  or  twelve  inches  from 
the  ground.  When  the  winter  sets  in,  there 
are  heavy  falls  of  snow,  and  as  the  frost  increases, 


the  snow  generally  augments,  by  which  the  trees  I 
are  entirely  buried,  and  receive  no  injury  from  (he  ' 
most  intense  fr  ost. 

Another  very  great  advantage  of  training  trees  •*’ 
in  the  above  method  consists  in  the  growth  of  the 
wood,  it  being  of  equal  strength,  and  the  fruit  H 
produced  being  all  alike,  the  blooms  come  out  f 
much  earlier,  and  the  crop  ripens  sooner.  The 
trees  are  always  clean,  and  free  from  insects. 

The  only  cherry  that  does  not  succeed  in  that 
wray  is  the  black-heart  ; this  is  attributed  to  the 
damps  which  affect  the  early  blossoms,  but  in  a 
milder  climate,  this  injury  would  be  obviated  by 
placing  the  trellis  higher  from  the  ground.  When 
the  trellis  decays  under  the  apples,  it  is  never  re- 
new'cd,  as  the  trees  keep  always  (from  the 
strength  of  their  branches)  their  horizontal  posi- 
tion 

There  are  other  advantages  of  treating  fruit- 
trees  in  this  manner  ; they  come  sooner  into  bear- 
ing, and  their  fruit  is  not  affected  by  high  winds. 
The  apples  are  never  gathered,  but  suffered  to 
drop  off,  for  the  distance  they  fall  is  not  sufficient 
to  bruise  them. 

TO  PRESERVE  AND  PACK  ROOTS,  &C. 

Roots,  Cuttings,  Grafts,  and  perennial  plants  in 
general,  are  preserved,  till  wanted,  in  earth  or 
moss,  moderately  moist,  and  shaded  from  the 
sun.  The  same  principle  is  followed  in  packing 
them  to  be  sent  to  a distance.  The  roots,  or 
root-ends  of  the  plants,  or  cuttings,  are  enveloped 
in  balls  of  clay  or  loam,  wrapped  round  with 
moist  moss,  and  air  is  admitted  to  the  tops.  In 
this  way  orange-trees  are  sent  from  Genoa  to  any 
part  of  Europe  and  North  America  in  perfect 
preservation  ; and  cuttings  of  plants  sent  to  any 
distance  which  can  be  accomplished  in  eight  | 
months,  or  even  longer  with  some  kinds.  Scions  j» 
of  the  apple,  pear,  &c.  if  enveloped  in  clay,  and 
wrapt  up  in  moss  or  straw,  and  then  placed  in  a 
portable  ice-house  so  as  to  prevent  a greater 
heat  than  32°  from  penetrating  to  them,  would 
keep  for  a year,  and  might  thus  be  sent  from  En- 
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land  to  China.  The  buds  of  fruit-trees  may  be 
t reserved  in  a vegetating  statt,  and  sent  to  a 
jns'derahle  distance,  by  reducing  the  leaf-stalks 
a short  length,  and  enclosing  the  shoot  in  a 
mble  fold  ot  cabbage-leaf,  bound  close  together 
eaen  end,  and  then  enclosing  the  package  in  a 
: tter.  It  is  of  advantage  to  place  the  under  sur- 
ce  of  the  cabbage-leaf  inwards,  by  which  the 
closed  branch  is  supplied  with  humidity,  that 
ing  the  perspirating  surface  of  the  leaf,  the 
uer  surface  being  nearly  or  wholly  imper- 
. jus  to  moisture. 

SXREEX  FOR  PROTECTING  WAGE  TREES. 

It  consists  of  ‘2  deal  poles,  on  which  is  nailed 
:n  canvass,  previously  dipped  in  a tanner’s 
rk-pit,  to  prevent  its  being  mildewed  when  rol- 
I up  wet.  At  the  top,  the  ends  of  the  polls  fit 

0 double  iron  loops,  projecting  a few  inches 
m the  wall,  immediately  under  the  coping; 

1 at  the  bottom  they  are  fixed,  by  a hole  at  the 
1 of  each  pole,  upon  a forked  iron  coupling, 
uch  projects  about  14  inches  from  the  wall, 
•reby  giving  the  skreen  a sufficient  inclination 
clear  the  branches.  When  it  is  wished  to  un- 
'er  the  trees,  one  of  the  poles  is  disengaged, 

1 rolled  back  to  the  side  of  the  other,  where  it 
fastened  a>  before.  The  most  violent  winds  have 
i injurious  effect  uponshadesof  this  kind  ; a wall 
'/ery  expeditiously  covered  and  uncovered,  and 

re  is  not  any  danger  of  damaging  the  blos- 
i a s in  using  them  ; they  occupy  very  little 
ce  when  rolled  up,  are  not  liable  to  be  out  of 
: :er,  and,  although  rather  expensive  at  first, 
in  to  be  very  durable.  From  the  facility  with 
ich  the  skreen  is  put  up,  it  may  be  beneficially 
■d  in  the  seasons  when  fruit  iipcns,  to  secure  a 
ces-ion,  by  retarding  the  crop  of  any  particu- 
tree. 

' Tne  lower  ends  of  the  poles  are  advantageous- 
retaint-d  in  their  place,  by  means  of  a small 
n spring  key,  attached  to  tlie  coupling  by  a 
■ rt  chain. 

TO  PROTECT  FRUITS  FROM  INSECTS. 

I ioine  species,  as  wasps,  flies,  &c.  are  prevented 
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from  attacking  ripe  fruits  by  gauze  or  nets,  or  by 
inclosing  the  fruit,  as  grapes,  in  bags. 

The  blossoms  of  the  hoya  carnosa  drives  wasps 
from  grapes,  in  liot-houses  ; and  the  fruit  of  the 
common  yew-tree,  the  same  in  open  air. 

TO  MANAGE  PINERY. 

The  culture  of  Fine  apples  (says  Nicol)  is  at- 
tended with  a heavier  expense  than  that  of  any 
other  fruit  under  glass  : especially  if  they  be 
grown  in  lofty  stoves  ; but  independent  of  this, 
pine-apples  may  certainly  be  produced  in  as  great 
perfection,  if  not  greater,  and  with  infinitely  less 
trouble  and  risk,  in  fluid  pits,  if  properly  con- 
structed, than  in  any  other  way. 

The  pinery  should  therefore  be  detached  from 
the  other  forcing-houses,  and  consists  of  three  pits 
in  a range  ; one  for  crowns  and  suckers,  one  for 
succession,  and  one  for  fruiting  plants.  The  fruit- 
ing pit  to  be  placed  in  the  centre,  and  the  other 
two,  right  and  left,  forming  a range  of  100  feet 
in  length  ; which  would  give  pine-apples  enough 
for  a large  family. 

The  fruiting-pit  to  be  40  feetlong,  and  10  wide, 
over  walls ; and  each  of  the  others  to  be  30  feet 
long,  and  nine  feet  wide  also  over  walls.  The 
breast-wall  of  the  whole  to  be  on  a line,  and  to 
be  18  inches  above  ground.  The  back-wall  of 
the  centre  one  to  be  five  feet,  and  of  the  others, 
to  be  4|  feet  higher  than  the  front.  The  ti  ont  and 
end  flues  to  be  separated  from  i lie  bark-bed  by 
a three-inch  cavity,  and  the  hack  flues  to  be 
raised  above  its  level. 

The  furnaces  may  either  be  placed  in  front,  or 
at  the  back,  according  to  conveniency  ; but  the 
strength  of  the  heat  should  be  first  exhausted  in 
front,  and  should  return  in  the  back  flue'.  The 
fruiting-pit  would  require  two  small  furnaces,  in 
order  to  diffuse  the  heat  regularly,  and  keep  up  a 
proper  temperature  in  winter;  one  to  be  placed 
at  each  end  ; and  either  to  play,  first  in  trout, 
and  return  in  the  back;  but  the  flues  to  be  above, 
and  not  alongside  of  one  another.  The  under 
one  to  be  considered  merely  as  an  auxiliary  flue, 
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as  it  would  only  be  wanted  occasionally.  None  the  strongest  texture,  yet  tney  grow  most  freeb 
of  these  Hues  need  be  more  than  five  or  six  .nches  in  good  sandy  loam  not  of  a binding  quality, 
wide,  aud  nine  or  ten  deep.  Nor  need  the  fur- 


naces be  so  large,  by  a third  or  a fourth  part,  as 
those  for  large  forcing-houses ; because  there 
should  be  proper  oil  cloth  covers  for  the  whole, 
as  guards  against  severe  weather,  which  would  be 
a great  saving  of  fuel.  The  depth  of  the  pits 
should  be  regulated  so  as  that  the  average  depth 
of  the  bark-beds  may  be  a yard  below  the  level 
of  the  front  flues,  as  to  that  level  the  bark  will 
generally  settle,  although  made  as  high  as  their 
surfaces,  when  new  stirred  up.  If  leaves  or  a mix- 
ture of  leaves  with  dung,  are  to  be  used  instead  of 
bark,  the  pits  will  require  to  be  afoot,  or  half  a 
yard  deeper. 

General  mode  of  cultivating  the  Pine. 

The  culture  of  this  plant  generally  commences 
in  a common  hot-bed  frame,  heated  by  dung  ; at 
the  end  of  six  or  nine  months,  it  is  removed  to  a 
larger  framed  hot-bed,  or  pit,  generally  called  a 
succession  bed  ; and  after  remaining  here  from 
3 to  12  months,  it  is  removed  to  its  final  des- 
tination,  the  fruiting  bed.  Here  it  shews  its 
fruit,  continues  in  a growing  state  during  a period 
of  from  6 to  12  months,  according  to  the  variety 
grown,  mode  of  culture,  &c.  and  finally  ripens  its 
fruit  and  dies,  leaving  the  crown  or  terminal  shoot 
of  the  fruit,  and  one  or  more  suckers  or  side- 
shoots  as  successors.  The  production  of  a single 
pine  apple,  therefore,  requires  a course  of  exotic 
culture,  varying  from  18  months  to  3 years. 

Soil. 

The  pine-apple  plant  will  grow  in  any  sort  ot 
rich  earth  taken  from  a quarter  of  the  kitchen- 
garden,  or  in  fresh  sandy  loam  taken  from  a com- 
mon long  pastured  witii  sheep,  &c.  If  the  earth 
be  not  of  a rich,  sandy  quality,  of  darkish  colour, 
it  should  be  mixed  well  with  some  perfectly  rot- 
ten dung  and  sand,  and  if  a little  vegetable  mould 
is  put  among  it,  it  will  do  it  good,  and  also  a little 
soot.  Though  pine  plants  will  grow  in  earth  of 


Heat. 

Pines  do  not  require  so  strong  a bottom-heat  a 
many  keep  them  in  ; yet  there  is  something  in  i 
mild  tan-heat,  so  congenial  to  their  natures,  tha 
they  thrive  much  better  in  pots  plunged  in  a bark‘ 
bed,  if  properly  managed,  than  when  planted  mu 
on  a bed  of  earth  that  is  heated,  ar.d  often  scorch 
ed,  by  under  flues.  The  tan  or  bark-pits  i 
therefore  essential  to  the  pinery.  Baikpits  an 
filled  with  tan  which  has  previously  undergone  i 
course  of  draining  and  sweating.  The  heat  thu 
produced,  will  last  from  3 to  6 months,  when  it  i 
sifted  and  again  put  into  a state  of  fermentation 
by  replacing  the  deficiency  occasioned  by  decay 
and  separation  of  the  dust  by  sifting  with  nev 
tan.  In  this  way  the  bark-bed  is  obliged  to  hi 
stirred,  turned,  refreshed,  or  even  renew  ed,  seve 
ral  times  a year,  so  as  toproduce  and  retain  at  a) 
times  a bottom  heat  of  from  75  to  83  degrees  in 
each  of  the  three  departments  of  pine  culture. 

Propagation  of  the  Pine 

The  pine  is  generally  propagated  by  crowns  atic 
suckers,  though,  in  common,  with  every  othei 
plant,  it  may  Le  propagated  by  seed. 

To  separate  Crowns  and  Suckers. 

When  the  fruit  is  served  at  table,  the  crown  ii 
to  be  detached  by  a gentle  twist,  and  returned  t( 
the  gardener,  if  it  be  wanted  for  a new  plant 
Fruit  stalk  suckers  are  taken  off  at  the  sanu 
period.  Suckers  at  the  base  of  the  herb  aie  com 
monly  fit  for  separation  when  the  fruit  is  mature 
though,  if  the  stool  be  vigorous,  they  may  be  lefl 
on  for  a month  after  the  fruit  is  cut,  the  stod 
receiving  plentiful  waterings  on  their  account. 
The  fitness  of  a sucker  to  be  removed  is  indi- 
cated, at  the  lower  part  of  the  leaves,  by  a brown- 
ish tint;  on  the  appearance  of  which,  it  the  lowei 
leaf  be  broken  off,  the  sucker  is  easily  displauted 
by  the  thumb. 
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If  the  old  fruiting-plant  offers  only  small  bot- 
m suckeis,  or  fails  to  furnish  any,  good  suckers 
qy  be  thus  brought  out : — having  waited  till  the 
lit  is  cut,  take  the  old  plant  in  its  pot  out  of  the 
! rk-bed  ; str  p off  the  under  leaves  near  the  root, 
d with  the  knife  cut  away  the  leaves  to  6 
rches  from  the  bottom.  Take  out  some  of  the 
ale  mould  from  the  pot,  fill  up  with  fresh,  and 
ve  a little  water.  Plunge  the  old  plant  into  a 
d with  a good  growing  heat.  Let  the  routine 
lture  not  be  neglected,  and  the  old  plants  will 
on  send  out  good  suckers  ; allow  these  to  crow 
i I they  are  4 inches  long,  or  more ; and  on  the 
,<ns  of  fitness,  detach  them. 

As  soon  as  either  crowns  or  suckers  are  de- 
. ched,  twist  off  some  of  the  leaves  about  the 
i«e  ; the  vacancy  thus  made  at  the  bottom  of 
e stem  is  to  favour  the  emission  of  roots.  Pare 
e stump  smooth;  then  lay  the  intended  plants 
i a shelt  in  a shaded  part  of  the  stove  or  of  any 
.y  apartment.  Let  crowns  and  fruit  off-sets  lie 
1 the  part  that  adhered  to  the  fruit  Ls  perfectly 
■aled  ; and  root  suckers  in  the  same  manner  till 
•e  part  which  was  united  to  the  old  stock  is 
>me  dry  and  firm.  They  will  be  fit  to  plant  in 
or  6 days. 

Treatment  of  the  Plants . 

Keep  the  plants  growing  gently,  and  have  the 
ots,  in  general,  completely  filled  with  the  roots 
- f the  time  at  which  it  is  intended  to  excite  them 
to  b ossom.  From  the  middle  of  Febiuary  to 
e 1st  of  March  is  a good  time  to  have  the  main 
r 'op  in  flower;  as  the  prospective  season  is  the 
nest.  About  a month  before  it  is  expected  to 
•e  fruit,  dress  the  plants  by  taking  away  2 inches 
depth  from  the  top  of  the  mould.  Twist  off 
1 'me  of  the  lower  leaves.  Fill  up  with  fresh 
impost,  round  the  stem,  to  the  remaining  leaves, 
he  bark-bed  should  be  revived  at  the  same  time, 
> as  to  make  it  lively  ; but  no  new  tan  should  he 
| tided,  till  the  time  for  the  fullest  heat  arrives. 
' f it  is  desired  to  ripen  eminently  large  fruit, 
estroy  the  suckers  as  they  spring,  by  twisting 
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out  their  hearts  with  an  iron  sharp-pointed  instru- 
ment formed  for  the  purpose.  Apply  this  to  the 
heart  of  the  sucker  ; and  turning  it  round,  bring 
the  heart  away  : on  the  other  hand,  when  the  mul- 
tiplication of  the  stock  is  a principal  object,  the 
suckers  must  not  be  extirpated.  A yet  further 
advantage  may  be  given  to  the  swelling  of  the 
fruit,  by  having  a few  of  the  lower  lea.es  of  the 
plant  taken  off,  and  by  putting  a rim  of  tin,  or  any 
thing  else  in  the  form  of  a hoop,  round  the  top  of 
the  pot,  sufficient  to  raise  the  mould  3 or  4 inches. 
I he  mould  should  be  of  the  best  quality,  and  con- 
stantly kept  in  a moderate  moist  stale  : this  may 
be  done  by  having  the  surface  kept  covered  with 
moistened  moss.  The  roots  of  the  pine-plant, 
especially  those  produced  from  the  part  of  the 
stem  just  under  the  leavts,  wall  then  make  a sur- 
prising progress,  and  the  fruit  will  be  greatly  bene- 
fited by  this  expedient. 

To  cut  ripe  Pines. 

The  indications  of  maturity  are,  a diffusive /ra- 
gance,  accompanied  by  change  in  tire  colour  of 
the  fruit  ; most  sorts  becoming  yellow,  or  straw 
colour;  others  dark-green,  or  yellowish  tinged 
with  green.  Cut  pine-apples  before  they  are 
dead  ripe,  or  the  spirit  of  the  flavour  will  be 
dissipated.  Bring  away  with  the  fruit  above  5 
inches  of  stalk,  and  leave  the  crown  adhering  to 
the  top.  If  pine-apples  be  not  cut  soon  alter 
they  begin  to  colour,  they  fall  greatly  off  in  fla- 
vour and  richness,  and  that  sharp  luscious  taste, 
so  much  admired,  becomes  insipid. 

To  destroy  Insects  in  Pines. 

If  the  plants  by  proper  culture  be  kept  healthy 
and  vigorous,  insects  will  not  annoy,  hut  leave 
them.  The  coccus  hesperides  seems  to  delight  in 
disease  and  decay,  as  flies  do  in  carrion.  The 
following  recipe  may  safely  be  applied  to  pine- 
plants  in  any  stale,  but,  certainly,  best  to  crowns 
and  suckers,  at  striking  them  hi  August  ; to 
others  it  may,  at  any  rate,  be  used  in  the  March 
shifting,  when  they  arc  shaken  out  of  their  pots. 
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Take  of  soft  soap,  I pound  ; flowers  of  sulphur,!  The  experience  of  Hay,  one  of  the  best  prac 
pound  ; tobacco,  A a pound  ; mix  vomica,  1 tical  gardeners  in  Scotland,  leads  him  to  con 


ounce ; soft  water,  4 gallons ; boil  all  these 
together  till  the  liquor  is  re  duced  to  3 gallons,  anti 
set  it  aside  to  rool.  In  this  liquor  immerse  the 
whole  plant,  after  the  roots  and  leaves  are  trim- 
med for  potting.  Plants  in  any  other  state,  placed 
in  the  bark-bed,  may  safely  be  watered  over  head 
with  the  liquor  reduced  in  strength  by  the 
addition  of  a third  part  of  water.  As  the  bug 
harbours  most  in  the  angles  of  the  leaves,  there  is 
the  better  chance  that  the  medicated  water  will  be 
effectual,  because  it  will  there  remain  the  longest, 
and  there  its  sediment  will  settle.  The  above  is  a 
remedy  for  every  species  of  the  coccus  ; and  for 
most  insects,  on  account  of  its  strength  and  glu- 
tinous nature.  Its  application  will  make  the 
plains  look  dirty;  therefore,  as  soon  as  the  in- 
tended effect  may  be  supposed  to  have  followed, 
whatever  remains  of  the  liquor  on  the  leaves 
should  be  washed  off  with  clean  water.  It  would 
be  improper  to  pour  a decoction  charged  with 
such  offensive  materials  over  fruiting-plants. 

Ollier  Methods. 

Turn  the  plants  out  of  the  pots,  and  clean  the 
roots  ; then  keep  them  immersed  for  24  hours  in 
water  in  which  tobacco  stalks  have  been  infused  : 
the  bugs  are  then  to  be  rubbed  off  with  a sponge, 
and  plants,  after  being  washed  in  clean  water 
and  dipped,  arc  to  be  re-potted. 

In  the  “Caledonian  Horticultural  Transactions,” 
a similar  mode  is  desciibed,  only  in  the  place  of 
toUacco-jit'ce,  flowers  of  sulphur  are  directed  to 
in  mixed  with  the  water.  With  a bit  of  bass- 
ina*  fixed  on  a small  stick,  and  dipt  in  water,  dis- 
place as  many  of  the  insects  as  can  be  seen 
I nen  immeise  the  plants  m a tub  of  water,  con- 
taining about  l lb  of  flow  ers  of  sulphur  to  each 
garden-potful.  Let  them  remain  covered  in  the 
water  24  hours,  then  lay  them  with  their  tops 
downward  to  dry,  and  so-pot  them  in  the  usual 
manner. 


elude,  that  even  moderate  moisture  is  destructiv 
to  these  insects.  For  many  years,  lie  regular 
ly  watered  his  pine  plants  over  head  with  tic 
squirt,  during  the  summer-months  : this  was  doni 
only  in  the  evening  : it  never  injured  the  plants 
and  the  bug  never  appeared  upon  them. 

TO  PLANT  VINES. 

Vines  are  commonly  either  trained  against  the 
back  wall,  or  on  a trellis  under  the  glass  roof.  In 
the  former  case,  the  plants  are  always  placed  in- 
side the  house  ; but  in  the  latter,  there  are  two 
opinions  among  practical  men,  one  in  favour  ol 
planting  them  outside,  and  the  other  inside  the 
parapet  wall. 

Abercrombie  says,  “ Let  them  be  carefully  turn- 
ed out  of  the  pots,  reducing  the  balls  a little,  and 
singling  out  the  matted  roots.  Then  place  them  in 
the  pits  just  as  deep  in  the  earth  as  they  were  before, 
carefully  spreading  out  the  fibres,  and  filling  iu 
with  fine  sifted  earth,  or  with  vegetable  mould. 
Settle  all  with  a little  water;  and  let  them  have 
plenty  of  free  air  every  day,  defending  them  from 
very  severe  frost  or  much  wet ; which  is  all  the 
care  they  will  require  till  they  begin  to  push 
young  shoots. 

C'nwposts  for  Vines. 

The  following  are  the  materials  and  proportions 
of  a good  compost,  recommending  by  Abercrom- 
bie Of  top-spit  sandy  loam,  from  an  upland 
pasture,  one-third  part ; unexhausted  brown 
loam  from  a garden,  one-fourth  part ; scrapings 
of  roads,  free  from  clay,  and  repaired  w ith  gra- 
vel or  slate,  one-sixth  part  ; vegetable  mould,  or 
old  tan  reduced  to  earth  or  rotten  stable  dung, 
one-eighth  part ; shell  marl  or  mild  lime,  one- 
twelfth  part.  The  borders  to  be  from  3 to  a feet 
in  depth,  and,  where  practicable,  not  less  then  4 
feet  wide  in  surface  wilhin  the  house,  communi- 
cating with  a border  outside  the  building,  of  not 
less  than  10  feet  wide. 
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To  choose  the  Plants 

Vines  are  to  be  had  in  the  nurseries,  propaga- 
1 either  from  layers,  cuttings,  or  eyes;  and 
ovided  tiie  plants  be  well  rooted,  and  the 
>od  ripe,  it  is  a matter  of  indifference  from 
: uch  class  the  choice  is  made. 

EEDY  MODE  OF  STORING  A NEW  GRAPE 
HOUSE. 

This  mode  is  only  to  be  adopted  where  a vinery 
fviously  exists  in  the  garden,  or  where  there  is 
--iend's  vinery  in  the  neighbourhood, 
n the  end  of  June  or  beginning  of  July,  when 
vines  have  made  new  shoots  from  10  to  12 
t long,  and  about  the  time  of  the  fruit  setting, 
ret  any  supernumerary  shoots,  and,  loosening 
m from  the  trellis,  bend  them  down  so  as  to 
s.e  them  form  a double  or  flexure  in  a pot  filled 
h earth,  generally  a mixture  of  loam  and  vege- 
•le  mould  ; taking  care  to  make  a portion  of 
year’s  wood,  containing  a joint,  pass  into  the 
in  the  pot.  Tl.e  earth  is  kept  in  a wet  state  ; 

at  the  same  time,  a moist  warm  air  is  main- 
•ed  in  the  house.  In  about  10  days,  roots  are 
id  to  have  proceeded  plentifully  fiom  the  joint 
ast  year’s  wood,  and  these  may  be  seen  by 
cly  Stirling  the  surface  of  the  earth  ; or  some- 
-es  they  may  be  observed  penetrating  to  its 
ace.  The  layer  may  now  be  safely  detached, 
i r frequently  it  contains  one  or  two  bunches 
iprapes,  which  continue  to  grow  and  come  to 
ection.  A layer  cut  off  in  the  beginning  of 
r generally  attains,  by  the  end  of  October,, 
length  of  15  or  20  feet.  A new  grape-house, 
efore,  might  in  this  way  be  as  completely  fur- 
ed  with  plants  in  three  months,  as  by  the 
d method,  above  described,  in  three  years. 

Another  Mode. 

mode  of  more  general  utility  than  the  fore- 
st, is  to  select  the  plants  in  the  nursery  a 
before  wanted,  and  to  order  them  to  be  pot- 
in.o  very  large  pots,  baskets,  or  tubs, 
* 1 with  the  richest  earth,  and  plunged  into  a 
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tan  bed.  They  will  thus  tnaKe  shoots,  which, 
the  first  year  after  removal  to  their  final  destina- 
tion, will,  under  ordinary  circumstances,  pioduce 
fruit. 

TO  PRUNE  AND  TRAIN  VINES. 

The  methods  of  pruning  established  vines  ad- 
mits of  much  diversity,  as  the  plants  are  in  differ- 
ent situations.  Without  reckoning  the  cutting 
down  of  young  or  weak  plants  alternately,  to  tin- 
lowermost  summer  shoot,  which  is  but  a temporary 
course,  three  different  systems  of  pruning  are 
adopted. 

The  first  is  applicable  only  to  vines  out  of 
doors  ; but  it  may  be  transferred  to  plants  in  a 
vinery,  without  any  capital  alteration.  In  this 
method,  one  perpendicular  leader  is  trained  from 
the  stem,  at  the  side  of  which,  to  the  right  and  left, 
the  ramifications  spring.  Soon  after  the  growin 
season  has  commenced,  such  rising  shoots  as  ar 
either  in  fruit  and  fit  to  be  retained,  or  are  eligibly 
placed  for  mother-bearers  next  season,  are  laid  in, 
either  horizontally,  or  with  a slight  diagonal  rise, 
at  something  less  than  a foot  distance,  measuring 
from  one  bearing  shoot  to  the  next  : the  rising 
shoots  intended  to  form  young  wood,  should  be 
taken  as  near  the  origin  of  the  branch  as  a good 
one  offers,  to  allow  of  cutting  away,  In  yond  the 
adopted  lateral,  a greater  quantity  o ' ne  branch, 
as  it  becomes  old  wood  ; the  new-sprung  laterals, 
not  wanted  for  one  of  these  two  objects,  are 
pinched  off.  The  treatment  of  those  retained, 
during  the  rest  of  the  summer,  thus  differs; — As 
the  shoots  in  bearing  extend  in  growth,  they  are 
kept  stopped  about  two  eyes  beyond  the  fruit : — 
the  coronate  shoots,  cultivated  merely  to  enlarge 
the  provision  of  wood,  are  divested  of  embryo 
bunches,  if  they  show  any  ; but  are  trained  at 
full  length  as  they  advance  during  the  summer, 
until  they  reach  the  allotted  bounds.  In  the  win- 
ter-pruning, there  will  thus  be  a good  choice  of 
mother-bearers.  That  nearest  the  origin  of  the 
former  is  retained,  and  the  others  on  the  same 
branch  are  cut  away  : the  rest  of  the  branch  is 
also  taken  off,  so  that  the  old  wood  may  termi- 
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nate  with  the  adopted  lateral  : the  adopted  shoot 
is  then  shortened  to  two,  three,  four,  or  more 
eyes,  according  to  its  place  on  the  vine,  its  own 
strength,  or  the  strength  of  the  vine.  The  lower 
shoots  are  pruned  in  the  shortest,  in  order  to 
keep  tiie  means  of  always  supplying  young  wood 
at  tiie  bottom  of  the  tree. 

Second  Method. 

The  second  method  is  to  head  the  natural 
leader,  so  as  to  cause  it  to  throw  out  two,  three, 
or  more  principal  shoots;  these  are  trained  as 
leading  branches;  and  in  the  winter-pruning  are 
not  reduced,  unless  to  shape  them  to  the  limits 
of  the  house,  or  unless  the  plant  appears  too  weak 
to  sustain  them  at  length.  Laterals  from  these 
are  cultivated  about  twelve  inches  apart,  as 
mother-bearers  ; those  in  fruit  are  stopped  in 
summer,  and  after  the  fall  of  the  leaf  are  cut  into 
one  or  two  eyes.  From  the  appearance  of  the 
mother-bearers,  thus  shortened,  this  is  called 
spur  pruning. 

Third  Method. 

The  third  plan  seems  to  flow  from  taking  the 
second  as  a foundation,  in  having  more  than  one 
aspiring  leader;  and  from  joining  the  superstruc- 
ture of  the  first  system  immediately  to  this,  in 
reserving  well-placed  shoots  to  come  in  as  bear- 
ing wood,  'riius,  supposing  a stem,  which  has 
been  headed,  to  send  up  four  vigorous  competing 
leaders,  two  are  suffered  to  bear  fruit,  and  two 
are  divested  of  such  buds  as  break  into  clusters, 
and  trained  to  the  length  of  10,  12,  15  feet,  or 
more,  for  mother-bearers,  which  have  borne  a 
crop,  are  cut  down  to  within  two  eyes  of  the 
stool  or  legs,  according  to  the  strength  of  the 
plant;  while  the  reserved  shoots  lose  no  more  of 
their  tops  than  is  necessary  to  adjusjt  them  to  the 
trellis. 

TO  PRUNE  VINES  TO  ADVANTAGE. 

In  pruning  vines,  leave  some  new  branches 
every  year,  and  take  away  (if  too  many)  some 
of  the  old,  which  will  be  of  great  advantage  to 
the  tree,  and  much  increase  the  quantity  of  fruit. 


When  you  trim  your  vine,  leave  two  knots,  an 
cut  them  off  the  next  time  ; for,  usually  the  tw  \ 
buds  yield  a bunch  of  grapes.  Vines,  thul 
pruned,  have  been  known  to  bear  abundant!- 
whereas  others  that  have  been  cut  close  to  plea: 
the  eye,  have  been  almost  barren  of  fiuit. 


TO  MATURE  GRAPES  BY  INCISION  OF  THE 
VINE  BARK. 

It  is  not  of  much  consequence  in  what  part 
the  tree  the  incision  is  made  ; but  in  case  tl 
trunk  is  very  large,  the  circles  ought  to  be  mat 
in  the  smaller  branches.  All  shoots  wliieu  c«.m 
out  from  the  root  of  the  vine,  or  from  the  front 
the  trunk,  situated  below  the  incision,  must  1 
removed  as  often  as  they  appear,  unless  hearirl. 
wood  is  particularly  wanted  to  fill  up  the  low* 
part  of  the  wall,  in  which  case  one  or  two  shoo 
may  be  left. 

Vines  growing  in  forcing-houses  are  equally  it 
proved  in  point  of  size  and  flower,  as  well  . 
made  to  ripen  earlier  by  taking  away  circles  • 
bark.  The  time  for  doing  this,  is  when  the  frit 
is  set,  and  the  berries  are  about  the  size  of  sms 
shot.  The  removed  circles  may  here  be  mat 
wider  than  on  vines  growing  in  the  open  air,  i 
the  bark  is  sooner  reuew’ed  in  forcing-house 
owing  to  the  warmth  and  moisture  in  tho: 
places.  Half  an  inch  will  not  be  too  great 
width  to  take  off  in  a circle  from  a vigorous  gro\ 
ing  vine  ; but  I do  not  recommend  the  operatic 
to  be  performed  at  all  in  weak  trees. 

This  practice  may  be  extended  to  other  fruit 
so  as  to  hasten  their  maturity,  especially : 
which  there  is  a most  abundant  flow  of  retun 
ing  sap  : and  it  demonstrates  to  us,  why  old  trei 
are  more  disposed  to  bear  fruit  than  young  one 
Miller  informs  us,  that  vineyards  in  Italy  ai 
thought  to  improve  every  year  by  age,  till  theft 
are  50  years  old.  For  as  trees  become  old,  tl 
returning  vessels  do  not  convey  the  sap  into  ti  S 
roots  with  the  same  facility  they  did  when  younf 
Thus  by  occasionally  removing  circles  of  bar! 
we  only  anticipate  the  process  of  nature.  I 
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I »ih  cases,  a stagnation  of  the  true  sap  is  obtaiu- 
1 I in  the  fruiting  brandies  and  the  redundant 
{ itriment  then  passes  into  the  fruit. 

It  often  happens  after  the  eirele  of  bark  has 
•en  removed,  a small  portion  of  the  inner  bark  ad- 
res  to  the  alburnum.  It  is  of  the  utmost  im- 
rtance  to  remove  this,  though  ever  so  small, 
herwise  in  a very  short  space  of  time,  the  com- 
inication  is  again  established  with  the  roots, 
d little  or  no  effect  produced.  Therefore  in 
ont  10  days  after  the  first  operation  has  been 
rformed,  look  at  the  part  from  whence  the 
ii  rk  was  removed,  and  separate  any  small  por- 
n which  may  have  escaped  the  knife  the  first 
me. 

O PREVENT  THE  DROPPING  OFF  OF  GRAPES. 
Make  a circular  incision  in  the  wood,  cutting 

I ray  a ring  of  bark,  about  the  breadth  of  the 
th  of  an  inch.  The  wood  acquires  greater  size 
out  the  incision,  and  the  operation  accelerates 
» maturity  of  the  wood,  and  that  of  the  fruit 
ewise.  The  incision  should  not  be  made  too 
ep,  and  further  than  the  bark,  or  it  will  spoil 
th  in  the  wood  and  the  fruit. 

TO  RETARD  TI1E  SAP. 

At  certain  periods,  preventing  or  retarding  the 
.unting  of  the  sap,  tends  to  produce  and  ripen 
•fruit.  An  abundance  of  sap  is  found  to  in- 
rase  the  leaf  buds,  and  decrease  the  flowfer  buds, 
process  to  retard  sap  has  long  been  employed, 
the  gardens  of  Montrenil.  The  practice  is  to 
aricatc  the  sap  a3  near  the  root  as  may  be,  by 
ting  off  the  main  stem,  and  training  two  lateral 
mches,  from  which  his  wall  is  to  be  filled. — 
other  process  of  interrupting  the  rising  of  the 

f>,  by  separating  the  bark,  has  been  long  in 
ictice  in  vine  forcing-houses;  this  is  done 
V en  the  graphs  are  full  grown,  and  is  found  to 
I ist  the  bark  in  diminishing  the  aqueous,  and 
I reading  the  saccharine,  juice. 

TO  DESTROY  INSECTS  IN  VINES, 
f The  red  spider  is  the  grand  enemy  to  the  vine 
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after  every  winter’s  pruning  and  removal  of  the 
outward  rind  on  the  old  wood,  anoint  the  branch- 
es, shoots,  and  trellis,  with  the  following  coin* 
position,  the  object  of  which  is  the  destruction  of 
their  eggs  or  larvae  : — 

Soft  soap  ...  ...  ...  2 lbs. 

Flour  of  sulphur  ...  2 do. 

Leaf  of  roll  tobacco  ..  2 do. 

Nux  vomica  . ••  ..  4 oz. 

Turpentine  l English  gill. 

Boil  the  above  in  8 English  gallons  of  soft  rivet 
Water,  till  it  is  reduced  to  six. 

Lay  on  this  composition,  milk  warm,  with  a 
painter’s  brush  : then  with  a sponge  carefully 
anoint  every  branch,  shoot,  and  bud  ; being  sure 
to  rub  it  well  into  every  joint,  hole,  and  angle. 
If  the  house  is  much  infected,  the  walls,  flues, 
rafters,  &c,  are  also  to  be  painted  over  with  the 
same  liquor.  Watering  over  the  leaves  and  fruit 
at  all  times,  except  the  ripening  season,  is  the 
preventive  recommended,  and  which  all  gardeners 
approve. 

TO  PROTECT  GRAPES  FROM  WASPS. 

Plant  near  the  grapes  some  yew  trees,  and  the 
wasps  will  so  far  prefer  the  yew-tree  berries,  as 
wholly  to  neglect  the  grapes. 

TO  TAKE  OFF  SUPERFLUOUS  SUCKERS  FROM 
■SHRUBS. 

Many  flowering  shrubs  put  ont  strong  suckers 
from  the  root,  such  as  lilacs,  syringa,  and  some  of 
the  kinds  of  roses,  which  take  greatly  from  the 
strength  of  the  mother-plant,  and  which,  if  not 
wanted  for  the  purpose  of  planting  the  following 
season,  should  be  twisted  off,  or  otherwise  de- 
stroyed. 

TO  RENOVATE  OLD  APPLE  TREES. 

Take  fresh  made  lime  from  the  kiln,  slake  it 
well  with  water,  and  well  dress  the  tree  with  a 
brush,  and  the  insects  and  moss  will  be  com- 
2 E 
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pletely  destroyed,  the  outer  rind  fall  off,  and  a 
new,  smooth,  clear,  healthy  one  formed,  and  the 
tree  assume  a most  healthy  appearance  and 
produce  the  finest  fruit. 

TREATMENT  OF  APPLE  TREES. 

The  limbs  of  apple  trees  are  recommended  by 
some  to  be  brushed  all  over  in  the  midst  of  summer  : 
but  it  is  difficult  to  brush  the  branches  of  trees 
when  the  fruit  is  upon  them.  Instead  of  brushing 
the  trees  in  summer,  as  soon  as  the  leaves  have 
fallen,  every  tree  should  be  carefully  and  freely 
pruned,  this  will  open  a passage  to  the  sun  and 
air,  and  will  contribute  to  health  in  the  future 
season.  In  addition  to  this,  says  a correspon- 
dent of  the  Monthly  Magazine  for  1820,  I should 
recommend  brushing  off  the  moss  and  cutting  out 
the  cankered  parts  at  any  season  this  is  con- 
venient, and  ( further  recommend  the  tree  to  be 
anointed  some  feet  from  the  ground  with  a com- 
position of  sulphur  and  goose  oil,  and  unless  the 
orchard  is  ploughed,  which  is  very  much  the  case 
in  Shropshire  and  Herefordshire,  the  soil  should 
be  opened  at  the  roots. 

TO  RENDER  NEW  PIPPINS  PRODUCTIVE. 

To  render  it  more  hardy,  the  farina  of  the 
pippin  should  be  introduced  to  the  flower  of  the 
Siberian  crab,  whereby  a mule  is  produced,  which 
ripens  in  cold  and  exposed  situations,  yet  retains 
the  rich  flavour  of  the  other  parent.  But  these 
hybrid,  or  mule  productions,  in  a few  generations 
return  to  the  character  of  the  one  or  the  other  va- 
riety. A most  excellent  variety  of  this  apple, 
called  the  Doumton  pippin,  has  been  obtained  by 
introducing  the  farina  of  the  golden  to  the  female 
flower  of  the  orange  pippin,  and  the  progeny  is 
more  hardy  than  either  parent. 

TO  OBTAIN  EARLY  FRUIT  BY  EXHIBITING  TIIE 
TREES. 

Mr.  Knight,  having  trained  the  branches  of  an 
apple  tree  againet  a southern  wall,  he  in  winter 
loosened  them  to  their  utmost,  and  in  spring, 
when  the  flower-buds  begin  to  appear,  the 
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blanche  were  again  trained  to  the  wall.  Th  I 
blossoms  soon  expanded,  and  produced  fruit 
which  early  attained  perfect  maturity  ; and  wha 
is  more,  the  seeds  from  their  fruits  afforded  plant? 
which,  partaking  of  the  quality  of  the  parent 
ripened  their  fruit  tery  considerably  earlier  tha 
other  trees  raised  at  the  same  time  from  seeds  o 
the  same  fruit,  which  had  grown  in  the  orcharc 

TO  HASTEN  THE  RIPENING  OF  WALL-FRUIT. 

Painting  the  wall  with  black  paint,  or  laving 
composition  of  the  same  colour,  produces  no 
only  more  in  quantity,  in  the  proportion  of  five  t 
three,  but  the  quality  is  also  superior  in  size  am 
flavour  to  that  which  grows  against  the  walls  of  tin 
natural  colour.  But  the  trees  must  be  clear  of  in 
sects,  or  they  will  thrive,  from  the  same  cause 
more  than  the  fruit. 

TO  PRESERVE  PLANTS  FROM  FROST. 

Before  the  plant  has  been  exp?  sed  to  the  sun 
or  thawed,  after  a night’s  frost,  sprinkle  it  wel 
with  spring-water,  in  which  sal-ammoniac  o 
common  salt  has  been  infused. 

TO  ENGRAFT  THE  COFFEE  TREE. 

Plant  in  small  hampers,  during  the  rainy  seal 
son,  young  plants  raised  by  seed,  when  they  an 
from  12  to  18  inches  high.  Place  them  in  tin 
shade,  until  they  are  quite  recovered,  then  re 
move  them  in  the  hampers,  respectively,  to  tin 
foot  of  the  coffee  trees  chosen  for  the  inothe. 
plants,  which  ought  to  be  of  the  most  healthy  anc 
productive  kind. 

These  latter  should  be  cut  down  to  within  3 oi 
4 inches  of  the  ground,  to  make  them  throw  on 
new  wood  near  their  roots.  It  is  those  shoot?  i 
which  are  grafted,  when  they  are  about  a foot  oil) 
15  inches  long,  upon  the  seedling  plants  in  tilth 
hampers  placed  round  the  mother  plants.  The*1 
hampers  should  be  in  part  buried  in  the  ground,!! 
to  preserve  the  earth  within  them  moist. 

There  are  several  ways  of  performing  tlieb 
operation  of  grafting  but  we  shall  give  only  tlie-j? 
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to  following,  which  seem  most  likely  to  answer 
e purpose^  without  calling  upon  the  cultivator 
pursue  too  complex  a process  : — 

1st.  Draw  together  the  stem  of  the  plant  in  the 
mper,  and  one  of  the  branches  of  the  mother 
int.  Then  make  a longitudinal  incision  on  each 
them,  of  the  same  length : bring  the  two  in- 
ious  together,  so  that  one  wound  covers  the 
icr ; bind  them  firmly  together,  and  finally 
ver  them  with  a mixture  of  clayey  earth  and 
w-dung.  It  would  be  useful  to  cut  off  the  top 
the  plant  in  the  hamper,  in  order  to  force  the 
> into  the  branch  of  the  mother  plant. 

-zd.  Draw  together  the  tree  in  the  hamper  and 
; branch  of  tlie  mother  plant,  as  before  ; and 
ce  off  from  3 to  8 inches  of  the  head  of  the 
raer.  Then  make  a triangular  incision  upon 
s cut,  and  a similar  one  on  the  branch  of  the 
tber  plant,  to  unite  the  two  wounds;  make 
:m  fast  together,  and  cover  them  with  the 
ue  composition  as  before ; then  place  the 
inch  upright  by  means  of  a prop.  When  the 
rts  are  firmly  knit  together,  cut  the  branch 
ay  from  the  mother  plant,  and  the  engrafting  is 
npleted. 

Voung  trees,  thus  engrafted,  after  remaining 
2 or  two  years  in  the  nursery,  should  be  re- 
wed  to  the-  plantation  they  are  designed  for. 
•is  method  is  highly  useful  to  the  fruit  trees 
ich  do  not  propagate,  with  all  their  best 
lalities,  by  means  of  seed.  In  the  same  manner, 
cellent  varieties  of  spice  trees  may  be  raised 
m plants  propagated  by  seed. 

PRESERVE  FRUIT-TREES  IN  BLOSSOM  FROM 
FROST, 

'surround  the  trunk  of  the  tree  in  blossom  with 
visp  of  straw  or  hemp.  The  end  of  this  sink  by 
am  of  a stone  tied  to  it,  in  a vessel  of  spring 
1 ter  at  a little  distance  from  the  tree.  One 
wel  will  conveniently  serve  two  trees.  Or 
••  cord  may  be  lengthened  so  as  to  surround 
l reral  before  its  end  is  plunged  into  the  water, 
is  necessary  that  the  vessel  should  be  placed  in 
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an  open  situation  out  of  the  reach  of  any  shade, 
so'that  the  frost  may  produce  all  its  effects  on  the 
water  by  means  of  the  cord  communicating  with 
it. 

CHINESE  MODE  OF  PROPAGATING  FRUIT  TREES. 

Strip  a ring  of  baik,  about  an  inch  in  width, 
from  a bearing  branch,  surround  the  place  with  a 
ball  of  fat  earth,  or  foam,  bound  fast  to  the 
branch  with  apiece  of  matting:  over  this  they 
suspend  a pot  or  horn,  with  water,  having  a 
small  hole  in  the  bottom  just  sufficient  to  let  the 
water  drop,  in  order  to  keep  the  earth  constantly 
moist  The  branch  throws  new  roots  into  the 
earth  just  above  the  place  where  the  ring  of  bark 
was  stripped  off.  The  operation  is  performed  in 
the  spring,  and  the  branch  is  sawn  off'  and  put 
into  the  ground  at  the  fall  of  the  leaf.  The  fol- 
lowing year  it  will  bear  fruit. 

TO  HEAL  WOUNDS  IN  TREES. 

This  method  consists  in  making  a varnish  of 
common  linseed  oil,  rendered  very  drying,  by 
boiling  it  for  the  space  of  an  hour,  with  an  ounce 
of  litharge  to  each  pound  of  oil,  mixed  with  cal- 
cined bones,  pulverized  and  sifted,  to  the  consist- 
ence of  an  almost  liquid  paste.  With  this  paste 
the  wounds  are  to  he  covered,  by  means  of  a 
brush,  after  the  bark  and  other  substance  have 
been  pared,  so  as  to  render  the  whole  as  smooth 
and  even  as  possible.  'The  varnish  must  be  ap- 
plied in  dry  weather,  in  order  that  it  may  attach 
itself  properly. 

COMPOSITION  FOR  HEALING  WOUNDS  IN  TREES. 

Take  of  dry  pounded  chalk,  3 measures  ; and 
of  common  vegetable  tar,  1 measure ; mix  them 
thoroughly,  and  boil  them,  with  a low  heat,  till 
the  composition  becomes  of  the  consistency  of 
bees-wax  ; it  may  be  preserved  for  use  in  this 
state  for  any  length  of  time.  If  chalk  cannot 
conveniently  he  got,  dry  brick-dust  may  be  sub- 
stituted. After  the  broken  or  decayed  limb  has 
been  sawed  off,  the  whole  of  the  saw  cut  must  be 
very  carefully  pared  away,  and  the  rough  edges  of 
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the  bark,  in  particular,  must  be  made  quite  smooth  : 
the  doing  of  this  properly  is  of  great  consequence  ; 
then  lay  on  the  above  composition,  hot,  about  the 
thickness  of  half-a-crown,  over  the  wounded 
place,  and  over  the  edges  ©f  the  surrounding 
bark  ; it  should  be  spread  with  a hot  trowel. 

TO  PROPAGATE  HERBS  BY  SLIPS  AND  CUT- 
TINGS. 

Many  kinds  of  pot-herbs  may,  in  July,  be  pro- 
pagated by  cuttings  or  slips,  which  may  be  plant- 
ed out  to  nurse  on  a shady  border  for  a few 
weeks,  or  till  they  have  struck  root,  and  may 
then  be  planted  out  where  they  are  to  remain. 
If  made  about  the  middle,  or  end  of  the  month, 
they  will  be  ready  for  transplanting  before  the 
end  of  August,  and  in  that  case  will  be  well  es- 
tablished before  the  winter.  The  kinds  are  mar- 
joram, mint,  sage,  sorrel,  tansy,  tarragons,  and 
thyme. 

TO  PREVENT  THE  GROWTH  OF  WEEDS  ROUND 
YOUR  FRUIT  TREES. 

To  diminish  the  growth  of  weeds  round  fruit 
trees  spread  on  the  ground  round  the  fresh  trans- 
planted trees,  as  far  as  the  roots  extend,  the  re- 
fuse stalks  of  flax  after  the  fibrous  parts  have 
been  separated.  This  gives  them  very  sur- 
prizing vigour,  as  no  weeds  will  grow  under  flax 
refuse,  and  the  earth  remains  fresh  and  loose. 
Old  trees  treated  in  the  same  manner,  when 
drooping  in  an  orchard,  will  recover,  and  push 
out  vegerian  shoots.  In  place  of  flax  stalks,  the 
leaves  which  fall  from  trees  in  autumn  may  be 
substituted,  but  they  must  be  covered  with  waste 
twigs,  or  any  thing  else  that  can  prevent  the  wind 
from  blowing  them  away. 

To  avoid  the  bad  Effects  of  Iron  Nails,  8fc.  on  Fruit 
Trees. 

It  often  happens  that  some  of  the  limbs  of  fruit- 
trees,  trained  against  a wall,  are  blighted,  and 
die,  while  others  remain  in  a healthy  and  flourish- 
ing state.  This  as  hitherto  beep  erroneously  at 
ti  United  to  the  effects  of  lightning;  but  from 


closer  observation,  am.  from  several  experiments,  j 
it  has  been  found  to  arise  from  the  coiroding  ef- 
fects of  the  nails  and  cramps  with  which  trees  in 
this  situation  are  fastened.  To  avoid  this  incon- 
venience, therefore,  it  requires  only  to  be  careful 
til  preventing  the  iron  from  coming  in  contact  ; 
with  the  bark  of  the  trees. 

To  deslrnij  i\loss  on  Trees. 

Remove  it  with  a hard  scrubbing-brush  in  Fe 
bi  nary  and  March,  and  wash  the  trees  with  cow  l 
dung,  urine,  and  soap-suds. 

TO  PROTECT  TREES  AN1)  SHRUBS  FROM  TltF. 

ATTACK  OF  HARES. 

Take  three  pints  of  melted  tal!owr  to  one  of  tar,  H 
and  mix  them  well  together,  over  a gentle  fire  In 
November,  take  a small  brush,  and  go  over  the  >' 
rind  or  bark  of  the  trees  with  the  mixture,  in  a u 
milk  warm  state,  as  thin  a»  it  can  be  laid  on  with  i 
the  brush.  This  coating  will  not  hinder  thejnices  : 
or  sap  expanding,  in  the  smallest  degree.  Ilsj 
efficacy  lias  been  proved,  by  applying  the  liquid  fr" 
to  one  tree  and  missing  another,  w hen  the  latter  |‘ 
has  been  attacked,  and  t he  former  left.  Doting  r 
five  years’  experience,  of  the  besmeared,  the  first  if 
two  years,  not  one  was  injured  afterwards.  If 
all  the  bark  were  properly  gone  over  with  the  S- 
mixture,  they,  probably,  would  not  need  any  M 
more  for  some  years. 

TO  PREVENT  THE  PROPAGATION  OF  INSECTS  ON 
APPLE  TREES. 

Let  a hard  shoe-brush  be  applied  to  every  in-  i 
fected  limb,  as  if  it  were  to  coach  harness,  to  get  ; 
off  the  dirt,  after  which,  with  the  tin  box  and  1 
brush,  give  the  limbs  a dressing,  leaving  them 
exposed  to  the  sun,  to  inhale  the  efficacy  of  the 
application.  This  should  be  repeated  occasionally 
during  the  summer,  chusing  always  a dry  time, 
and  warm  clear  sunshine. 

TO  PREVENT  THE  RAVAGES  OF  THE  GOOSEBERRY 
CATERPILLAR. 

The  only  remedy  is  by  placing  something 
■ bout  the  stent,  or  among  the  branches  of  the 
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)usti,  the  smell  of  which  is  obnoxious  to  flies,  and  i 
vliich  they  will  not  approach  ; the  smell  of  coal- 
ar  is  said  "to  keep  ofl'  the  caterpillars : the  fact  is, 
hat  it  kept  off  the  fly.  The  practice  is  to  wrap 
beam  or  twist  of  seed,  strongly  impregnated 
rith  this  strong-scented  bitumen,  round  the  stem 
f tiie  bush  : arid  no  caterpillar  will  touch  a leal. 

Other  remedies  are  used,  such  as  soap-suds 
brown  over  the  bushes,  lime,  chimney-soot,  and 
strong  decoction  ot  elder-leaves;  but  who  can 
at  gooseberries  and  currants  after  they  havi 
een  besmeared  with  such  filthy  materials  ? keep- 
:ig  off  the  fly  by  the  smell  of  something  which  i- 
isagreable  to  it,  goes  to  the  root  of  the  evil  ai 
nee;  ami  there  is  nothing  in  the  smell  ot  coal- 
ir  which  can  excite  a prejudice  in  the  most  de- 
cate  stomach. 

Another  Method. 

A few  small  pits  or  holes,  from  12  to  15  inches 
cep,  being  dug  among  the  bushes,  at  convenient 
i-tance>,  all  the  surface  mould  immediately  undet 
nd  near  to  the  bushes,  wherein  the  greatest 
uantity  of  shells  is  likely  to  be  deposited,  is  taken 
if  with  a common  garden  hoe,  and  buried  in  these 
o!es  or  pits;  after  which  the  whole  surface  is 
arefully  dug  over,  to  a considerable  depth 
v Iierever  these  operations  arc  properly  perform- 
.1,  no  apprehension  of  loss  from  this  kind  of  ca- 
trpillar  need  be  entertained. 

TO  CURg  THE  DISEASE  IN  APPLE  TREES. 

Brush  off  the  white  down,  clear  off  the  red 
ain  underneath  it,  and  anoint  the  places  infected 
nth  a liquid  mixture  of  train  oil  and  Scotch 
lllff. 

Another  Method. 

Orchards  are  occasionally  much  injured,  by  an 
i-ect  appearing  like  a white  efflorescence;  when 
roised  between  the  fingeis  it  emits  a blood  red 
nid.  Mix  a quantity  of  cow-dung  with  human 
rine,  to  the  consistence  of  paint,  and  let  the  in- 
•ctcd  trees  be  anointed  with  it,  about  the  begin- 
ing  of  March. 


To  cure  the  Conker  in  Apple  Trees 

The  only  means  of  preventing  the  canker  worm, 
which  destroys  the  young  fruit,  and  endangers  the 
life  of  the  tree,  when  discovered,  and  winch  in 
many  instances  lias  proved  to  be  effectual,  was 
encircling  the  tree,  about  knee  high,  with  a streak 
of  tar,  early  in  the  spring,  and  occasionally  add- 
ing a fresh  coat. 

In  other  Trees. 

Cut  them  off  to  the  quick,  and  apply  a piece  of 
sound  bark  from  any  other  tree,  and  bind  it  on 
with  a flannel  roller.  Cut  off  the  canker,  and  a 
new  shoot  will  grow  strong,  but  in  a year  or  two 
you  will  find  it  cankered. 

TO  CURE  ULCERS  IN  ELM  TREES 

The  remedy  consists  in  boring  every  tree  attack- 
ed by  the  disease,  at  the  ulcer  itself;  and  in  ap- 
plying a tube  in  the  hole,  occasioned  by  the  borer, 
penetrating  about  9 lines  in  depth.  The  sound 
trees,  which  are  also  bored,  afford  no  liquor, 
whereas  those  that  are  ulcerated  afford  it  in  great 
abundance,  increasing  particularly  in  fine  wea- 
ther, and  when  the  wound  is  exposed  to  the  south. 
Stormy  weather,  and  great  winds,  stop  the  affu- 
sion. In  this  manner  the  ulcers  dry  and  heal  in 
48  hours. 

TO  CLEANSE  ORCHARD  TREES  BY  LIME. 

The  use  of  lime  lias  been  highly  recommended 
in  the  dressing  of  old  moss-eaten  orchard  trees. 
Some  fresh-made  lime  beins;  slaked  with  water, 
and  some  old  worn-out  apple-trees  well  dressed 
with  it  with  a brush,  the  result  was,  that  the  in- 
sects and  moss  were  destroyed,  the  outer  rind  fell 
off,  and  a new,  smooth,  clear,  healthy  one  formed  ; 
the  trees,  although  20  years  old,  assuming  a most 
healthy  appearance. 

TO  CURE  BLIOIIT  IN  FRUIT  TREES. 

A smothering  straw-lire  should  be  made  early 
in  October,  in  calm  weather,  under  each  tree, 
and  kept  up  during  an  hour  or  more.  This  dune, 
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scrape  the  moss  and  other  impurities  from  the 
trunk,  and  from  every  obscure  hole  and  corner; 
set  your  ladders  to  the  branches,  carefully  clean- 
ing them  in  the  same  way,  taking  from  the  re 
maining  leaves  every  web,  or  nidus,  of  insects.  If 
need  be,  wash  the  trunk,  and  all  the  larger  wood 
with  a solution  of  lime  and  dung.  Last  of  all,  it 
is  necessary  to  destroy  the  insects,  or  eggs,  which 
may  have  dropped  upon  the  ground,  and  may  be 
useful  to  loosen  the  soil  in  the  circumference. 
In  the  spring,  or  early  blighting  season,  apply 
your  ladders,  make  a careful  survey  of  every 
degree,  and  act  in  consequence ; repeat  this 
monthly,  picking  off  all  blights  by  hand,  and  using 
the  water  engine  where  ablution  maybe  necessa- 
ry. To  those  who  have  fruit,  or  the  market-profit, 
thereof,  every  orchard  or  garden,  little  or  great, 
will  amply  repay  such  troubles  and  expense. 

Another  Method. 

Trees  newly  transplanted,  in  general  escape 
its  attacks,  when  other  trees,  of  the  same  kind  of 
fruit,  grown  in  the  same  situation,  have  been 
nearly  destroyed.  Peach  and  nectarine  trees 
should  be  dug  up,  once  in  every  5 or  6 years,  and 
i t planted  with  fresh  mould.  By  this  method,  a 
larger  quantity  of  fruit,  of  a superior  kind,  will 
be  obtained.  The  covering  of  trees  with  mats, 
by  almost  totally  depriving  them  of  light,  has  a 
tendency  to  create  blight,  which  often  attends  an 
excess  of  heat  or  cold. 

To  preserve  Apple  Trees  from  Blight. 

By  washing  the  branches  with  quick  lime  it  will 
preserve  the  trees  from  blight,  and  ensure  a crop ; 
those  which  escaped  washing  suffered  from  the 
blight,  whilst  the  others  produced  a good  crop. 

To  prevent  the  Blight  or  Mildew  from  injuring 
Orchards. 

Rub  tar  well  into  the  bark  of  the  apple  trees 
about  four  or  six  inches  wide  round  each  tree 
and  at  about  one  foot  from  the  ground,  't  his  ef- 
fectually prevents  blight,  and  abundant  crops  are 
the  consequence. 


TO  PREVENT  MILDEW  ON  FRUIT  TREES. 

Take  one  quart  of  watky,  (a  Russian  spirit  pre. 
pared  from  the  distillation  of  rye,  and  resembling 
in  every  respect  the  whiskey  of  Scotland),  two 
pounds  of  powdered  sulphur,  two  ounces  of  cop- 
peras, and  a small  quantity  of  camphor.  Dissolve 
fii st  the  camphor,  reduced  to  pow,  er,  gradually 
in  the  spirit,  then  dissolve  also  the  copperas  in  it; 
then  rub  in  gradually  the  powdered  sulphur  into 
the  solution,  when  the  whole  will  form  a mixture 
of  a thickish  consistence.  The  fruit  trees,  in  the 
spring  of  the  year,  immediately  after  being  clean- 
ed and  tied  up,  are  to  have  their  trunks  and  all 
their  branches  completely  co»ered  with  this  mix- 
ture, by  means  of  a large  painter’s  brush. 

To  prevent  Mildew  on  Peach-Trees. 

In  the  months  of  January  and  February,  if  the 
trees  are  in  as  stunted  or  sickly  state,  take  away 
all  the  old  mould  from  the  roots  as  carefully  as 
possible,  and  put  in  its  place  fresh  rotten  turf 
from  an  old  pasture,  without  any  dung  ; and  the 
trees  will  not  only  recover  their  health,  but 
produce  a crop  of  tine  swelled  fruit. 

TO  PREVENT  GUMMING  IN  FRUIT  TREES. 

To  prevent  gumming,  or  the  spontaneous  exu- 
dation of  gum  from  the  trunks  of  fruit  trees,  which 
injures,  to  a considerable  extent,  the  growth  and 
strength  of  the  tree. 

Take  of  horse  dung  any  quantity,  mix  it  well 
up  with  a quantity  of  clay  and  a little  sand,  so  as 
to  make  a composition  ; then  add  a quantity  of 
pitch  tar,  (what  is  put  upon  cart-wheels,)  and 
form  a wettish  composition  of  the  whole.  The 
fruit  trees,  in  the  spring  of  the  year,  after  they  are 
cleaned  and  tied  up,  are  to  have  their  trunks  and 
stems  completely  bedaubed  or  covered  with  this 
mixture. 

TO  CULTIVATE  THE  CUCUMBER. 

To  produce  cucumbers  at  an  early  season,  i? 
an  object  of  emulation  with  every  gardener  ; aud 
there  is  scarcely  any  person,  who  has  not  his  cu- 
cumber-bed in  his  garden.  Cucumbers  are  for- 
ced in  hot-beds,  pits,  and  hot  houses,  and  the 
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heat  of  fire,  steam,  and  dung,  have  been  applied 
to  their  culture  ; but  dung  is  the  only  thing  yet 
found  out,  by  the  heat  of  which  the  cucumber  may 
be  advantageously  cultivated. 

Soil. 

Cucumbers,  like  every  other  plant,  will  grow 
in  anv  soil,  though  not  with  the  same  degree  of 
vigour,  provided  they  be  supplied  with  a suffici- 
ency of  heat,  light,  water,  and  air. 

Fur  early  Forcin'. 

Abercrombie  recommends  a mould  or  compost 
of  the  following  materials  : — One-third  of  rich  top- 
spit  earth,  from  an  upland  pasture,  one-half  of 
> vegetable  mould,  and  one-sixth  of  well  decompo- 
sed horse  dung,  with  a small  quantity  of  sand. 

Me  Phail  used  vegetable  moidd,  made  from  a 
mixture  of  the  leaves  of  elm,  lime,  beech,  syca- 
more, horse  and  sweet  chesnut,  spruce  and  Scotch 
fir,  walnut,  laurel,  oak,  evergreen,  oat,  ash,  &c. 
and  among  them,  withered  grass,  and  weeds  of 
various  sorts.  This  vegetable  mould  is  prefer- 
able to  any  other. 

Compost  used  in  Kew  garden. 

Of  light  loam,  a few  months  from  the  common, 
one-third  part;  the  best  rotten  dung,  one-thii d 
part,  leaf  mould,  and  heath  earth,  equal  parts, 
making  together  one-third  part ; the  whole  well 
mixed  for  use.  — Hurticult.  Trans.  Vul.  H. 

To  form  the  Seed. 

If  one  light  frame  will  be  large  enough  for  or- 
dinary purposes,  choose  a dry  sheltered  part  of 
the  melon  ground,  and  form  a bed.  When  high 
winds  are  suffered  to  blow  against  a cucumber 
bed,  they  have  a very  powerful  effect  on  it,  there- 
fore, when  a cncnmber-bed  is  about  to  be  formed, 
the  first  object  of  consideration  should  be,  to 
have  it  sheltered  from  the  high  winds,  and  bois- 
terous stormy  weather.  Having  put  on  the  frame, 
and  waited  till  the  bed  is  fit  for  moulding,  lay  in  5 
or  6 incites  depth  of  the  proper  eaith  or  compost. 

Sowing. 

Abt  rcrombic  sows  some  seeds  in  the  layer  of 
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the  earth,  which  he  spreads  over  the  bed,  putting 
them  in  half  an  inch  deep.  He  also  sows  some 
seed  in  two,  three,  or  more  small  pots  of  the 
same  kind  of  earth,  which  may  be  plumed  a little 
into  that  of  the  bed, 

To  raise  Plants  from  Cuttin^t. 

Instead  of  raising  cucumber  plains  from  seed, 
they  may  be  raised  from  cuttings,  and  thus  kept 
on  from  year  to  year,  in  the  following  manner  : — 
take  a shoot  wliich  is  ready  for  stopping,  cut  it 
off  below  the  joint,  then  cut  smooth  the  lower  end 
of  the  shoot  or  cutting,  and  stick  it  into  fine  leaf 
or  other  rich  mould,  about  an  inch  deep,  and  give 
it  plenty  of  heat,  and  shade  it  from  the  rays  of 
the  sun  till  it  be  fairly  struck.  By  this  method, 
cucumber  plants  may  readily  be  propagated. 

Treatment  till  removed  to  the  Fruiting  Bed. 

After  sowing,  continue  the  glasses  on  the  frame  ; 
giving  occasional  vent  above  lor  the  steam  to  eva- 
porate. The  plants  will  be  up  in  a few  days,  when 
it  will  be  proper  to  admit  air  daily,  but  more 
guardedly,  at  the  upper  ends  of  the  lights.  In 
frosty  weather,  hang  part  of  a mat  over  the  aper- 
ture. When  the  plants  are  a little  advanced, 
with  the  seed  leaves  about  half  an  inch  broad, 
take  them  up,  and  prick  some  in  small  pots  ot 
light  earth,  previously  warmed  by  the  heat  of  the 
bed.  Put  three  plants  in  each  pot,  and  insert 
them  a little  slopingly,  quite  to  the  seed-leaves. 
Plunge  the  pots  into  the  earth  ; and  prick  some 
plants  also  into  the  earth  of  the  bed.  Give  a very 
little  water  just  to  the  roots  ; the  water  should  be 
previously  warmed  to  the  temperature  of  the  bed. 
Draw  on  the  glasses  ; but  admit  air  daily,  to 
promote  the  grow'th  of  the  plants,  as  well  as  to 
give  vent  to  the  steam  rising  in  the  bed,  by  tilting 
the  lights  behind,  from  half  an  inch  to  an  inch  or 
two  high,  in  proportion  to  the  heat  of  the  bed, 
and  the  temperature  of  the  weather.  Cover  the 
glasses  every  night  with  garden-mats,  and  remove 
them  timely  in  the  morning.  Give  twice  a week 
once  in  two  days,  or  daily,  according  to  the  sea- 
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son,  a very  light  watering.  Keep  up  a moderate 
lively  heat  in  the  bed,  by  requisite  linings  of  hot 
dung  to  the  sides. — Abercrombie. 

To  guard,  the  Seeds  from  Mice. 

Lay  a pane  of  glass  over  the  pot  or  pan  till  they 
have  come  up,  and  afterwards,  at  night,  cover 
with  a pot  of  equal  size,  till  the  seed-leaves  have 
expanded,  and  the  husks  have  dropped  ; for,  un- 
til then,  the  plants  are  liable  to  be  destroyed.  The 
cover,  however,  should  always  be  removed  by 
sun-rise,  and  be  replaced  in  the  evening.  It  is 
at  night  these  vermin  generally  commit  their  de- 
predations. No  air  need  be  admitted  till  the 
lieat  begins  to  rise,  and  steam  begins  to  appear; 
but  after  that,  the  light  should  be  tilted  a little 
every  day,  in  whatever  state  the  weather  may  be, 
until  the  plants  break  ground.  Air  must  then  be 
admitted  with  more  care  ; and  if  frosty,  or  very 
chill,  the  end  of  a mat  should  be  hung  over  the 
opening,  that  the  air  may  sift  through  it,  and  not 
immediately  strike  the  plants. 

To  transplant  Cucumbers. 

As  soon  as  the  seed-leaves  of  the  plants  are 
fully  expanded,  transplant  them  singly  into  pots  of 
the  48th  size,  and  give  a little  water  and  air  night 
and  day.  The  temperature  for  seedlings  is  from 
65  to  75  degrees.  With  this  heat  and  water,  as 
the  earth  in  the  pots  becomes  dry,  and  a little  air 
night  and  day,  so  as  to  keep  the  internal  air  in 
the  frame  sweet  and  fluctuating  between  the 
degrees  of  heat  above-mentioned,  the  plant  will 
be  fit  for  finally  transplanting  out  in  one  month, 
that  is,  by  the  l4thof  November,  into  the  fruiting- 
frames. — Horticult.  Trans.  Vol.  3. 

To  form  the  Fruiting  Bed. 

Begin  to  make  preparations  fortlie  fruiting-bed, 
about  three  weeks  before  the  plants  are  ready  to 
be  planted  out  for  good.  The  dung  collected, 
after  being  well  worked,  is  made  up  into  a bed 
of  about  4 or  5 feet  high,  and  the  frames  and 
light'-  set  upon  it.  It  is  afterwards  suffered  to 


stand  for  a few  days  to  settle,  and  until  its  violcm 
heat  be  somewhat  abated,  and  when  it  is  thought 
to  be  in  a fit  state  for  the  plants  to  grow  in,  its 
surface  is  made  level,  and  a hill  of  mould  laid  in 
just  under  the  middle  of  each  light,  and  when  the  ! 
mould  gets  warm,  the  plants  are  ridged  out  in  it. 
After  this,  if  the  bed  has  become  perfectly  sweet, 
and  there  be  heat  enough  in  it,  and  the  weather! 
proves  fine,  the  plants  will  grow  fine’y. 

To  Plant  out , 

When  the  temperature  is  ascertained  to  be 
right,  bring  the  plants  in  their  pots;  turn  over  the  i 
hills  of  mould,  forming  them  again  properly,  an. I 
then  proceed  to  planting.  Turn  those  in  pots-l 
clean  out,  one  at  a time,  with  the  ball  of  earth  I 
whole  about  the  roots  ; and  thus  insert  one  patch  1 
of  three  plants  which  have  grown  togcher,  with  I 
the  ball  of  earth  entire,  into  the  middle  of  each  I 
hill,  earthing  them  neatly  round  the  stems.  Also  jl 
any  not  in  pots,  having  been  pricked  mio  the  jj 
earth  of  the  bed,  if  required  for  planting,  may  be  |f 
taken  up  with  a small  ball  of  earth,  and  planted  r 
similarly.  With  water  warmed  to  the  air  of  the  I 
bed,  give  a very  light  watering  about  the  roots,  If 
and  shut  down  the  glasses  till  next  morning,  ji 
Shade  the  plants  a little  from  the  mid-day  sun  a il 
few  days,  till  they  have  taken  root  in  the  hills,  w 
and  cover  the  glasses  every  evening  with  large  fj 
mats,  which  should  be  taken  off  in  the  morning. 

Me  Pliail’s  method  of  covering  the  Frames. 

First,  lay  clean  single  mats  on  the  lights,  in  i 
length  and  breadth,  nearly  to  cover  the  sashes,  ta-  j 
king  care  not  to  suffer  any  part  of  the  mats  to  hang  i| 
over  the  sashes  on  or  above  the  linings,  for  that 
would  be  the  means  of  drawing  the  steam  into  tiie  I 
frames  in  the  night  time.  On  these  mats  spread  | 
equally  a covering  of  soft  hay,  and  on  the  hay  lay  I 
another  covering  of  single  mats,  upon  which  are  i 
laid  two,  and  sometimes  three  or  four,  rows  of  I 
boards,  to  prevent  the  covering  from  being  blow  n ofl  i 
by  the  winds.  The  mats  laid  on  next  to  the  glass  are  l 
merely  to  keep  the  seeds  and  dust  which  may  bap-  I 
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ptn  to  be  in  the  liay  from  getting  into  tlie  frames 
among  the  plants.  If  the  bed  be  high,  in  covering 
tip,  steps  or  short  ladders  must  be  used  by  those 
whose  office  it  is  to  cover  and  uncover  ; and  great 
care  must  be  taken  not  to  break  or  injure  the 
- glass. 

Selling  the  Fruit. 

The  encumber  bears  male  and  female  blos- 
soms distinctly  on  the  same  plant.  The  latter 
only  produce  the  fruit,  which  appears  first  in  mi- 
niature close  under  the  case,  even  before  the 
(lower  expands.  There  is  never  any  in  the  males  ; 
but  these  are  placed  in  the  vicinity  of  the  females, 
and  are  absolutely  necessary,  by  the  dispersion 
of  their  farina,  to  impregnate  the  female  blossom; 
the  fruit  of  which  will  not,  otherwise,  swell  to  its 
full  size,  and  the  seeds  will  be  abortive.  The 
early  plants  under  the  glass,  not  haying  the  full 
current  of  the  natural  air,  nor  the  assistance  of 
1 bees  and  other  winged  insects  to  convey  the  fari- 
na, the  artificial  aid  of  the  cultivator  is  necessary 
to  effect  the  impregnation. 

At  the  time  of  fructification,  watch  the  plants 
dady;  and  as  soon  as  a female  flower  and  some 
male  blossoms  are  fully  expanded,  pioceed  to  set 
the  fruit  the  same  day  Take  off  a male  blossom, 
detaching  it  w ith  part  of  the  foot-stalk  ; hold  this 
between  the  finger  and  thumb  ; pull  away  the 
flow  er  leaf  close  to  the  stamens  and  central  part, 
which  apply  cio-e  to  the  stigma  of  the  female 
flower,  twirling  it  a little  about,  to  discharge 
thereon  some  particles  of  the  fertilizing  powder. 
1’roceed  thns,  to  set  every  fruit,  as  the  flowers 
of  both  sorts  open,  while  of  a lively  full  expan- 
sion ; and  generally  perform  it  in  the  early  part 
of  the  day,  using  a fresh  male,  if  possible,  for 
each  impregnation,  as  the  males  are  usually  more 
abnnrlant  than  the  female  blossoms.  In  conse- 
quence, the  young  fruit  will  soon  be  observed  to 
swell  freely.  Cucumbers  attain  the  proper  size 
tor  gathering  in  about  15  or  20  days  fiom  the 
time  of  setting;  and  often,  in  succes  ion,  for  two 
or  three  months  or  more,  in  the  same  bed,  by 
good  cnltnre.  The  above  rrtificial  operation  will 
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he  found  both  necessary  and  effectual  in  forcing 
the  encumber,  between  the  decline  of  autumn 
and  May,  while  the  plants  are  mostly  shut  under 
glass.  In  plants  more  fully  exposed  to  the  free 
air,  the  impregnation  is  effected  mostly  or  \\  holly 
by  nature. 

To  save  the  Seed. 

Select  some  best  summer  fruit,  from  good 
productive  plants;  which  permit  to  continue  iu 
full  growth  till  they  become  yellow.  Then  cut 
them  from  the  vine,  and  place  them  upright  on 
end,  in  the  full  snn,  for  two  or  three  weeks;  when 
they  may  be  cut  open,  and  the  seed  being  washed 
out  from  the  pulp,  spread  it  to  dry  and  harden  ; 
then  put  it  up  in  papers  or  bags  for  future  sow  ing. 
It  will  remain  good  many  years  ; and  seed  of 
three  or  four  years’  keeping  is  preferable  for  ear- 
ly frame  crops. 

Insects  and  Diseases. 

The  tlirips  sometimes  attacks  early  cucumbers, 
and  is  to  be  destroyed  by  fumigation.  The  red 
spider  rarely  makes  its  appearance  ; when  he 
does,  water  must  have  been  improperly  withheld. 
Some  soils  produce  canker  in  the  shoots,  especi- 
ally where  they  branch  from  the  main  stem. 
When  this  is  the  case,  the  only  resource  is  to 
renew  the  soil  and  the  plants. 

To  grow  Cucumbers  under  hand  glasses. 

The  following  method  is  given  by  Me  Phail  as 
that  generally  practised  : — The  seeds  are  sown 
about  the  middle  of  April  in  a cucumber  or  melon 
bed,  and  when  they  come  up  they  are  potted  out 
inlo  small  pots,  two  or  three  plants  in  each,  and 
kept  properly  watered,  and  stopped  at  the  first 
or  second  joint.  About  the  middle  of  May,  a 
warm  situation,  where  the  mould  is  very  rich,  8 
pitched  on,  and  a trench  dug  out  about  two  feet 
deep,  three  broad,  and  the  length  proportioned 
according  to  the  number  of  lights  it  is  intended 
for.  This  breach  is  filled  with  good  warm  dung, 
and  when  the  dung  is  come  to  its  full  heat,  it  is 
covered  over  with  8,  10,  or  12  inches  deep  of  rich 
2 r.  3 
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inonld.  The  glasses  are  then  set  upon  it  about  3 
feet  distant  from  each  other,  and  when  the  mould 
gets  warm  under  them,  the  plants  are  turned  out 
of  the  pots,  with  their  balls  whole,  and  plunged 
in  the  mould  under  the  glasses,  and  a little  water 
given  them  to  settle  the  mould  about  their  roots, 
the  glasses  set  over  them,  and  alter  they  have 
made  roots,  and  begin  to  grow,  in  fine  days  they 
are  raised  a little  on  one  side  to  let  the  plants  have 
free  air;  and  - as  the  weather  gets  warmer,  air  is 
given  more  plentifully,  to  harden  the  plants,  so 
that  they  may  be  able  to  bear  the  open  air,  and 
run  from  under  the  glasses.  When  the  plants 
begin  to  fill  the  glasses,  they  are  trained  out 
horizontally,  and  the  glasses  set  upon  bricks  to 
bear  them  from  the  plants.  After  this  the  plants 
require  nothing  more  than  to  be  supplied  with 
water  when  the  summer  showers  are  not  suffi- 
cient, and  to  stop  them  when  they  run  too  thin  of 
branches,  and  thin  them  of  leaves  or  branches 
when  they  are  likely  to  become  over-crowded. 

In  warm  summers,  and  in  warm  situations,  by 
this  mode  of  management,  the  plants  will  bear 
plentifully  for  about  two  months,  provided  they 
be  not  attacked  by  insects  or  weakened  by 
diseases. 

TO  PREVENT  THE  IRREGULAR  GROWTH  OF 
MELONS. 

Melons  frequently,  in  certain  situations,  lose 
their  circular  form,  and  grow  larger  on  one  side 
than  the  other,  and  those  mis-shapen  fruits  are  al- 
ways bad.  To  remedy  this,  take  a small  forked 
stick,  in  proportion  to  the  size  of  the  melon,  and 
thrust  it  into  the  ground  as  nearly  as  possible  to 
the  tail,  of  the  fruit,  taking  the  precaution  to  lay 
a little  moss  between  the  two  prongs,  and  suspend 
the  melon  to  the  fork.  In  a few  days  the  melon 
will  resume  its  form,  when  the  fork  may  be  re- 
moved, and  the  operation  is  finished ; the  quality 
of  the  fruit  remains  undiminished. 

TO  PRODUCE  MUSHROOMS. 

If  the  water  wherein  mushrooms  have  been 
steeped  or  washed  be  poured  upon  an  old  bed,  or 


if  the  broken  parts  of  mushrooms  be  strewed 
thereon,  there  will  speedily  arise  great  numbers. 

TO  PRODUCE  NEW'  POTATOES  THROUGHOUT 
THE  WINTER  MONTHS. 

Prepare  a proper  quantity  of  red  sand,  rather  1 1 
of  a loamy  nature,  and  mix  it  up  with  a portion 
of  lime  in  powder  ; viz.  about  one-third,  about  |»u 
14  days  before  using  it.  This  soil  is  to  be  spread  ( 
about  3 inches  thick  at  the  bottom  of  any  old  ;!• 
wooden-box,  or  on  a very  dry  brick  cellar  floor — • 
the  cellar  ought  not  to  be  exposed  to  the  frost,  l< 
nor  yet  too  much  confined  from  the  air.  Pro-  |m 
cure  a measure  or  two  of  large  potatoes  of  a prior 
year’s  growth  ; the  sorts  preferred  are,  the  red  ap- 
ple potatoes,  and  the  pink  eyes  of  purple  potatoes. 

Set  these  on  the  soil  whole,  about  3 inches  apart, 
with  the  crown  or  the  principal  eye  to  the  soil 
in  preference  ; but  put  no  soil  over  them.  Plant 
about  the  20th  of  September,  which  allows  from  », 
10  to  12  weeks  for  their  growth;  the  old  pota- 
toes also  throw  out  numerous  sprouts  or  stalks, 
with  many  potatoes  growing  on  them.  The  ori- 
ginal potatoes  for  planting  whole,  for  sets  in  Sep- 
tember, should  be  such  as  were  of  perfect  growth 
in  the  October  of  the  preceding  year,  and  well 
preserved  during  the  winter.  The  sprouts  which 
shoot  from  them  should  be  removed  by  the  end  of 
April,  and  these  sprouts,  which  will  be-  from  6 
to  26  inches  long,  may  be  planted  with  all  their 
fibres  in  a garden,  for  a first  crop;  about  June 
to,  the  potatoe  sets  may  be  sprit  again,  and  the 
sprouts  planted  for  a second  crop — and  in  Sep- 
tember, the  potatoe  sets  may  be  sprit  a third 
time,  and  the  sprouts  of  the  last  produce  thrown 
away  as  useless — at  the  end  of  September,  the 
original  or  seed  potatoe  is  to  be  gently  placed  on 
the  soils  as  before-mentioned,  for  a Christmas 
crop.  At  the  end  of  3 months  at  furthest,  the  old 
potatoes  should  be  carefully  twisted  from  the  new 
ones,  and  the  sprouts  taken  off  the  old  potatoe, 
and  the  old  potatoe  is  then  to  be  placed  on  its 
bottom  or  side,  on  a fresh  bed  of  soil  prepared  as 
before,  and  left  to  produce  another  crop  from 
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■ (Yesh  eyes  placed  next  the  soil  : as  you  are  to 
( observe,  that  the  old  potatoe  should  riot  be  set 

i or  placed  twice  on  the  same  side,  and  you  must 
• take  cart*  at  that  time  to  remove  the  sprouts,  to 
prevent  the  moisture  from  rotting  the  old  potatoe. 
By  the  above  method  may  be  had  4 crops  of  new 
fKKrtatoes  from  1 potatoe,  exclusive  of  those  pro- 
iitced  from  the  sprouts  planted  in  the  garden  in 
April  and  June,  from  which  may  be  obtained  2 
•rops  of  well  grown  potatoes  in  September  and 
Jctober,  weighing  from  10  to  12  ounces  each — 
die  crops,  weie  very  plentiful  in  proporion  to  the 
quantity  planted. 

The  potatoes  are  remarkably  well  flavoured, 
rnd  may  be  kept  longer  without  prejudice  after 
.lathering,  before  dressed,  than  potatoes  grown 
n the  natural  ground. 

TO  RAISE  PEAS  IN  AUTUMN. 

Tiie  purjfle-flowered  peas  are  found  to  answer 
oest  for  a late  crop  in  autumn,  as  they  are  not  so 
Table  to  be  mildewed  as  many  of  the  other  sorts, 
land  w ill  continue  flowering  till  the  first  cropstops 
diem.  Those  peas  may  be  sown  in  Jnly,  August, 
or  so  late  as  the  first  week  in  September,  if 
own  in  a warm  sheltered  situation,  and  in  a soil 
ncliningt.)  sand. — Soak  the  peas  in  warm  milk, 
and  after  you  have  drawn  the  drills,  water  them 
oefore  you  sow  the  peas  : it  is  best  to  sow  them 
towards  the  evening.  If  the  autumn  should 
orove  very  dry,  they  will  require  frequent  wa- 
tering. 'When  peas  are  sown  before  winter,  or 
1>  sarly  in  spring,  they  are  very  apt  to  be  eaten  by 
1 mice.  To  prevent  this,  soak  the  peas  for  a day 
or  two  in  train  oil  before  you  sow  them,  which 
will  encourage  their  vegetation,  and  render  them 
jo  obnoxious  to  the  mice,  that  they  will  not  eat 

■ them. 

[ TO  SOW  PEAS  IN  CIRCLES  INSTEAD  OF  STRAIGHT 
ROWS. 

It  is  a great  error  in  those  p'  rsons  who  sow 
the  rows  of  tall-growing  peas  close  together.  It 
r is  much  better,  in  those  sorts  which  grow  six  or 
I eight  feet  high,  to  have  only  one  row,  and  then 
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to  leave  a bed,  ten  or  twelve  feet  wide,  for  onions, 
carrots,  or  any  crops  which  do  not  grow  tall. 
The  advantages  which  will  be  derived  are,  that 
the  peas  will  not  be  drawn  up  so  much,  be 
stronger,  will  flowermuch  nearer  the  ground, and 
in  wet  weather  can  be  more  easily  gathered  w ith- 
out wetting  you.  But  instead  of  sowing  peas  ir 
straight  rows,  if  you  will  form  the  ground  into 
circles  of  three  feet  diameter,  with  a space  of  twe 
feet  between  each  circle,  in  a row  thirty  feet  long, 
you  will  have  six  circles  of  peas,  each  nine  feet, 
in  all  fifty-four  feet  of  peas,  instead  of  thirty,  on 
the  same  extent  of  ground.  If  you  want  more 
than  one  row  of  circles,  leave  a bed  of  ten  or 
twelve  feet  before  you  begin  another.  For  the 
very  tall  sorts,  four-feet  circles  will  afford  more 
room  for  the  roots  to  grow  in,  and  care  must  be 
taken,  by  applying  some  tender  twigs,  or  other 
support,  to  prevent  the  circles  from  joining  each 
other.  This  method  is  equally  applicable  for 
scarlet-beans. 

To  prevent  Mice  from  destroying  early-sown  Peas. 

The  tops  of  furze,  or  whins,  chopped  and  thrown 
into  the  drills,  and  thus  covered  up,  by  goading 
them  in  their  attempt  to  scratch,  is  an  effectual 
preventive.  Sea  sand,  strewed  pretty  thick  upon 
the  surface,  has  the  same  effect.  It  gets  in  their 
ears,  and  is  troublesome. 

TO  CULTIVATE  COMMON  GARDEN  RHUBARB. 

It  isnot  enough  to  give  it  depth  of  good  soil,  but 
it  must  be  watered  in  draught;  and  in  winter 
must  be  well  covered  with  straw  or  dung.  If 
this  be  attended  to,  your  rhubarb  will  be  solid 
when  taken  out  of  the  ground,  and  your  kitchen, 
if  a warm  one,  when  cut  into  large  pieces,  will 
soon  fit  it  for  use. 

TO  FORCE  RHUBARB. 

Cover  plants  of  the  rheum  hybridum  with  com- 
mon garden-pots  (number  twelve,)  having  their 
holes  stopped.  These  arc  covered  with  fermenting 
dung,  and  the  plants  come  very  fine  and  quickly, 
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but  are  much  broken  by  tbe  sides  and  lops  of  tbe 
pots.  After  it  is  all  well  up,  tbe  dung  and  pots  are 
entirely  taken  off,  and  large  hand-glasses  are  sub- 
stituted in  tiieirstcad,  thickly  covered  with  mats 
every  night,  and  in  dull  weather.  This  process 
greatly  improves  their  flavour,  and  gives  a regu- 
lar supply  till  that  in  the  open  air  is  ready  for 
use. 

Another  Method. 

Inclose  and  cover  the  bed  with  open  frame- 
work around,  and  on  which  place  the  dung,  and 
with  this  treatment,  the  rhubarb  will  come  up, 
very  regularly,  he  of  excellent  quality,  and  want 
far  less  attention  than  is  required  by  the  former 
method;  for  the  frame-work  renders  hand-glasses 
or  any  other  cover,  unnecessary.  Care  should 
be  taken  to  lay  the  dung  in  such  a manner  that  the 
top  may  be  partly  or  wholly  taken  off  at  any  time 
for  the  purpose  of  gathering  or  examination,  with 
out  disturbing  the  sides. 

This  is  a superior  method  of  forcing  the  rheum 
hybridum  ; but  still  the  forcing  by  pots  will  answer 
very  well  for  any  of  the  smaller  growing  species. 

Third  Method. 

To  those  who  dislike  the  trouble  of  either 
frames  or  pots,  it  may  be  useful  to  know  that 
rnubarb  will  come  in  much  quicker,  by  being  co- 
vered about  six  inches  thick,  with  light  litter  ; care 
should  be  taken  in  putting  it  on,  and  removing  it, 
that  no  injury  be  done  to  the  plants. 

TO  DRY  RHUBARIt. 

The  best  method  of  drying  rhubarb,  is  to  strip 
it  of  its  epidermis.  This  is  a long  operation,  but 
both  time  and  expense  are  spared  in  the  end  by 
the  promptness  and  regularity  of  the  drying. 
Many  cultivators  of  rhubarb, on  alarge  scale,  have 
repeated  the  experiment,  and  have  met  with  the 
most  decisive  results. 

TO  CURE  RHUBARB. 

Tile  method  of  curing  the  true  rhubarb  is  as 
follows  Take  the  roots  up  when  the  stalks  are 


withering  or  dying  away,  clean  them  from  the 
earth  with  a dry  brush,  cut  them  in  small  pieces 
of  about  4 or  6 inches  in  breadth,  and  about  2 in  j 
depth,  taking  away  all  the  bark,  and  make  a 
hole  in  the  middle,  and  string  them  on  pack- 
thread, keeping  every  piece  apart,  and  every  t 
morning,  if  the  weather  is  fine,  place  them  in  the 
open  part  of  the  garden  on  stages,  erected  by 
placing  small  posts,  about  6 feet  high,  in  the 
ground,  and  6 feet  asunder,  into  which  fix  hori- 
zontal pegs,  about  a foot  apart,  beginning  at  the  ; 
top  ; and  the  rhubarb  being  sprung  crosswise  on  t 
small  poles,  place  them  on  these  pegs;  so  that  if 
it  should  rain,  you  could  easily  remove  each  pole 
with  the  suspended,  pieues  into  any  covered  place. 
Never  suffer  them  to  be  out  at  night,  as  the 
damp  moulds  them. 

TO  CULTIVATE  ONIONS. 

Never  use  the  hoe  to  the  plant  except  it  be  for 
clearing  the  ground  from  weeds  when  the  onions 
have  shot  out  their  leaves  to  their  full  size  ; and  i 
when  they  begin  to  get  a little  brown  at  the  top,  ' 
clear  away  all  the  soil  from  the  bulb  down  to  the 
ring,  from  whence  proceed  the  fibres  of  the  roots, 
and  thus  form  a basin  round  each  bulb,  which 
catches  the  rain  and  serves  as  a receptacle  for  the 
water,  from  the  watering-pot.  The  old  bulbs 
will  then  immediately  begin  to  form  new  ones, 
and  if  they  are  kept  properly  moist,  and  the  soil 
is  good,  the  cluster  will  be  very  large  and  numer- 
ous. This  is  not  the  only  advantage  of  this  mode 
of  treatment,  as  the  bulbs  thus  grown  above 
ground  are  much  sounder  than  those  formed  be- 
neath the  surface,  and  will  keep  quite  as  well  as 
any7  other  sort:  which  w'as  not  the  case  until 
this  plan  was  adopted. 

By  a particular  mode  of  culture,  the  onion  in 
this  country  may  he  grown  nearly  in  form  and 
size  like  those  from  Spain  and  Portugal.  T^ie 
seeds  of  the  Spanish  or  Portugal  onion,  should 
for  this  purpose  be  sown  at  the  usual  period  in 
the  spring,  very  thickly,  and  in  poor  soil,  under 
the  shade  of  apple  or  pear  trees.  In  autumn  the 


HORTICULTURE. 


bulbs  will  not  T>e  much  larger  than  peas,  when 
they  should  he  taken  from  the  soil  and  preserved 
until  t.ie  sncceriiing  spring,  and  then  planted  at 
some  distance  from  each  other,  in  a good  soil,  and 
exposed  to  lie  sun.  The  bulbs  will  often  exceed 
5 inches  in  diameter,  and  will  keep  throughout 
the  winter  much  better  than  those  cultivated  in 
the  usual  manner. 

The  Portuguese  mode  to  cultivate  Onions. 

They  must  first  be  raised  on  a nursery-bed,  in 
.he  warmest  and  most  sheltered  part  of  the 
.garden,  as  early  in  the  month  of  February  as  the 
season  will  permit ; as  soon  as  the  plants  are 
trong  enough  to  bear  removal,  that  is  to  say, 
when  they  are  about  the  thickness  of  a goose- 
quill,  let  some  puddle  be  prepared  with  garden 
mould  and  water,  with  a small  proportion  of  soot, 
the  whole  to  be  of  the  consistence  of  thick  cream  ; 
as  the  plants  are  drawn  from  the  seed-bed,  let 
their  roots  be  instantly  immersed  in  the  puddle, 
anu  there  teniain  til!  they  are  transplanted,  where 
they  are  permanently  to  continue.  The  plants 
■should  he  set  out  about  6 inches  apart,  and  the 
; ground  kept  perfectly  clear  of  weeds,  at  d reguiany 
refreshed  with  u-atir  in  hot  and  dry  wrathtj.  On 
this  latter  circumstance  will  very  much  depend 
thtir  size  and  mildness;  to  this  is  owing,  the 
superiority  of  onions  grown  in  Portugal,  which 
are  all  cultivated  in  the  way  here  recommended. 
By  keeping  the  roots  in  puddle,  if  it  were  only 
for  a few  minutes,  during  the  interval  between  the 
taking  up  and  transplanting,  they  are  prevented 
from  receiving  the  slightest  check  from  the  access 
of  the  atmospheric  air,  and  will  require  no  imme- 
diate watering  when  first  transplanted. 

To  obtain  a good  crop  of  Onions. 

Tn  order  to  obtain  a good  crop  of  onions,  it  is 
proper  to  sow  at  different  seasons,  viz.  in  light 
soils,  in  August,  January,  or  early  in  February; 
and  in  heavy  wet  soils  in  March  or  early  in  April. 
Onions,  however,  should  not  be  sown  in  January, 
unless  the  ground  be  in  a dry  state,  which  is  not 


037 

often  the  case  at  so  early  a period  of  the  season  : 
but  if  so,  advantage  should  be  taken  of  it. 

TO  CULTIVATE  ASPARAGUS. 

That  part  of  the  garden  which  is  longest  ex- 
posed to  the  sun,  and  least  shaded  by  shrubs  and 
trees,  is  to  he  chosen  for  the  situation  of  the 
asparagus  quarter.  A pit  is  then  to  he  dug  5 
feet  in  depth,  and  the  mould  which  is  taken  from 
it  must  be  sifted,  taking  care  to  i eject  all  stones, 
even  as  low  in  size  as  a filbert  nut  The  Inst 
parts  of  the  mould  must  then  be  laid  aside  for 
making  up  the  beds. 

The  materials  of  the  bed  are  then  to  be  laid  in 
the  following  proportion  and  order: — 

6 inches  of  common  dung-hill  manure. 

8 inches  of  turf. 

6 inches  of  dung  as  before. 

6 inches  of  sifted  earth. 

8 inches  of  turf. 

6 inches  of  very  rotten  dung. 

8 inches  of  the  best  earth. 

The  best  layer  of  eartli  must  then  be  well  mix- 
ed with  the  last  of  dung. 

The  quarter  must  now  be  divided  into  beds 
five  feet  wide,  by  paths  constructed  of  turf.  2 
feet  in  breadth,  and  l in  thickness.  The  aspara- 
gus must  be  planted  about  the  end  of  March,  18 
inches  asunder.  In  planting  them,  the  bud,  or 
top  of  the  shoot,  is  to  be  placed  at  the  depth  of 
an  inch  arid  a half  in  the  ground,  while  the  rools 
must  be  spread  out  as  wide  as  possible,  in  the 
form  of  an  umbrella.  A small  bit  of  stick  must 
be  placed  as  a mark  at  eacli  plant,  as  it  is  laid  in 
the  ground.  As  snou  as  the  earth  isset  led  and 
dry,  a spadeful  of  fine  sand  is  to  he  thrown  on 
each  plant,  in  the  form  of  a mole  lull,  if  the  as- 
paragus plants  should  have  begun  to  shoot  before 
their  transplantation,  the  young  shoots  should  hi 
cut  off,  and  the  planting  will,  with  these  piecan- 
tions,  be  equally  successful;  though  it  should  lie 
performed  in  this  country  even  as  late  as  July. 
Should  any  of  the  plants  originally  inserted  have 
died,  they  also  may  be  replaced  at  this  season. 
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The  plants  ought  to  be  two  years  old  when  they 
are  transplanted  ; they  will  even  take  at  three  . 
but  at  four  they  are  apt  to  fail. 

In  three  years  the  largest  plants  will  be  fit  to 
cut  for  use.  If  the  buds  be  sufficiently  large  to 
furnish  a supply  in  this  manner,  the  asparagus 
shoots  should  be  cut  as  fast  as  they  appear; 
otherwise  they  must  be  left  till  the  quantity  re- 
quired has  pushed  forth  ; in  which  case  the  va- 
riety in  colour  and  size  prevents  them  from  hav- 
ing so  agreeable  an  appearance.  An  iron  knife  is 
used  for  this  purpose. 

'l'lie  asparagus-bed  now  described  will  gene- 
rally last  30  years  ; but  if  they  be  planted  in  such 
abundance  as  to  require  cutting  only  once  in  27 
years,  half  the  bed  being  always  in  a state  of  re- 
servation, it  will  last  a century  or  more.  The 
turf  used  in  making  the  beds  should  be  very  free 
from  stones. 

Another  Method. 

Make  the  bed  quite  flat,  five  feet  w ide,  of  good 
soil,  without  any  dung,  long  or  short : sow  it 
with  onions.  Then  sow  two  asparagus  seeds 
/lest  one  should  fail),  about  one  inch  deep,  neat- 
each  other:  twelve  inches  each  way  sow  two 

more  ; and  if  the  spring  is  cold  and  dry,  let  the 
weeds  grow  until  rain  comes.  In  October,  cover 
the  bed  with  manure,  or  rotten  hot-bed.  The  next 
spring  remove  the  weakest  of  the  two  plants,  and 
keep  the  bed  free  from  weeds.  To  raise  seed,  se- 
lect the  thickest  stems  : after  blossoming  sufficient, 
fake  off  the  tops,  to  make  the  seed  strong.  This 
is  also  the  best  way  to  raise  double  ten-weeks  and 
Brompton  stocks.  Six  pounds  are  sufficient  for 
any  strong  plant : setting  them  to  flower  near 
double  ones  is  of  no  use.  The  excess  in  petal 
arises  from  cultivation,  and  transplanting  into  rich 
soil : wild  flowers  are  seldom  double.  Keep  all 
small  seeds  in  the  pod  until  you  sow  them. 

TO  FORCE  ASPARAGUS. 

The  pits  in  which  succession  pines  are  kept  in 
Uie  summer  have  at  bottom  a layer  of  leaves  about 


eighteen  inches  deep,  covered  with  die  same 
thickness  of  tan,  which  becomes  quite  cold  w hen 
the  pines  are  removed.  In  one  of  the  pits  should 
be  spread  over  the  entire  surface  of  the  obi  tan  a 
quantity  of  asparagus  roots,  and  cover  it  w ith  six 
inches  more  of  tan,  and  apply  linings  of  hot  dung, 
and  successively  renew  it  round  the  sides,  keep- 
ing up  thereby  a good  heat.  The  above  mode 
was  practised  in  the  middle  of  December  by 
Mr.  William  Ross,  and  in  five  w'eeks  the  crop 
was  tit  for  use.  As  soon  as  the  shoots  made  their 
appearance,  and  during  the  day-time,  he  took  off 
the  lights,  introducing  as  much  air  as  possible, 
which  gave  them  a good  natural  colour,  and  the 
size  was  nearly  as  large  as  if  they  had  been  pro 
duced  in  the  open  ground,  at  the  usual  season. 

To  insure  perfect  success,  it  is  expedient  to 
have  good  roots  to  place  in  the  bed  ; the  usual 
plan  of  taking  them  from  the  exhausted  old 
beds  of  the  garden,  is  bad.  If  they  are  past 
their  best,  and  unfit  to  remain  in  the  garden,  they 
cannot  be  in  a good  state  for  forcing.  Young 
roots,  four  years  old  from  the  seed,  are  much  pre- 
ferable : they  are  costly  if  they  are  to  be  purchased 
every  year  ; but  where  there  is  sufficient  space,  a 
regular  sowing  for  this  particular  purpose  should 
be  made  annually,  and  thus  a succession  of  stock 
secured. 

TO  RENDER  ASPARAGUS  MORE  PRODUCTIVE. 

In  the  formation  of  beds  the  male  plants  only 
should  be  selected,  which  may  easily  be  done  by 
not  planting  from  the  seed-bed  until  they  have 
flowered.  When  the  plants  are  one  year  old, 
transplant  them  into  the  other  beds,  at  six  inches 
distance  ; let  them  remain  there  until  they  flower, 
which  w ill  be  in  most  of  them  in  the  2d  year  ; put  a 
small  stick  to  each  male  plant,  to  mark  them,  and 
pull  up  the  females,  unless  it  is  wished  to  make  a 
small  plantation  with  one  of  them,  to  prove  the 
truth  Of  the  experiment. 

Towards  the  end  of  July,  especially  if  it  be 
rainy  weather,  cut  dow  n the  stalks  of  the  aspara- 
gus, fork  up  the  beds,  and  rake  them  smooth.  If 
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: be  ilry,  water  them  with  the  draining  of  a dung- 
■ ill ; but  instead  of  leaving  them  round,  leave 
lem  rather  flat  or  hollow  in  the  middle,  the  bet- 
ter to  retain  the  water  or  rain.  In  about  twelve 
r fonrteeu  days  the  asparagus  will  begin  to  ap 
ear,  and  if  it  be  dry  weather,  continue  watering 
nee  or  twice  a week.  By  this  method  asparagus 
ray  be  cut  about  the  end  of  September;  at 
hicli  time  the  hot-beds  will  succeed  this;  so  that 
vy  making  fire  or  six  hot-beds  during  the  w inter, 
regular  succession  of  it  may  be  had  every 
lontli  of  the  year. 

TO  RAISE  CAPSICUM,  AND  MAKE  CAYENNE 
PEPPER. 


Capsicum  pepper  is  produced  from  the  capsi 
uni,  which  is  raised  for  ornament,  with  many 
ther  annual  flowers,  or  for  pickling  the  green 
ods,  and  is  the  seed  aud  pod  when  ripe.  In 
larch  or  April,  procure  some  pods  of  any  of  the 
orts  of  capsicums,  as  there  are  many  varieties  of 
hem  of  different  shapes  ; take  out  the  seeds,  and 
ow  them  on  a bed  not  too  thick.  When  they 
re  about  four  inches  high,  prick  them  out  on 
he  hot  bed,  at  six  inches  asunder  ; or  put  each 
nto  a small  pot.  or  three  into  a large  one,  and 
cep  them  still  under  the  glasses.  In  June, when 
he  weather  is  settled,  plant  them  all  in  a warm 
itnation,  in  a rich  earth,  where  they  are  to  re- 
nain,  some  on  the  borders  of  the  flower-garden, 
nd  some  into  larger  pots,  which  you  can  shelter 
n bad  weather. 

TO  CUI.TIVATE  THE  ALPINE  STRAWBERRY. 


The  process  consists  of  sowing  the  seed  on  a 
noderate  hot-bed,  in  the  beginning  of  April,  and 
•emoving  the  plants,  as  soon  as  they  have  acquired 
I?  uifficient  strength,  to  beds  in  the  open  ground. 
*1  They  will  begin  to  blossom  after  midsummer, 
! ind  afford  an  abundant  late  autumnal  crop.  This 
■trawherry  ought  always  to  be  treated  as  our 
t inunal  plants. 


TO  CULTIVATE  SEA  KAIL. 


The  seed  is  to  be  sown  in  the  month  of  April 
n drills,  or  a good  light  dry  soil : as  the  plants 
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rise,  thin  them,  and  keep  them  clean.  The  first 
winter  earth  them  up  to  protect  them  from  the 
frost;  the  following  summer,  thin  them  to  about 
eighteen  inches  distance,  leaving  the  best  plants. 
At  Christmas,  take  aw  ay  the  decayed  leaves  aud 
cover  up  each  plant  with  a large  deep  pan  air 
flower-pot,  upon  which  lay  a quantity  of  the 
leaves  of  trees,  to  keep  off  the  frost,  and  create 
heat  to  the  plants.  Stable  litter  is  sometimes 
used  instead  of  leaves,  but  is  apt  to  give  the 
plants  a rank  taste.  In  the  following  month  of 
April,  the  pots  will  be  quite  full  of  fine  tender 
blanched  shoots,  which  may  be  cut  over  by  the 
ground  (but.  not  too  near)  and  the  stumps  covered 
up  again  for  a second  crop  ; this  may  be  repeated 
with  the  same  plants  two  or  three  times  during 
the  spring,  before  the  plants  are  left  for  summer’s 
growth.  With  this  treatment  the  sea-kail,  if 
sufficiently  boiled  in  two  waters,  will  be  found 
equal  to  any  asparagus  or  brocoli,  and  may  be 
eaten  with  butter,  or  butter  and  vinegar,  and 
pepper,  as  may  suit  the  taste.  The  plant  being  a 
perennial  one,  will  last  for  any  length  of  time 
with  proper  culture. 

TO  CULTIVATE  RADISHES  TO  HAVE  THEM  AT 
ALL  SEASONS. 

Take  seeds  of  the  common  radish,  and  lay 
them  in  rain  water  to  steep  for  24  hours  ; then 
put  them  quite  wet,  into  a small  linen  bag,  well 
tied  at  the  mouth  with  a packthread.  If  you 
have  steeped  a large  quantity  of  seeds,  you  may 
divide  them  into  several  bags.  Then  expose  the 
bags  in  a place  where  they  will  receive  the  great- 
est heat  of  the  sun,  for  about  24  hours,  at  the  end 
of  which  time  the  seed  will  begin  to  grow,  and 
you  may  then  sow  it  in  the  usual  manner,  in 
earth  w'cll  exposed  to  the  heat  of  the  sun.  Pre- 
pare two  small  tubs  to  cover  each  other  exactly. 
These  may  be  easily  provided,  by  sawing  a small 
cask  through  the  middle,  and  they  will  serve  in 
winter;  in  summer  one  will  be  sufficient  for  each 
kind  of  earth  that  has  been  sown.  As  soon  as 
you  have  sown  your  seeds  you  must  cover  them 
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with  your  tub,  and  at  tbe  end  of  three  days  you  will 


find  radishes  of  the  size  and  thickness  of  young 
lettuces,  having  at  their  extremities  two  small 
round  leaves,  rising  from  the  earth,  of  a reddish 
colour.  These  radishes,  cut  or  pulled  up,  will  be 
excellent,  if  mixed  with  a salad,  and  they  have  a 
much  more  delicate  taste  than  the  common  radi- 
shes which  are  eaten  with  salt. 

Ry  taking  the  following  precautions  you  may 
have  them  in  the  winter,  and  even  during  the 
hardest  frosts:  After  having  steeped  the  seeds  in 
warm  water,  and  exposed  them  to  the  sun  as 
already  directed,  or  in  a place  sufficiently  hot  to 
make  them  shoot  forth,  warm  the  two  tubs  ; fill 
one  of  them  with  earth  well  dunged;  sow  your 
seeds,  thus  prepared,  in  one  of  them,  and  cover  it 
with  the  other  tub;  you  must  then  be  careful  to 
sprinkle  it  with  warm  water  as  often  as  may  be 
necessary.  Then  carry  the  two  tubs  closely 
joined,  taking  care  they  cover  each  other,  into  a 
warm  vault  or  cellar,  and  at  the  end  of  15  days 
you  may  gather  a fine  salad. 

TO  INCREASE  POTAGE  HERBS. 

The  manzel  wurzel  would,  if  permitted  to  run  up, 
grow  to  a great  height,  and  afford  a good  pluck- 
ing of  potage  vegetables  twice  a week  in  winter 
(only).  It  must  he  planted  late,  but  may  con- 
tinue in  the  ground  two  or  three  years,  when  its 
roots  will  be  wasted,  the  herbage  become  dwarf- 
ish, and  it  must  be  renewed  by  seed. 

TO  GUARD  CABBAGES  PROM  THE  DEPREDATIONS 
OF  CATERPILLARS. 

Sow  with  hemp  all  the  borders  of  the  ground 
wherein  the  cabbage  is  planted;  and  although  the 
neighbourhood  be  infested  with  caterpillars,  the 
space  inclosed  by  the  hemp  will  be  perfectly  free, 
•nd  not  one  of  these  vermin  will  approach  it. 

TO  BANISH  THE  RED  SPIDER. 

Cut  off  the  infected  leaf.  The  leaf  once  attack- 
ed soon  decays  and  falls  off ; but  in  the  mean 
time  the  animals  remove  to  another,  and  the  leaf, 
from  the  moment  of  attack,  seems  to  cease  to  pci  - 


form  its  office;  but  persevere  in  the  amputation, 
and  the  plants  become  healthy. 

TO  STOP  THE  RAVAGES  OF  CATERPILLARS  FROM  : 
SHRUBS,  PLANTS,  AND  VEGETABLES. 

Take  a chafing  dish,  with  lighted  charcoal, 
and  place  it  under  the  branches  of  the  tree,  or 
bush,  whereon  are  the  caterpillars  ; (hen  throw  a 
little  brimstone  on  the  coals.  The  vapour  of  the 
sulphur,  which  is  mortal  to  these  insects,  and  the 
suffocating  fixed  air  arising  from  the  charcoal,  will 
not  only  destroy  all  that  are  on  the  tree,  but  will 
effectually  prevent  the  shrubs  from  being,  at  that 
season,  infested  with  them.  A pound  of  sulphur 
will  clear  as  many  trees  as  grow  on  several  acres. 

Another  method  of  driving  these  insects  off  | 
fruit-trees  is,  to  boil  together  a quantity  of  rue, 
wormwood,  and  common  tobacco  (of  each  equal 
parts),  in  common  water.  The  liquor  should  be  1 
very  strong.  Sprinkle  this  on  the  leaves  and  1 
young  branches  every  morning  and  evening  during  ; 
the  time  the  fruit  is  ripening. 

To  destroy  Insects  on  Plants 

Tie  up  some  flowers  of  sulphur  in  a piece  of 
muslin  or  fine  linen,  and  with  this  the  leaves  of 
young  shoots  of  plants  should  be  dusted,  or  it  may 
be  thrown  on  them  by  means  of  a common  swans-  !| 
down  puff,  or  even  by  a dredging-box. 

Fresh  assurances  have  repeatedly  been  receiv-  i 
ed  of  the  powerful  influence  of  sulphur  against  the 
whole  tribe  of  insects  and  worms  which  infest 
and  prey  on  vegetables.  Sulphur  has  also  been 
found  to  promote  the  health  of  plants,  on  which 
it  was  sprinkled  ; and  that  peach-trees  in  particu- 
lar were  remarkably  improved  by  it,  and  seemed 
to  absorb  it.  It  has  been  likewise  observed,  that 
the  verdure,  and  other  healthful  appearances, 
were  perceptibly  increased  ; for  the  quantity  of 
new  shoots  and  leaves  formed  subsequently  to  the 
operation,  and  having  no  sulphur  on  their  sur- 
faces, served  as  a kind  of  comparative  index,  and 
pointed  out  distinctly  the  accumulation  of  health. 

. 
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TO  CULTIVATE  THE  SUN-FLOWER. 

The  sun-flower,  kidney  beans,  and  potatoes, 
nixed  together  agree  admirably ; the  neiglibour- 
. iood  of  the  sun-flower  proving  advantageous  to 
he  potatoe.  It  is  a well  authenticated  fact,  that 
vitli  careful  attention,  the  sun  flower  will  make 
excellent  oil. 

The  marc,  or  refuse  of  the  sun  flower,  after  the 
>il  is  expressed,  may  he  prepared  as  a light  viand 
or  linos  and  goats,  pigeons  and  poultry,  which 
vill  banquet  on  it  to  satiety.  Query,  would  it 
lot  make  good  oil  cakes  for  fattening  pigs?  If 
iroiiL’ht  into  notice,  it  might  become  an  object 
>f  magnitude.  Forty-eight  pounds  of  sun-flowers 
■ vill  produce  twelve  pounds  of  oil.  In  fine,  I 
steem  it  as  worthy  of  consideration,  for  1st.  In 
he  scale  of  excellence,  it  will  render  the  use  of 
rrain  for  feeding  hogs,  poultry,  pigeons,  &c. 
comparatively  unnecessary.  2.  As  it  resembles 
dive  oil,  would  it  not  be  found,  on  examination, 
•nmpetcnt  to  supply  its  place?  whatever  may  be 
he  paints  of  difference,  it  certainly  may  be  ser- 
iceable  in  home  consumption  and  manufactures. 
I.  Its  leaves  are  to  be  plucked  as  they  become 
rel'ow  and  dried.  4.  It  affords  an  agreeable  and 
ihoiesome  food  to  sheep  and  rabbits.  To  goats 
»nd  rabbits,  the  little  branches  are  a delicious 
md  luxurious  gratification,  as  is  also  the  disc  of 
lie  pure  flower,  after  the  grains  have  been  taken 
int.  Rabbits  eat  the  whole  except  the  woody 
■>art  of  the  plant,  which  is  well  adapted  for  the 
jurpose  of  fuel.  5.  Its  alkalic  qualities  appears 
o deserve  notice,  forty  quintals  yield  eighty 
lonndsof  alkali,  a produce  four  times  superior  to 
:hat  of  any  other  plant  we  are  acquainted  with, 
naize  excepted.  6.  Might  it  not  he  used  as  a 
cy  ? And  minuter  observation  would  probably 
convert  it  into  soap,  the  basis  of  both  being  oil. 

Dig  and  trench  about  it  it,  as  both  that  and  the 
ootatoe  love  new  earths.  Lei  the  rows  he  go 
nches  distant  from  each  other,  and  it  will  be 
advantageous,  as  the  turnesole  loves  room. 

Three  grains  are  to  be  sown  distant  some  in- 
ches from  each  other,  and  when  their  stems  arc 
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from  eight  to  twelve  inches  ltign,  the  finest  of  the 
three  only  to  be  left.  Two  tufts  of  French  beans 
to  he  planted  with  potatoes.  The  French  beans 
will  climb  up  the  sides  of  the  sun-flower,  which 
will  act  and  uniformly  support  like  sticks,  and 
the  sun-flower  will  second  this  disposiiion,  by 
keeping  off'  the  great  heat  from  the  potatoe,  and 
produce  more  than  if  alf  had  been  planted  with 
potatoes. 

Each  sun-flower  will  produce  one  ox  two 
pounds,  and  the  acre  will  bring  in  a vast  amount, 
or  contain  one  thousand  pounds,  being  one  third 
more  than  grain. 

To  economise  the  Sun-Flower, 

The  cultivation  of  the  annual  sun-flower  is  re- 
commended to  the  notice  of  the  public,  possessing 
the  advantage  of  furnishing  abundance  of  agree- 
able (odder  for  cattle  in  their  leaves.  When  in 
flower,  bees  flock  from  all  quarters  to  gather 
honey.  The  seed  is  valuable  in  feeding  sheep, 
pigs,  and  other  animals  : it  produces  a striking 
effect  in  poultry,  as  occasioning  them  to  lay  more 
eggs,  and  it  yields  a large  quantity  of  excellent 
oil,  by  pressure;  the  dry  stalks  burn  well,  i lie 
ashes  affording  a considerable  quantity  of  alkali. 

TO  REMOVE  HERRS  AND  FLOWERS  IN  THE 
SUMMER. 

If  you  have  occasion  to  transplant  in  the  sum- 
mer season,  let  it  be  in  the  evening  after  the  heat 
is  passed;  plant  and  water  the  same  immediately, 
and  there  will  be  no  danger  from  the  heat  the 
next  day  ; hut  he  careful  in  dinging  up  the  earth, 
you  do  net  break  any  of  the  young  shoots,  as  the 
sap  will  exude  out  of  the  same,  to  the  great  dan- 
ger of  the  plants. 

Method  of  growing  Flowers  in  Winter. 

In  order  to  produce  this  effect,  the  trees  or 
shrubs  being  taken  up  in  the  spring,  at  the  time 
when  they  are  about  to  bud,  with  some  of  their 
own  soil  carefully  preserved  among  the  roots, 
must  be  placed  upright  in  a cellar  till  Michael- 
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mas;  when,  with  the  addition  of  fresh  earth,  they 
are  to  be  put  into  proper  tubs  or  vessels,  and 
piaced  in  a stove  or  hot-house,  where  they  must 
every  morning  be  moistened  or  refreshed  witli  a 
solution  of  half  an  ounce  of  sal-ammoniac  in  a 
pint  of  rain  w ater.  Thus  in  the  month  of  Febru- 
ary, fruits  or  roses  will  appear,  and  with  respect 
to  flowers  in  general,  if  they  are  sown  in  pots  at 
or  before  Michaelmas,  and  watered  in  a similar 
manner,  they  will  blow  at  Christmas. 

TO  PRESERVE  WOOD  FROM  INSECTS. 

In  the  East  Indies  aloes  are  employed  as  a var- 
nish to  preserve  wood  from  worms  and  other  in- 
sects ; and  skins,  and  even  living  animals,  are 
anointed  with  it  for  the  same  reason.  The  havoc 
committed  by  the  white  ants,  in  India,  first  sug- 
gested the  trial  of  aloe  juice  to  protect  wood  from 
them,  for  which  purpose  the  juice  is  either  used 
as  extracted,  or  in  solution  by  some  solvent. 

TO  PRESERVE  YOUNG  SHOOTS  FROM  SLUGS  AND 
EARWIGS. 

Earwigs  and  slugs  are  fond  of  the  points  of  the 
young  shoots  of  carnations  and  pinks,  and  are 
very  troublesome  in  places  where  they  abound; 
to  prevent  them  they  are  sometimes  insulated  in  win- 
ter, being  set  in  cisterns  or  pans.  If  a pencil  dipped 
in  oil,  was  drawn  round  the  bottom  of  the  pots 
once  in  two  days,  neither  of  these  insects,  nor  ants, 
would  attempt  them.  Few  insects  can  endure 
oil,  and  the  smallest  quantity  of  it  stops  their 
progress. 

Vegetable  Liquor  to  hasten  the  blowing  of  Bulbous- 
rooled,  Flowers. 

Take  nitre,  three  ounces,  common  salt,  one 
ounce,  pot-ash,  one  ounce,  sugar,  half  an  ounce, 
rain  water,  one  pound.  Dissolve  the  salts  in  a 
gentle  heat,  in  a glazed  earthen  pot,  and  when  the 
solution  is  complete,  add  the  sugar,  and  filter  the 
whole.  Put  about  eight  drops  of  this  liquor 
into  a glass  jar,  filled  with  rain  or  river  water. 
The  jars  must  be  kept  always  full,  and  the  water 


removed  every  ten  or  twelve  days,  adding  each  : 
time  a like  quantity  of  the  liquor:  the  flowers 
also  must  be  placed  on  the  corner  of  a chimney-  i 
piece,  where  a fire  is  regularly  kept.  The  same® 
mixture  may  be  employed  for  watering  flowers  in  ; 
pots,  or  filling  the  dishes  in  which  they  are  placed, 
in  order  to  keep  the  earth  or  the  bulbs  or  plants  > I 
which  they  contain,  in  a state  of  moisture. 

TO  RESTORE  FLOWERS. 

Most  flowers  begin  to  droop  and  fade  after  '1 
being  kept  during  twenty-four  hours  in  water  ; a 1 
few  may  be  revived  by  substituting  fresh  water;}) 
but  all  (the  most  fugacious,  such  as  poppy,  and# 
perhaps  one  or  two  others  excepted,)  may  be  ,r 
retored  by  the  use  of  hot  water.  For  this  pur-  jj 
pose  place  the  flowers  in  scalding  water,  deep  )’ 
enough  to  cover  about  one-third  of  the  length  of  li 
the  stem  : by  the  time  the  water  has  become  cold,  K 
the  flowers  will  have  become  erect  and  fresh  ; ; 
then  cut  otf  the  coddled  ends  of  the  stems  and  i 
put  them  into  cold  water. 

TO  PRESERVE  FLOWER  SEEDS. 

Those  who  are  curious  about  saving  flower  j 
seeds  must  attend  to  them  in  the  month  of  Au-  j. 
gust.  Many  kinds  will  begin  to  ripen  apace,  and  [j 
should  be  carefully  slicked  and  supported  to  pre-  k 
vent  them  from  being  shaken,  by  high  winds,  and  , 
so  partly  lost.  Others  should  be  defended  from  , 
much  wet : such  as  asters,  marygolds,  and  gene-  , 
rally  those  of  the  class  syngenesia ; as  from  the 
construction  of  their  flowers  they  are  apt  to  rot, 
and  the  seeds  to  mould  in  bad  seasons.  When- 
ever they  are  thought  ripe,  or  indeed  any  others 
in  wet  weather,  they  should  be  removed  to  an 
airy  shed  or  loft,  gradually  dried,  and  rubbed  or 
beat  out  at  eonvenicncy. 

TO  IMPROVE  ALL  SORTS  OF  SEEDS. 

Charles  Miller,  son  of  the  celebrated  botanist,  t 
published  a recipe  for  fertilizing  seed,  and  tried  it  i 
on  wheat,  by  mixing  lime,  nitre,  and  pigeons  ( 
dung  in  water,  and  therein  steeping  the  seed.  The 
produce  of  some  of  these  grains  is  stated  at  60,70, 


HORTICULTURE. 


nd  80  stems,  many  of  the  cars  5 inches  long,  had 
j corns  each,  and  none  less  than  40. 

TO  PRESERVE  SEEDS  FOR  A LONG  TIME. 

When  seeds  are  to  be  preserved  longer  than  the 
sual  period,  or  when  they  are  to  be  sent  to  a 
reat  distance,  sugar,  salt,  cotton,  saw-dust,  sand, 
aper,  Ac.  have  been  ad  pted  with  different 
agrees  of  success.  Chinese  seeds,  dried  by 
cans  of  sulphuric  acid,  in  Leslie’s  manner,  may 
f afterwards  preserved  in  a vegetating  stale  fur 
iiy  necessary  length  of  time,  by  keeping  them  in 
lairv  situation  in  common  brown  paper,  and  oc- 
-isionally  exposing  them  to  the  air  in  a fine  day, 
peciatly  after  damp  weather.  This  method  will 
icceed  with  all  the  larger  mucilaginous  seeds, 
erv  small  seeds,  berries,  and  oily  seeds,  may 
robably  require  to  be  kept  in  sugar,  or  among 
trrants  or  raisin'. — llorticu.lt . Trans.  Vul.  3. 

TO  PRESERVE  EXOTIC  SEEDS. 

Five  years  ago,  says  a correspondent  of  the 
ionthly  Magazine,  I had  a collection  of  seeds  sent 
e from  Serampoore,  in  the  East  Indies,  which 
ive  been  since  that  period  kept  in  small  bottles, 
a dry  situation,  without  corks  ; last  spring 
mie  of  them  were  sown,  and  produced  strong 
-altliy  plants  under  the  following  system  ; but  if 
ken  from  the  bottles  and  sown  in  the  ordinary 
ay,  I have  found  them  either  to  fail  altogether, 

• to  pioduce  germination  so  weak  that  the 
-eatest  care  can  never  bring  them  to  any  per- 
•ction. 

I have  long  observed  that  oxygen  is  necessary 
animal  and  vegetable  life,  and  that  soil  which 
is  imbibed  the  greatest  proportion  of  that  air  oi- 
ls, yields  the  strongest  germination,  and  with 
le  least  care  produces  the  best  and  most  healthy 
ants  : under  that  impression  I prepare  the  soil, 

■ v ad  iing  to  it  a compost  made  from  decayed 
-getablcs,  night  soil,  and  fresh  earth,  well  mix 
1 together  and  turned  several  times;  hut  should 
le  weather  be  dry,  I have  generally  found  the 
; impost  better  by  adding  water  to  keep  it  moist. 
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Oil  the  evening  before  I intended  to  sow  the 
seeds,  1 have  immersed  them  in  a weak  solution 
of  oxygenated  muriatic  acid,  and  suffered  them 
to  remain  until  they  begun  to  swell. 

Ry  perusing  tins  treatment  even  with  our 
English  annual  seeds,  I am  graiified  with  an 
earlier  germination,  and  with  generally  stronger 
and  more  healthy  plants. 

TO  DRY  FLOWERS. 

They  should  he  dried  off  as  speedilyaspossihle, 
the  calyces,  claws,  &c.  being  previously  taken  off ; 
when  the  flowers  are  very  small,  the  calyx  is  left, 
or  even  the  whole  flowering  spike,  as  in  the  great- 
est portion  of  the  labiate  flowers  ; compound  flow 
ers,  with  pappous  seeds,  as  coltsfoot,  ought  to  be 
dried  very  high,  and  before  tiny  are  entirely 
opened,  otherwise  the  slight  moisture  that  remains 
would  develope  the  pappi,  and  these  would  form 
a kind  of  cottony  nap,  which  would  he  very  hurt- 
ful in  infusions,  by  leaving  irritating  particles  in 
the  throat. — Flowers  of  little  or  no  smell  may  he 
dried  in  a heat  of  75  to  100°  Fahr.  the  succulent 
petals  of  the  liliaceous  plants,  whose  odour  is  very 
fugaceous,  cannot  well  he  dried  ; several  soi  ls  of 
flowering  tops,  as  those  of  lesser  centaury,  lil  v of 
die  valley,  wormwood,  mellilot,  water  germander, 
Ac.  are  tied  up  in  small  parcels  and  ining  up,  or 
exposed  to  the  sun,  wrapped  in  paper  cornets, 
that  they  may  not  he  discoloured.  The  colour  of 
the  petals  of  red  roses  is  preserved  by  their  being 
quickly  dried  with  beat,  after  which  the  yellow 
anthers  are  separated  by  sifting  ; the  odom  of 
roses  and  red  pinks  is  considerably  increased  by 
drying 

TO  DRY  TOPS  LEAVES  OR  WHOLE  HERBS. 

They  should  he  gathered  in  a dry  season, 
cleansed  from  discoloured  and  rotten  leaves, 
screened  from  earth  or  dusi,  placed  on  handles 
covered  with  blotting  paper  and  exposed  to  the 
sun,  or  the  heat  of  a stove  in  a dry  airy  place. 
The  quicker  they  are  dried  the  better,  as  they 
have  less  time  to  ferment  or  grow  mouldy  ; lienee 
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t hey  should  he  spread  thin  and  frequently  turned  ; 
when  dried  they  should  be  shaken  inalarge  mesh- 
ed sieve  to  get  lid  of  the  eggs  of  any  insects. 
Aromatic  herbs  ought  to  be  dried  quickly  with  a 
moderate  heat,  that  their  odour  may  not  be  lost. 
Cruciferous  plants  should  not  be  dried,  as  in  that 
case  they  lose  all  their  antiscorbutic  qualities, 
Some  persons  have  proposed  to  dry  herbs  in  a wa- 
ter-bath,  but  this  occasions  them,  as  it  were,  to 
be  half  boiled  in  their  own  water. 

TO  DRY  ROOTS. 

They  should  be  rubbed  in  water  to  get  rid  of 
the  dirt  and  also  some  of  the  muctious  substance 
that  would  otherwise  render  them  mouldy — the 
larger  are  then  to  be  cut,  split,  or  peeled;  but  in 
must  aromatic  roots,  the  odour  residing  in  the 
bark,  they  must  not  be  peeled  ; they  are  then  to 
be  spread  on  sieves  or  bin  dies,  and  dried  in  a heat 
of  about  120°  Fahr.  either  on  the  top  of  an  oven, 
in  a stove,  or  a steam  closet,  taking  care  to  shake 
them  occasionally  to  change  the  surface  exposed 
to  the  air.  Thick  and  juicy  roots,  as  rhubarb, 
briony,  piony,  water-lily,  <Nc.  are  cut  in  slices, 
strung  upon  a thread,  and  hung  in  a heat  of about 
90  to  100°  Falir.  Squills  are  scaled,  tlneaded, 
and  dried  round  the  tube  of  a German  stove,  or  in 
a hoi  closet.  Rhubarb  should  be  washed  to  se- 
parate lhatnuicnous  principle  which  would  other- 
wise render  it  black  and  soft  when  powdered. 
Potatoes  are  cut  in  slices  and  dried  to  form  a sago. 

TO  PRESERVE  ROOTS. 

These  are  preserved  in  different,  ways,  accord- 
ing to  the  object  in  view.  Tuberous  roots,  as 
those  of  the  dulilia,  pceonia,  tuberose,  Sic.  intended 
to  be  planted  in  the  succeeding  spring,  are  pre 
served  through  the  winter  in  dry  earth,  in  a 
temperatme  rather  under  than  above  what  is 
natural  to  them.  So  may  the  bulbous  roots  of 
commerce,  as  hyacinths,  tulips,  onions,  &c  but 
for  convenience,  these  arc  kept  either  loose  in 
cool  dry  shelves  or  lofts,  or  too  finer  sortu  in  ^pa- 
pers, till  the  season  of  planting. 


Roots  of  all  kinds  may  be  preserved  in  an  ice? c f 
house  till  the  return  of  the  natural  crop. 

After  stuffing  the  vacuities  with  straw,  am 
covering  the  surface  of  the  ice  with  the  saim 
material,  place  on  it  case  boxes,  diy  ware  casks 
baskets,  &c.  and  fill  them  with  turnips,  carrots 
beet  roots,  and  in  particular  potatoes.  By  tin 
cold  of  the  place,  vegetation  is  so  much  suspendedi 
that  all  these  articles  may  be  thus  kept  fresh  him 
uninjured,  till  they  give  place  to  another  crop  it 
its  natural  season. 

TO  GATHER  VEGETABLES. 

This  is,  in  part,  performed  with  a knife,  and  par 
by  fracture  or  toisiou  with  the  hand.  In  all  case: 
of  using  the  knife,  the  general  principle  of  cutting 
is  to  be  attended  to,  leaving  aUo  a sound  sectior 
on  the  living  plant.  Gathering  with  the  ham 
ought  to  be  done  as  little  as  possible. 

TO  PRESERVE  VEGETABLES. 

This  is  effected  in  cellais  or  sheds,  of  any 
temperature,  not  lower,  nor  much  above  the  freez- 
ing point.  Thus  cabbages,  endive,  eluccory. 
lettuce,  Arc.  taken  out  of  the  ground  with  then 
main  roots,  in  perfect  dry  weather,  at  the  end  ol 
the  season,  and  laid  in,  or  partially  immersed  in 
sand  or  dry  earth,  in  a close  shed,  cellar,  or  ice- 
cold  room,  will  keep  through  the  winter,  and  be 
fit  for  use  till  spring,  and  often  till  the  return  ol 
the  season  of  their  produce  in  the  garden. 

TIME  FOR  GATHERING  FRUITS. 

This  should  take  place  in  the  middle  of  a dry  day.® 
Plums  readily  part  from  the  twigs  when  ripe:®: 
they  should  not  he  much  handled,  as  the  bloom  isil 
apt  to  be  rubbed  off.  Apricots  may  be  account-!* 
ed  ready,  when  the  side  next  the  sun  feels  a litileii 
soft  upon  gentle  pressure  with  the  finger.  Theytfi 
adhere  firmly  to  the  tree,  and  would  over  ripen  i 
on  it  and  become  mealy.  Peaches  and  nectarines,® 
if  moved  upwards,  and  allowed  to  descend  witlitt 
a slight  jerk,  will  separate,  if  ready;  and  they  ti 
may  be  received  into  a tin  funnel  lined  witli  vel-li 
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, so  as  to  avoid  touching  with  the  fingers  or 
-ising. 

I certain  rule  for  judging  of  the  ripeness  of 
is,  to  notice  when  the  small  end  of  the  fruit 
nines  of  the  same  colour  as  the  large  one. 

.'he  most  tiansparent  grapes  are  the  most  ripe, 
the  berries  in  a bunch  never  ripen  equally  ; 
s therefore  proper  to  cut  away  unripe  or  de- 
i ed  berries  before  presenting  the  bunches  at 
Je. 

Vutumn  and  winter  pears  are  gathered,  when 
as  they  successively  ripen, 
immature  fruit  never  keeps  so  well  as  that 
toll  nearly  approaches  maturity.  Winter  apples 
uld  be  left  on  the  trees  till  there  be  danger 
frost ; they  are  then  gathered  on  a dry  day. 

TO  GATHER  ORCHARD  FRUITS. 

n respect  to  the  time  of  gathering,  the  crite- 
n of  ripeness,  adapted  by  Forsyth,  is  their  be- 
long to  fall  from  the  tree.  Observe  atten- 
?ly  when  the  apples  and  pears  are  ripe;  and 
not  pick  them  always  at  the  same  regular  time 
the  year,  as  i-  the  practice  with  many.  A dry 
son  will  forward,  the  ripening  of  fruit,  and  a 
t one  retard  it ; so  that  there  will  sometimes 
a month’-  difference  in  the  proper  time  of 
hi  ring.  If  this  is  attended  to,  the  fruit  will 
ip  well,  and  be  plump  ; and  not  shrivelled,  as 
lie  case  witli  all  fruit  that  is  gathered  before 
s ripe. 

Hie  art  of  gathering,  is  to  give  them  a lift,  so 
to  press  away  the  stalk,  and  if  ripe,  they  rea- 
y part  from  toe  tree.  Those  that  will  not 
one  off  easy  should  hang  a little  longer ; for 
eii  they  come  haidly  off  they  will  not  be  so  (it  to 
ie,  and  the  violence  done  at  the  foot-stalk,  may 
me  the  bud  there  formed  for  the  next  year’s 
lit. 

Let  the  pears  be  quite  dry  when  pulled,  and  in 
rolling  avoid  pinching  the  fruit,  or  in  any  way 
tu-ing  it,  as  those  which  arc  hint  not  only  de- 
y themselves,  but  presently  spread  infection, 
those  near  them  • when  suspected  to  he 
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bruised,  let  them  be  carefully  kept  from  others, 
and  used  first  : as  gathered,  lay  them  gmtly  in 
shallow  baskets. 

TO  PRESERVE  GREEN  FRUITS. 

Green  fruits  are  generally  preserved  by  pickling 
or  sailing,  and  this  operation  is  usually  performed 
by  some  part  of  the  domestic  establishment. 

TO  PRESERVE  RIPE  FRUIT. 

Such  ripe  fruit  as  may  he  preserved,  is  gene- 
rally laid  up  in  lofts  and  bins,  or  shelvts,  when  in 
large  quantities,  and  of  baking  qualities  ; but  the 
better  sorts  of  apples  anil  pears  are  now  preserv- 
ed in  a system  of  drawers,  sometimes  spread  out 
in  them,  at  other  times  wrapped  up  in  papers; 
or  placed  in  pots,  cylindrical  earthen  vessels, 
among  sand,  moss,  paper,  chaff,  hay,  saw-du>t, 
£tc.  or  sealed  up  in  air  tight  jars  or  casks,  and 
placed  in  the  fruit  cellar. 

TO  PRESERVE  PEARS. 

Having  prepared  a number  of  earthenware  jars, 
and  a quantity  of  dry  mess,  place  a layer  of  moss 
and  pears  alternately,  till  the  jar  is  tilled,  then 
insert  a plug,  and  seal  around  with  melted  rosin. 
These  jars  are  sunk  in  dry  sand  to  the  depth  of  a 
foot ; a deep  cellar  is  preferable  for  keeping  them 
to  any  fruit  room. 

Another  Method. 

Choice  apples  and  pears  are  preserved  in  glazed 
jars,  provided  with  covers.  In  the  bottom  of  the 
jars,  and  between  each  layer  of  fruit,  put  some 
pure  pit-sand,  which  has  been  thoioughly  dried. 
The  jars  are  kept  in  a dry  airy  situation,  a-  cool 
as  possible,  but  secure  fioni  frost.  A label  on  the 
jar,  indicates  the  kind  of  fruit,  and  when  wanted, 
it  is  taken  from  the  jars,  and  placed  for  some  time 
on  the  shelves  of  the  fruit-room. 

In  this  way  colmarts,  and  other  fine  French 
pears,  may  he  preserved  till  April  ; the  terling  till 
June;  and  many  kinds  if  apples  till  July,  the 
skin  remaining 
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TO  PRESERVE  APPLES  AND  PEARS. 

The  most  successful  method  of  preserving  apples, 
and  pears  is  by  placing  them  in  glazed  earthen 
vessels,  each  containing  about  a gallon,  and 
surrounding  each  fruit  with  paper.  These  ves 
sels  being  perfect  cylinders,  about  a foot  each 
.11  height,  stand  very  conveniently  upon  each 
other,  and  thus  present  the  means  of  preserving  a 
large  quantity  of  fruit  . in  a very  small  room  ; and  if 
the  spaces  between  the  lop  of  one  vessel  and  the 
base  ot  another,  be  tilled  with  a cement  composed 
two  parts  of  the  curd  of  skimmed  milk,  and  one  ot 
lime,  by  which  the  air  will  be  excluded,  the  later 
kinds  of  apples  and  pears  w ill  be  preserved  with 
little  change  in  their  appearance,  and  without  any 
danger  of  deeay,  from  October,  till  February  and 
March.  A dry  and  cold  situation,  in  which  there 
is  little  change  of  temperature,  is  the  best  for  the 
vessels  ; but  the  merits  of  the  pears  are  greatly 
increased  by  their  being  taken  from  the  vessels 
about  ten  days  before  they  are  wanted  for  use, 
and  kept  in  a warm  room,  for  warmth  at  this,  as 
at  other  periods,  accelerates  the  maturity  of  the 
pear. 


TO  PRESERVE  VARIOUS  SORTS  OF  FRUIT. 


By  covering  some  sorts  of  cherry,  plum,  goose- 
berry, and  currant  trees,  either  on  walls  or  on 
bushes  with  mats,  the  fruit  of  the  red  and  w hite 
currant,  and  of  the  thicker  skinned  gooseberry 
trees,  may  be  preserved  till  Christmas  and  later. 
Grapes,  in  the  open  air,  may  be  preserve  in  the 
same  manner ; and  peaches  and  nectarines  may 
be  kept  a month  hanging  on  the  trees  after  they 
are  ripe. 

Arkwright,  by  late  forcing,  retains  plump 
grapes  on  his  vines  till  the  beginning  of  May,  and 
even  later,  till  the  maturity  of  his  early  crops. 
In  this  way,  grapes  may  be  gatheredevery  day  in 
the  year. 

Another  Method. 

But  the  true  way  to  preserve  keeping-fruit, 
such  as  the  apple  and  pear,  is  to  put  them  in  air- 
tight vessels,  and  place  them  in  the  fruit  cellar,  in 


a temperature  between  32  and  40  degrees.  In* 
this  way  all  the  keeping  sorts  of  these  fruits  may' 
be  preserved,  in  perfect  order  for  eating,  for  one 
year  after  gathering  .—Horticultural  Trans,  vol.  iii,. 


TO  STORE  FRUIT. 

Those  to  be  used  first,  lay  by  singly  on  shelves, 
or  on  the  floor,  in  a dry  southern  room,  on  clean 
dry  moss,  or  sweet  dry  straw,  so  as  not  to  touch 
one  another.  Some,  or  all  the  rest,  having  fir>t 
laid  a fortnight  singly,  and  then  nicely  culled,  are 
to  be  spread  on  shelves,  or  on  a dry  floor.  But 
the  most  superior  way  is,  to  pack  in  large  earthen, 
or  China  or  stone  jars,  with  very  dry  long  moss 
at  the  bottom,  sides,  and  also  between  them,  if  it 
might  be.  Press  a good  coat  of  moss  on  the  top, 
and  then  stop  the  mouth  close  with  cork,  or  other- 
wise, which  should  be  rosined  round  about  with 
a 20th  part  of  bees’ w ax  in  it.  As  the  object  is 
effectually  to  keep  out  air,  (the  cause  of  putre- 
faction,) the  jars,  if  eaithen,  may  be  set  on  dry 
sand,  which  put  also  between,  round,  and  over 
them,  to  a foot  thick  on  the  top.  In  all  close 
storing,  observe  there  should  be  no  doubt  of  the 
soundness  of  the  fruit.  Guard,  in  time,  from 
frost  those  that  lie  open.  Jars  of  fruit  must  be 
soon  used  after  unsealing. 


TO  KEEP  APPLES  AND  PEARS  FOR  MARKET. 


Those  who  keep  their  fruit  in  storehouses,  for 
the  supply  of  the  London  and  other  markets,  as 
well  as  those  who  have  not  proper  fruit-rooms, 
may  keep  their  apples  and  pears  in  baskets  or 
hampers  ; putting  some  soft  paper  in  the  bottoms 
and  round  the  edges  of  the  baskets,  &c.  to  keep 
the  fruit  from  being  bruised  ; then  put  in  a layer 
of  fruit,  and  over  that  another  layer  of  paper ; 
and  so  on,  a layer  of  fruit  and  of  paper  alternate- 
ly, till  the  basket  or  hamper  be  full : cover  the 
lop  with  paper  three  or  four  times  double,  to 
exclude  the  air  and  frost  as  much  as  possible. 
F.very  different  sort  of  fruit  should  be  packed 
separately ; and  it  will  be  proper  to  fix  a label  to 
each  basket  or  hamper,  w ith  the  name  of  the  fruit 
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i|  at  it  contains,  and  the  time  of  its  being  fit  for 
Ire. 

Another  IVay. 

si  But  the  best  way  of  keeping  fruit,  is  to  pack  it 
J .glazed  earthen  jars.  The  pears  or  apples  must 
I •'separately  wrapped  up  in  soft  paper,  then  put 
little  well-dried  bran  in  the  bottom  of  the  jar, 
d over  the  bran  a layer  of  fruit ; then  a little 
are  bran  to  till  up  the  interstices  between  the 
lit,  and  to  cover  it ; and  so  on,  a layer  of  fruit 
d bian  alternately,  till  the  jar  be  full;  then 
;ake  it  gently,  which  will  make  the  fruit  and 
an  sink  a little  ; fill  up  the  vacancy  at  top 
th  a piece  of  bladder  to  exclude  the  air  ; then 
t on  the  top  or  cover  of  the  jar,  observing  that 
•fits  as  closely  as  possible.  These  jars  should  be 
pt  in  a room  where  there  can  be  a fire  in  wet 
damp  weather. 

Nicol  considers  it  an  error  to  sweat  apples, 
evious  to  storing  them.  The  fruit  ever  after 
ains  a bad  flavour.  It  should  never  be  laid  in 
aps  at  all;  but  if  quite  dry  when  gathered, 

• ould  be  immediately  carried  to  the  fruit-room, 
d be  laid,  if  not  singly,  at  least  thin  on  the 
elves.  If  the  finer  fruits  are  placed  on  any 
i ng  else  than  a clean  shelf,  it  should  be  on  fine 
; per.  Brown  paper  gives  them  the  flavour  of 
■ :ch.  The  fine  larger  kinds  of  pears  should  not 
allowed  even  to  touch  one  another,  but  should 
laid  quite  single  and  distinct.  Apples,  and  all 
uer  pears,  should  be  laid  thin  ; never  tier  above 
ter.  Free  air  should  be  admitted  to  the  fruit- 
om  always  in  good  weather,  for  several  hours 
[ ery  day  ; and  in  damp  weather  a tire  should  be 
•pt  in  it.  Be  careful  at  all  times  to  exclude 
ist  from  the  fruit,  and  occasionally  to  turn  it 
nen  very  mellow. 

TO  PRESERVE  FRUITS  OR  FI.OWERS. 

Mix  1 pound  of  nitre  with  2 pounds  of  bole 
d nmoniac,  and  3 pounds  of  clean  common  sand. 
' i dry  weather  take  fruit  of  any  sort,  not  fully 
pe,  allowing  the  stalks  to  remain,  and  put  them 
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cover  the  glass  with  oiled  cloth,  closely  tied 
down  ; put  the  glass  3 or  4 inches  into  the  earth, 
in  a dry  cellar,  and  surround  it  on  all  sides,  to  the 
depth  of  3 or  4 inches  with  the  above  mix- 
ture. This  method  will  preserve  the  fruit  quite 
fresh  all  the  year  round. 

TO  PRESERVE  WALNUTS. 

Walnuts  for  keeping  should  be  suffered  to  drop 
of  themselves,  and  afterwards  laid  in  an  open  airy 
place  till  thoroughly  dried;  then  pack  them  in 
jars,  boxes,  or  casks,  with  fine  clean  sand,  that 
has  been  well  dried  in  the  sun,  in  an  oven,  or  be- 
fore the  fire,  in  layers  of  sand  and  walnuts  alter- 
nately ; set  them  in  a dry  place,  but  not  where  it 
is  too  hot.  In  this  manner,  they  have  been  kept 
good  till  the  latter  end  of  April.  Before  sending 
them  to  table,  wipe  the  sand  clean  off ; and  if  they 
have  become  shrivelled,  steep  them  in  milk  and 
water  for  six  or  eight  hours  before  they  are  used ; 
this  will  make  them  plump  and  fine,  aud  cause 
them  to  peel  easily. 

TO  PRESERVE  CHESNUTS  AND  FILBERTS. 

The  chesnut  is  to  be  treated  like  the  walnut, 
after  the  husk  is  removed,  which,  in  the  ches- 
nut, opens  of  itself.  Chesnuts  and  walnuts  may 
be  preserved  during  the  whole  winter,  by  cover- 
ing them  with  earth,  as  cottagers  do  potatoes. 

Filberts  may  always  be  gathered  bv  hand,  and 
should  afterwards  be  treated  as  the  walnut. 
Nuts  intended  for  keeping  should  be  packed  in 
jars  or  boxes  of  dry  sand. 

TO  PRESERVE  MEDLARS  AND  QUINCES. 

The  medlar  is  not  good  till  rotten  ripe.  It  is 
generally  gathered  in  the  beginning  of  November, 
and  placed  between  two  layers  of  straw,  to  for- 
ward its  maturation.  Others  put  medlars  in  a 
box  on  a three-inch  layer  of  fresh  bran,  moisten- 
ed well  with  soft  warm  water  ; then  strew  a 
layer  of  straw  between  them,  and  cover  with  fruit 
two  inches  thick  , which  moisten  also,  but  not  so 
wet  as  before.  In  a week  or  ten  days  after  this 
operation  they  will  be  fit  for  use. 
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Quinces  are  gathered  in  November,  when  they 
are  generally  ripe.  After  sweating  in  a heap  for 
a few  days,  they  are  to  be  wiped  dry,  and  placed 
on  the  fruit-shelf,  at  some  distance  from  each 
other. 


TO  PACK  FRUIT  FOR  CARRIAGE. 


Tf  fruit  is  to  be  sent  to  any  considerable  dis- 
tance, great  care  should  be  taken  in  packing  it  : it 
should  not  be  done  in  baskets,  as  they  are  liable 
to  be  b uised  among  heavy  luggage,  and  the  fruit 
of  course  will  be  impaired.  Forsyth,  therefore, 
recommends  boxes  made  of  strong  deal,  of  differ- 
ent sizes,  according  to  the  quantity  of  fruit  to  be 
packed.  The  following  are  the  dimensions  of  the 
boxes  in  which  fruit  used  to  be  sent  by  the  coach 
to  Windsor  and  Weymouth,  for  the  use  of  His 
late  Majesty  and  the  Royal  Family. 

The  larger  box  is  two  feet  long,  14  inches  broad, 
and  the  same  in  depth.  The  smaller  box  is  one 
foot  nine  inches  lorn.',  one  foot  broad,  and  the 
same  in  depth.  These  boxes  are  made  of  inch 
deal,  and  well  secured  with  three  iron  clumps  at 
each  corner ; they  have  two  small  iron  handles, 
one  at  each  end,  by  which  they  arc  fastened  to  the 
roof  of  the  coach:  In  these  boxes  are  sent 

melons,  cherries,  currants,  pears,  peaches,  nec- 
taiines,  plums,  and  grapes;  they  are  first  wrapped 
n pine-leaves,  and  then  in  paper.  The  cherries 
and  currants  are  first  packed  in  a flat  tin  box,  one 
foot  f"ur  inches  long,  10  inches  broad,  and  four 
deep. 

In  packing,  proceed  thus  : — first  put  a layer  of 
fine  long  dry  moss  in  the  bottom  of  the  tin  box, 
then  a layer  of  currants  or  cherries,  then  another 
layer  of  mo>s,  and  so  on,  alternately,  fruit  and 
moss,  until  the  box  is  so  full,  that  when  the  lid  is 
hasped  down,  the  fruit  may  be  so  finely  packed  as 
lo  preserve  them  from  friction.  Then  make  a 
layer  of  fine  moss,  and  short,  soft  dry  grass,  well 
mixed,  in  the  bottom  of  the  deal  box  ; pack  in  the 
melons  with  some  of  the  same,  tight  in  between 
all  the  rows,  and  also  between  the  melons  in 
the  same  row,  till  the  layer  is  finished  ; choosing 


the  fruit  as  nearly  of  a size  as  possible,  filling  up 
every  interstice  with  the  moss  and  grass.  When 
the  melons  are  packed,  put  a thin  layer  of  moss 
and  grass  over  them,  upon  which  place  the  tin 
box  with  the  currants,  packing  it  firmly  all 
round  with  moss  to  prevent  it  from  shaking  ; then 
put  a thin  layer  of  moss  over  the  box,  and  pack 
the  pears  firmly  (but  so  as  not  to  bruise  them)  on 
that  layer,  in  the  same  manner  as  the  melons ; 
and  so  on  with  the  peaches,  nectarines,  plums, 
and  lastly  the  grapes,  filling  up  the  box  with 
moss,  that  the  lid  may  shut  down  so  light  as  to 
prevent  any  friction  among  the  fruit.  The  boxes 
should  have  locks  and  two  keys,  which  may  serve 
for  them  all : each  of  the  persons  who  pack  and 


unpack  the  fruit  having  a key.  The  moss  aud 


grass  should  always  be  returned  in  the  boxes, 
which,  with  a little  addition,  will  serve  the  whole 
season,  being  shaked  up  and  well  aired  after  each 
journey,  and  keeping  it  sweet  and  clean.  After 
the  wooden  box  is  locked,  cord  it  firmly. 

If  fruit  be  packed  according  to  the  above  direc-  f 
tions,  it  may  be  sent  to  the  farthest  parts  of  the 
kingdom,  by  coaches  or  waggons,  with  perfect 
safety. 


Ollier  Methods  of  Packing  Fruit. 

Fruits  of  the  most  delicate  sorts,  are  sent  from 
Spain  and  Italy  to  England,  packed  in  jars  with 
saw-dust  from  wroods  not  resinous  or  otherwise 
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ill  tasted.  One  laige  branch  of  grapes  is  sus-  to 


pended  from  a twig  or  pin  laid  across  the  mouth 
of  the  jar,  so  as  it  may  not  touch  either  the  bot- 
tom or  sides  : saw-dust  or  bran  is  then  strewed 
in,  and  when  full,  the  jar  is  well  shaken  to  cause  *! 
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it  to  settle  : more  is  then  added  till  it  is  quite1 
full,  when  the  supporting  twig  is  taken  away,  and  l:r 
the  earthen  cover  of  the  jar  closely  fitted  and  4: 
sealed,  generally  with  fine  stucco. 

In  the  same  way  grapes  may  be  sent  from  thc| 
remotest  parts  of  Scotland  or  Ireland  to  flu 
metropolis.  When  the  distance  is  less,  they  mayjj 
be  sent  enveloped  in  fine  paper,  and  packed  ir 
moss.  The  simplest  mode  for  shot  t distances 
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o wrap  eacli  bunch  in  fine  soft  paper,  and  lay  ed,  and  gathered  in  the  afternoon  of  a dry  day, 
hem  on  a bed  of  moss  in  a broad  fiat  basket  before  they  are  perfectly  ripe.  Proceed  thus. 


« vith  a proper  cover. 

Cherries  and  plums  may  be  packed  in  thin 
aver-,  with  paper  and  moss  between  each. 

Peaches,  apricots,  and  the  finer  plums,  may  each 
• >e  wrapped  separately  in  vine  or  other  leaves,  or 
; ine  paper,  and  packed  in  abundance  of  cotton, 
:ias,  fine  moss,  or  dried  short  grass.  Moss  is  apt 
o communicate  its  flavour  to  fine  fruits,  and  so  is 
hort  grass,  if  not  thoroughly  dried  and  svveeten- 
d.  Cotton  best  preserves  the  bloom  on  peaches 
and  plums. 

TO  PRESERVE  GRAPES. 

Where  there  are  several  bunches  in  one  branch, 

: t may  be  cut  off,  leaving  about  6 inches  in  length 
r more,  of  the  wood,  according  to  the  distance, 
etween  the  bunches,  and  a little  on  the  outside 
fthe  fruit  at  each  end  ; seal  both  ends  with  colu- 
mn bottle  wax,  then  hang  them  across  a line  in  a 
ry  room,  taking  care  to  clip  out  with  a pair  of 
■ cissars,  any  of  the  berries  that  begin  to  decay  or 
ecome  mouldy,  which,  if  left,  would  taint  the 
thers.  In  this  way  grapes  may  be  kept  till  Fe- 
rnary ; but  if  cut  before  the  bunches  are  too 
ipe  they  may  be  kept  much  longer. 

Grapes  may  be  kept  by  packing  them  in  jars 
rpvery  bunch  being  first  wrapped  up  in  soft 
aper),  and  covering  every  layer  with  bran,  well 
ried,  laying  a little  of  it  in  the  bottom  of  the  jar  ; 
hen  a layer  of  grapes,  and  so  on,  a layer  of  bran 
nd  of  grapes  alternately,  till  the  jar  is  tilled  : then 
hake  it  gently,  and  fill  it  to  the  top  with  bran, 
lying  some  paper  over  it,  and  covering  the  top 
1 vith  a bladder  tied  firmly  on  to  exclude  the  air ; 
lien  put  on  the  top  or  cover  of  the  jar,  observing 
hat  it  fits  close.  These  jars  should  be  kept  in  a 
oom  where  a fire  can  be  kept  in  wet  damp 
readier. 

FRENCH  METHOD  OF  PRESERVING  GRAPES. 

Fake  a cask  or  barrel  inaccessible  to  the  ex- 
rrnal  air,  and  put  into  it  a layer  of  bran  dried  in 
e oven,  or  of  ashes  well  dried  and  sifted.  Upon 
liis  place  a layer  of  bunches  of  grapes  well  elean- 


with  alternate  layers  of  bran  and  grapes,  till  the 
barrel  is  full,  taking  care  that  the  grapes  do  not 
toucli  eacli  other,  and  to  let  the  last  layer  be  of 
bran  ; then  close  the  barrel,  so  that  the  air  may 
not  he  able  to  penetrate,  which  is  an  essential 
point.  Grapes  thus  packed  will  keep  9 or  even 
12  months.  To  restore  them  to  their  freshness, 
cut  the  end  of  the  stalk  of  each  bunch  of  grapes, 
and  put  that  of  white  grapes  into  white  wine,  and 
that  of  black  grapes  into  red  wine,  as  flowers 
are  put  into  water,  to  revive  or  to  keep  them 
fresh. — Monthly  Mag. 

TO  PACK  YOUNG  TREES  FOR  EXPORTATION. 

The  long  white  moss  of  the  marshes,  sphagnum 
palustre,  may  be  applied  for  this  purpose. 
Squeeze  out  part  of  the  moisture,  from  the  moss, 
and  lay  courses  of  it  about  3 inches  thick,  inter- 
posed with  other  courses  of  the  trees,  shortened 
in  their  branches  and  roots,  stratum  above 
stratum,  till  the  box  is  filled  ; then  let  the  whole 
be  trodden  down,  and  the  lid  properly  secured. 
The  trees  will  want  no  care,  even  during  a voy- 
age of  10  or  12  months,  the  moss  being  retentive 
of  moisture,  and  appearing  to  possess  an  antisep- 
tic property,  which  prevents  fermentation  or 
putrefaction.  Vegetation  will  proceed,  during 
the  time  the  trees  remain  inclosed,  shoots  arising 
both  from  the  branches  and  roots,  which,  however, 
are  blanched  and  tender,  for  want  of  light  air, 
to  which  the  trees  require  to  be  gradually  inured. 
This  moss  is  very  common  in  most  parts  of 
Europe,  and  America. 

PRACTICAL  DIRECTIONS  TO  GARDENERS. 

1.  Perform  every  operation  in  the  proper  Season. 

2.  Perform  every  operationin  t lie  best  manner. 

This  is  to  he  acquired  in  part  by  practice,  and 

partly  also  by  reflection.  For  example,  in  digging 
over  a piece  of  ground,  it  is  a common  practice 
with  slovens  to  throw  the  weeds  and  stones  on 
the  dug  ground,  or  on  the  adjoining  alley  or  walk, 
with  the  intention  of  gathering  them  off  after- 
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wards.  A better  way  is  to  have  a wheel-ban  ovy, 
or  a large  basket,  in  which  to  put  the  weeds  and 
extraneous  matters,  as  they  are  picked  out  of  the 
ground.  Some  persons  in  planting  or  weeding, 
whether  in  the  open  air,  or  in  hot-houses,  throw 
down  all  seeds,  stones,  and  extraneous  matters  on 
the  paths  or  alleys,  with  a view  to  pick  them  up, 
or  sweep  or  rake  them  together  afterwards  : -it  is 
better  to  carry  a basket  or  other  utensil,  either 
common  or  subdivided,  in  which  to  hold  in  one 
part  the  plants  to  be  planted,  in  another  the  ex- 
traneous matters,  &c. 

3.  Complete  every  part  nf  an  operation  as  you  pro- 
ceed. 

4.  Finish  one  job  before  beginning  another. 

5.  In  leaving  off  working  at  any  job,  leave  the 
M ork  and  loidsin  an  orderly  manner. 

6.  In  leaving  off  work  fur  the  day,  make  a tempo- 
rary finish,  and  carry  the  tools  to  the  tool-house. 

7.  In  passing  to  and  from  I he  work , or  on  any 
occasion,  through  any  part  of  wlial  is  considered 
under  the  charge  of  the  gardener,  keep  a vigilant 
look  out  for  iveeds,  decayed  leaves,  or  any  oilier  de- 
formity, and  remove  them. 

8.  In  gathering  a crop,  remove  at  the  some  lime 
the  roots,  leaves,  stems,  or  whatever  else  is  of  no  far- 
ther use,  or  may  appear  slovenly , decaying,  or  offen- 
sive. 


9.  Let  no  crop  of  fruit  or  herbaceous  vegetables . 
go  to  waste  on  the  spot. 

10.  Cut  aown  the  flower -stalks  of  all  plants. 

11.  Keep  every  purl  of  what  is  under  your  care 
perfect  in  its  kind. 

Attend  in  spring  and  autumn  to  u-ulls  and 
buildings,  and  get  them  repaired,  jointed,  glazed, 
and  painted,  where  wanted.  Attend  at  all  times 
to  machines,  implements,  and  tools,  keeping  them 
clean,  sharp,  and  in  perfect  repair.  See  particu- 
larly that  they  are  placed  in  their  proper  situa- 
tions in  the  tool-house.  House  every  implement, 
utensil,  or  machine  not  in  use,  both  in  winter  and 
summer.  Allow  no  blanks  in  edgings,  rows,  single 
specimens,  drills,  beds,  and  even  where  practica- 
able,  in  broad-cast  sown  pieces.  Keep  edgings 
and  edges  cut  to  the  utmost,  nicety.  Keep  the 
shapes  of  the  wall-trees  filled  with  wood  according 
to  their  kind,  and  let  their  training  be  in  the  first 
style  of  perfection.  Keep  all  walks  in  perfect 
form,  whether  raised  or  fiat,  free  from  weeds, 
dry,  and  well  rolled.  Keep  all  the  lawns  by  every 
means  in  your  power,  of  a close  texture,  and 
dark-green  velvet  appearance.  Keep  icater  clear 
and  free  from  weeds,  and  let  not  ponds,  lakes,  or 
artificial  livers,  rise  to  the  brim  in  winter,  nor 
sink  very  far  under  it  in  summer. 

it 
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COMPONENT  PARTS  OF  SOIL. 

In  general,  the  component  parts  of  the  soil, 
whatever  maybe  the  colour,  are  argill,  sand,  wa- 
ter, and  air;  for  into  these  original  principles 
may  all  earths  be  reduced,  however  blended  with 
apparently  foreign  substances.  Argill  is  the  soft 
and  unctuous  part  of  clay.  The  primitive  earths, 


argill  and  sand,  contain  each,  perhaps  in  nearly  . 
ccpial  degrees,  the  food  of  plants ; but  in  their 
union  the  purposes  of  vegetation  are  most  com-  *' 
pletely  answered.  The  precise  quantities  of  each 
necessary  to  make  this  union  perfect,  and  whether 
they  ought  to  be  equal,  it  is  neither  very  easy  nor 
I very  material  to  ascertain  since  that  point  is  best 
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letermined  in  practice,  when  the  soil  proves  to 
e neither  too  stiff  or  adhesive,  from  the  super- 
bnndanee  of  clay,  nor  of  too  loose  and  weak  a 
extiire,  from  an  over  quantity  of  sand  in  its  com- 
osition.  The  medium  is  undoubtedly  best;  but 
1 excess  towards  adhesion  is  obviously  most  safe, 
stiff  or  strong  soil  holds  the  water  which  falls 
oon  it  for  a long  lime,  and,  being  capable  of 
uch  ploughing,  is  naturally  well  qualified  for 
irrying  the  most  valuable  arable  crops.  A light 
il,  or  one  of  a texture  feeble  and  easy  broken, 
on  the  contrary,  soon  exhausted  by  aration’ 
id  requires  renovation  by  grass  ; or  otherwise  it 
nnot  be  cultivated  to  advantage. 


TO  DISTINGUISH  CLAYEY  SOILS. 

A clayey  soil,  though  distinguished  by  the  co- 
ir which  it  bears,  namely  black,  white,  yellow, 
J red,  differs  from  all  other  soils,  being  tough, 
t,  and  cold,  and  consequently  requiring  a good 
al  ot  labour  from  the  husbandman  before  it  can 
sufficiently  pulverised,  or  placed  in  a state  for 
aring  artificial  crops  of  corn  or  grass.  Clay 
d is  known  by  the  hollowing  qualities,  or  pro- 
ties. It  holds  water  like  a cup,  and  once  wet- 
does  not  soon  dry.  In  like  manner,  when 
roughly  dry,  it  is  not  soon  wetted  ; if  we  ex- 
it  the  varieties  which  have  a thin  surface 
I are  the  worst  of  all  to  manage.  In  a dry 
'liner,  clay  cracks,  and  shews  a surface  full  of 
ill  chink-,  or  openings.  If  ploughed  in  a wet 
"e,  it  sticks  to  the  plough  like  mortar,  and  in  a 
summer  the  plough  turns  it  up  in  great  clods, 
"cely  to  be  broken  or  separated  by  the  heaviest 
er. 


a bare  barren  sand,  wherein  artificial  plants  will 
lot  take  root,  unless  a dose  of  clay  or  good  earth 
is  previously  administered.  This  is  not  the  soil 
meant  by  the  farmer  when  he  speaks  of  sands. 
To  speak  practically,  the  soil  meant  is  one  where 
sand  is  predominant,  although  there  be  several 
other  earths  in  the  mixture.  From  containing  a 
great  quantity  of  sand,  these  soils  are  all  loose 
and  crumbling,  and  never  get  into  a clod,  even  in 
the  driest  weather.  This  is  the  great  article  of 
distinction  betwixt  sands  and  sandy  loams.  A 
sandy  loam,  owing  to  the  clay  that'is  in  it,  does 
not  crumble  down,  or  become  loose  like  a real 
sand,  but  retains  a degree  of  adhesion  after  wet- 
ness or  drought,  notwithstanding  the  quantity 
of  sand  that  is  mixed  with  it.  l’erhaps  a true 
sandy  loam,  incumbent  upon  a sound  subsoil  is 
the  most  valuable  of  all  soils.  Upon  such,  every 
kind  of  grain  may  be  raised  with  advantage,  and 
no  soil  is  belter  calculated  for  turnips  and'grass. 

The  real  sands  are  not  favourable  to  the  growth 
of  wheat,  unless  when  preceded  by  clover,  which 
binds  the  surface,  and  confers  a temporary 
strength  for  sustaining  that  grain.  Much  of  the 
county  of  Norfolk  is  of  this  description  ; and  it 
is  well  known  that  few  districts  of  the  kingdom 
yield  a greater  quantity  of  produce.  Till  Nor- 
folk, however,  was  invigorated  by  clay  and  marl 
nearly  one  half  of  it  was  little  better  than  waste  ; 
but  by  the  success  which  accompanied  the  use  of 
these  auxiliaries,  a new  soil  was  in  a manner  cre- 
ated ; which,  by  a continuation  of  judicious  ma- 
nagement, has  given  a degree  of  fame  to  the  hus- 
bandry of  that  county,  far  surpassing  that  of 
other  districts  naturally  more  fertile. 


TO  MANAGE  SANDY  SOILS. 

oils  of  this  description  are  managed  with  in 
f y less  trouble,  and  at  an  expense  greatly 
nor  to  what  clays  require  ; but  at  the  same 
’’  , e crol,s  produced  from  them  are  generally 
mailer  value.  There  are  many  varieties  o'l 
1,  however,  as  well  as  of  clay  ; and  in  some 
of  fje  '-’land,  the  surface  is  little  better  than 


GRAVELLY  SOILS. 

The  open  porous  nature  of  these  soils  disposes 
them  to  imbibe  moisture,  and  to  part  with  it  with 
great  facility  ; from  the  latter  of  which  circum- 
stances they  are  subject  to  burn,  as  it  is  termed 
in  dry  seasons.  The  main  difference  between 
gi avel  and  sand  is,  that  the  former  is  chiefly  com- 
ptsed  of  small  soft  stones  ; though,  in  some  in- 


652 


UNIVERSAL  RECEIPT  BOOK. 


tanecs,  the  stones  are  of  asilicious  or  flinty  nature, 
and,  in  others,  of  the  calcareous  and  chalky. 
From  these  constitutional  circumstances  arises  the 
propriety  of  deepening  gravelly  soils  by  coats  of 
marl  or  earth,  and  of  keeping  them  fresh  by  fre- 
quent returns  of  grass,  and  repeated  appli  ations 
of  manure.  Gravelly  soils,  from  the  lightness 
of  their  texture,  are  not  expensive  or  difficult  in 
the  means  of  cultivation.  All  the  necessary 
business  required  for  gravels  may  be  carried  for- 
ward with  ease  and  expedition  ; and  such  soils 
are,  in  general,  soon  brought  into  a proper  state 
for  the  reception  of  crops. 

The  constitutional  qualities  of  gravels  point 
out  the  propriety  of  ploughing  them  deep,  so  that 
the  surface  soil  may  be  augmented,  and  greater 
room  given  to  the  growth  of  the  plants  cultivated 
on  them.  A shallow-ploughed  gravel  can  stand 
no  excess  of  weather,  however  enriched  by  ma- 
nure. It  is  burnt  up  by  a day  or  two  of  drought, 
anti  it  is  almost  equally  injured  by  an  excessive 
fall  of  rain,  unless  the  pan  or  firm  bottom,  which 
such  soils  easily  gain,  be  frequently  broken 
through  by  deep  ploughing. 

USES  OF  DIFFERENT  SOILS. 

Clayey  soils,  when  sufficiently  enriched  with 
manures,  are  naturally  well  qualified  for  carrying 
crops  of  wheat,  oats,  beans,  and  clover  ; but  are 
not  fitted  for  barley,  turnips,  potatoes,  &e.  or 
even  for  being  kept  under  for  grass  longer  than 
ore  year.  Such  soils  ought  to  be  regularly  summer- 
fallowed  once  in  six,  or  at  least  once  in  eight 
v<  ars,  even  when  they  are  comparatively  in  a 
clean  state,  as  they  contract  a sourness  and  ad- 
hesion from  wet  ploughing,  only  to  be  removed 
by  exposure  to  the  sun  and  wind  during  the  dry 
months  of  summer.  Soils  of  this  kind  receive 
little  benefit  from  winter  ploughing,  unless  so  far 
as  their  surface  is  thereby  presented  to  the  frost, 
which  mellows  and  reduces  them  in  a manner  in- 
finitely superior  to  what  could  be  accomplished 
by  all  the  operations  of  man.  Still  they  are  not 
cleaned  or  made  free  of  weeds  by  winter  plough- 


ing ; and  therefore  this  operation  can  only  be 
considered  as  a good  mean  for  proem  iug  a seed* 
bed,  in  which  the  seeds  of  the  future  crop  may  be 
safely  deposited.  Hence  the  necessity  of  clean- 
ing clay  soils  during  the  summer  months,  and  of 
having  always  a large  part  of  every  clay  farm 
under  summer  fallow.  All  clayey  soils  require 
great  industry  and  care,  as  well  as  a considerable 
portion  of  knowledge  in  the  dressing  or  manage- 
ment, to  keep  them  in  good  condition  ; yet  when 
their  natural  toughness  is  got  the  better  of,  they 
always  yield  the  heaviest  and  most  abundant 
crops.  One  thing  requisite  for  a clayey  soil,  is  to 
keep  it  rich  and  full  of  manure ; a poor  clay 
being  the  most  ungrateful  of  all  soils,  and  hardly 
capable  of  repaying  the  expense  of  labour,  after 
being  worn  out  and  exhausted.  A clayey  soil  also 
receives,  comparatively,  small  benefit  for  grass; 
and  when  once  allowed  to  get  into  a sterile  con 
dition,  the  most  active  endeavours  will  with  diffi- 
culty restore  fertility  to  it,  after  the  lapse  of 
many  years. 

Upon  light  soils,  the  case  is  very  different. 
These  flourish  under  the  grass  husbandry ; and 
bare  summer  fallow  is  rarely  required,  because 
they  may  be  cleaned  and  cropped  in  the  same 
year,  with  that  valuable  esculent,  turnip.  Upon 
light  soils,  however,  wheat  can  seldom  be  exten- 
sively cultivated;  nor  can  a crop  be  obtained  of 
equal  value,  either  in  respect  of  quantity  or  qua- 
lity, as  on  clay  sand  loams.  The  best  method  of 
procuring  wheats  on  light  lands,  is  to  sow  upon  a 
clover  stubble,  when  the  soil  has  got  an  artificial 
solidity  of  body,  and  is  thereby  rendered  capable 
of  sustaining  this  grain  till  it  arrives  at  maturity. 
The  same  observation  applies  to  soils  of  a gra 
velly  nature  ; and  upon  both,  barley  is  generally 
found  of  as  great  benefit  as  wheat. 

Thin  clays,  and  peat  eaitlis,  are  more  friendly  to 
the  grow  th  of  oats  than  of  other  grains,  though  in 
favourable  seasons  a heavy  crop  of  wheat  may  be 
obtained  from  a thin  clayey  soil,  when  it  has 
been  completely  summer-fallowed,  and  enriched 
with  dung.  A first  application  of  calcareous 
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manure  is  generally  accompanied  with  great  ad- 
vantage upon  these  soils;  but  when  once  the 
effect  of  this  application  is  over,  it  can  hardly  be 
repeated  a second  time,  unless  the  land  has  been 
very  cautiously  managed  after  the  first  dressing, 
i ^Neither  of  these  soils  is  friendly  to  grass,  yet 
there  is  a necessity  of  exercising  this  husbandry 
i vwith  them,  because  they  are  incapable  of  stand- 
ing the  plough  more  than  a year  or  two  in  the 
cccurse  of  a rotation. 

Wheat  ought  to  be  the  predominant  crop  upon 
lafl  the  rich  clays  and  strong  loams,  and  that  light 
•soils  of  every  kind  are  well  qualified  for  turnips, 
barley,  &cc.  Upon  the  thin  and  moorish  soils,  oats 
rmust  necessarily  preserve  a prominent  rank  ; and 
.grass  seeds  may  be  cultivated  upon  every  one  of 
them,  though  with  different  degrees  of  advantage, 
according  to  the  natnral  and  artificial  richness  of 
each  soil,  or  to  the  qualities  which  it  possesses  for 
encouraging  the  growth  of  clover,  in  the  first  in- 
stance, and  preserving  the  roots  of  the  plant  af- 
! ter  wards. 

OPERATION  OF  TILLAGE. 

Tillage  is  an  operation  whereby  the  soil  is 
either  cleared  from  noxious  weeds,  or  prepared 
for  receiving  the  seeds  of  plants  cultivated  by 
the  husbandman.  When  this  operation  is  neg- 
lected, or  even  partially  executed,  the  soii  be- 
comes  foul,  barren,  and  unproductive  ; hence, 
upon  arable  farms,  tillage  forms  the  prominent 
branch  of  work  ; and,  according  to  the  perfection 
or  imperfection,  with  which  it  is  executed,  the 
crops  of  the  husbandman,  whether  of  corn  or 
rgra.-s,  are  in  a great  measure  regulated. 

Tillage,  in  the  early  ages,  was  performed  by 
hand  labour ; but  in  modern  times,  the  plough 
las  been  the  universal  instrument  used  for  exe- 
cuting this  necessary  and  important  branch  of 
mral  work.  In  no  other  way  can  large  fields 
oe  turned  over,  because  the  expense  of  digging 
.vitli  the  spade,  the  only  other  method  of  turning 
over  the  ground,  would  much  exceed  any  profit 
diat  can  be  reaped. 
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Stones  lying  above  or  below  the  surface  are 
the  most  formidable  obstruction  to  perfect  tillage. 
On  stony  ground,  the  work  is  not  only  imperfectly 
executed,  but  in  many  cases  the  implement  is 
broken  to  pieces,  and  a considerable  portion  of 
time  lost  before  it  is  repaired,  and  put  in  order. 
The  removal  of  stones,  therefore,  especially  of  such 
as  are  below  the  surface,  ought  to  be  a primary  ob- 
ject with  every  agriculturist ; because  a neglect  of 
this  kind  may  afterwards  occasion  him  consi- 
derable loss  and  inconvenience. 

To  drain  the  ground,  in  other  words,  to  lay  it 
dry,  also  facilitates  tillage  exceedingly ; for 
ploughing,  cannot  be  performed  with  advantage 
where  either  the  surface  or  subsoil  is  wet. 

Best  Diode  of  Tillage. 

The  only  sure  and  certain  way  by  which  the 
soil  is  cleaned  or  rendered  free  of  weeds,  is  by 
ploughing  in  the  summer  months,  when  the  ground 
is  diy,  and  when,  by  the  influence  of  the  sun  and 
air,  the  weeds  may  be  destroyed  with  facility. 
Seldom  at  any  other  period  is  the  soil  much  be- 
nefited by  ploughing,  unless  so  far  as  a seed-bed 
is  thus  procured  for  the  succeeding  crop  ; and 
though  the  situation  or  state  of  the  ground,  when 
these  intermediate  ploughings  are  bestowed,  is  of 
importance  in  judging  of  their  utility,  yet  the 
radical  process  of  summer  fallow  cannot,  by  any 
means,  be  altogether  dispensed  with.  Though, 
if  the  winter  and  spring  ploughings  are  executed 
under  favourable  circumstances,  and  plenty  of 
manure  is  at  hand,  it  may  be  delayed  for  a greater 
number  of  years  than  is  otherwise  practicable,  if 
good  husbandry  is  to  be  maintained. 

Without  summer  fallow,  or,  which  is  the  same 
thing,  without  working  the  ground  in  the  summer 
months,  perfect  husbandry  is  unattainable  on  all 
heavy  or  cold  soils,  and  upon  every  variety 
incumbent  on  a close  or  retentive  bottom. 

To  keep  bis  land  clean  will  always  be  a princi- 
pal object  with  every  good  farmer;  for,  if  this  is 
neglected,  in  place  of  carrying  rich  crops  of  corn 
or  grass,  the  ground  will  be  exhausted  by  cropa 
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of  weeds.  Where  land  is  foul,  every  operation  of 
husbandry  must  be  proportionably  non-effective; 
and  even  the  manures  applied  will,  in  a great 
measure,  be  lost. 

The  necessity  of  summer  fallow  depends  great- 
ly upon  the  nature  and  quality  of  the  soil ; as, 
upon  some  soils,  a repetition  of  this  practice  is  less 
frequently  required  than  upon  others.  Wherever 
the  soil  is  incumbent  upon  clay  or  till,  it  is  more 
disposed  to  get  foul,  than  when  incumbent  upon 
a dry  gravelly  bottom  ; besides,  wet  soils,  from 
being  ploughed  in  winter,  contracts  a stiffness 
which  lessens  the  pasture  of  artificial  plants,  and 
prevents  them  from  receiving  sufficient  nourish- 
ment. When  land  of  a dry  gravelly  bottom  gets 
foul,  it  may  easily  be  cleaned  without  a plain 
summer  fallow  ; since  crops,  such  as  turnips,  &c. 
may  be  substituted  in  its  place,  which,  when  dril- 
led at  proper  intervals,  admit  of  being  ploughed 
as  often  as  necessary  ; whereas  wet  soils,  which 
are  naturally  unfit  for  carrying  such  crops,  must 
be  cleaned  and  brought  into  good  order,  by  fre- 
quent ploughings  and  harrowings  during  the  sum- 
mer months. 

To  conduct  a Fallow. 

Upon  all  clayey  soils  (and  upon  such  only 
is  a complete  summer  fallow  necessary,)  the 
first  ploughing  ought  to  be  given  during  the 
winter  months,  or  as  early  in  the  spring  as 
possible  ; which  greatly  promotes  the  rotting  of 
the  sward  and  stubble.  This  should  be  done  by 
gathering  up  the  ridge,  which  both  lays  the 
ground  dry,  and  rips  up  the  furrows.  As  soon  as 
seed-time  is  over,  the  ridge  should  be  cloven 
down,  preparatory  to  cross  ploughing  ; and  after 
lying  a proper  lime,  should  be  harrowed  and  rol- 
led repeatedly,  and  every  particle  of  quickens 
that  the  harrows  have  brought  above,  should  be 
carefully  picked  oft'  with  the  hand.  It  is  then 
proper  to  ridge  or  gather  it  up  immediately, 
which  both  lays  the  land  in  proper  condition  for 
meeting  bad  weather,  and  opens  up  any  fast  land 
that  may  have  been  missed  in  the  furrows  when 
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the  cross  ploughing  was  given.  After  this,  har- 
row, roll,  and  gather  the  root  w'ecds  again  ; and 
continue  so  doing  till  the  field  is  perfectly  clean. 

To  prepare  the  Ground. 

The  above  object  is  most  completely  accom- 
plished, when  the  ground  is  ploughed  deep  and 
equal,  while  the  bottom  of  the  furrow  imtnedi- 
diately  above  the  subsoil  is  perfectly  loosened, 
and  turned  equally  over  with  the  part  which  con- 
stituted the  surface.  In  many  places,  these  pro- 
perties are  altogether  neglected,  the  ground  being 
ploughed  in  a shallow  way,  while  the  bottom  of 
the  ploughed  land  remains  something  like  the 
teeth  of  a saw,  having  the  under  pait  of  the  fur- 
row untouched,  and  consequently  not  removed  by 
the  action  of  the  plough.  While  these  things  are 
suffered,  the  object  of'  tillage  is  only  partially 
gained.  The  food  of  plants  can  only  be  imper- 
fectly procured  ; and  the  ground  is  drenched  and 
injured  by  wetness ; these  ridges,  or  pieces  of 
land,  which  are  not  cut,  preventing  a descent  of 
the  moisture  from  above  to  the  open  furrows  left 
for  carrying  it  oft'.  Where  the  seed-bed  is  pre- 
pared by  one  ploughing,  the  greatest  care  ought 
to  be  used  in  having  it  closely  and  equally  per- 
formed. When  two  are  given,  they  should  be  in  op- 
posite directions,  so  that  any  firm  land  left  in  the 
first  may  be  cut  up  iu  the  second  ploughing.  It  is 
not  profitable  to  plough  twice  one  way,  if  it  can 
be  safely  avoided. 

Another  important  point  towards  procuring 
good  tillage,  is  never  to  plough  the  land  when  ill 
a w et  state  ; because  encouragement  is  thus  given 
to  the  growth  of  weeds,  while  a sourness  and  ad- 
hesion is  communicated  to  the  ground,  which  is 
rarely  got  the  better  of  till  the  operations  of  a 
summer  fallow  are  again  repeated. 

All  soils  ought  not  to  be  wrought,  or  ploughed, 
in  one  manner.  Each  kind  has  its  particular  and 
appropriate  qualities:  and  therefore,  each  re- 
quires a particular  and  appropriate  mode  of  til- 
lage. Ploughing,  which  is  the  capital  operation 
of  husbandry,  ought,  on  these  accounts,  to  be  ad- 
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ministered  according  to  the  nature  of  the  soil 
which  is  to  be  operated  upon,  and  not  executed 
agreeably  to  one  fixed  and  determined  principle. 
On  strong  clays  and  loams,  and  on  rich  gravels 
and  deep  sands,  the  plough  ought  to  go  as  deep 
as  the  cattle  are  able  to  work  it;  whereas,  on 
thin  clays  and  barren  sands,  the  benefit  of  deep 
ploughing  is  very  questionable,  especially  when 
such  are  incumbent  on  a till-bottom,  or  where 
the  subsoil  is  of  a yellow-ochre  nature  ; such,  when 
turned  up,  being  little  better  than  poison  to  the 
surface,  unless  highly  impregnated  with  alluvial 
compost,  the  effect  of  which  expels  the  poisonous 
substance  contained  in  this  kind  of  subsoil,  and 
gives  a fertility  to  the  whole  mass,  more  decisively 
permanent,  than  would  follow  a heavy  application 
of  the  best  rotten  dung. 


Two  sets  of  Ploughs  required  for  perfect  Tillage. 

On  clayey  soils,  where  the  ridges  must  be  con- 
sidered acclivated,  so  that  the  ground  may  be 
preserved  in  something  like  a dry  condition,  the 
plough,  used  for  tillage,  ought  to  have  a mould- 
board considerably  wider  set  than  is  required 
for  light  soils,  in  order  that  the  furrow  may  be 
close  cut  below,  and  duly  turned  over.  This  me- 
thod of  constructing  the  plough  necessarily  makes 
i heavier  draught  than  would  be  the  case  were  the 
r mould-hoard  placed  differently,  though  if  good 
.iaud  sufficient  work  be  wanted,  the  necessity  of 
constructing  the  implement  in  the  way  mention- 
ed, is  absolute  and  indispensable.  The  plough 
to  be  used  on  light  soils,  or  on  all  soils  that  admit 
of  what  is  technically  called  crown  and  furrow 
ploughing,  may  be  made  much  straighter  below, 
and  yet  be  capable  of  executing  the  work  in  a per- 
fect manner.  On  every  farm,  consisting  of  mixed 
soils,  two  sets  of  ploughs  ought  to  be  kept,  other- 
wise proper  work  cannot  be  performed.  All 
land  ought  to  be  ploughed  with  a shoulder,  and  the 
advantages  of  ploughing  in  this  way  are,  that,  if 
ploughed  before  winter,  the  surface  is  enabled  to 
resist  the  winter  rains,  and  afterwards  present  a 
ace,  on  which  the  harrows  can  make  a proper 
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impression,  when  the  seed  process  is  to  he  exe- 
cuted. This  deserves  particular  attention  when 
old  grass  fields  are  broken  up  ; as,  by  neglecting 
it,  the  harrows  often  are  unable  to  cover  theseed. 
It  is  perfectly  practicable  to  plough  land  with  a 
tolerably  broad  furrow,  say  to,  11,  or  12  inches, 
and  yet  to  plough  it  clean,  provided  the  imple- 
ment used  is  properly  constructed  ; but,  then, 
care  must  be  taken  that  the  furrow  be  of  propor- 
tionate deepness,  otherwise  it  will  be  laid  on  its 
back,  instead  of  being  deposited  at  an  angle  pro- 
per for  undergoing  the  harrowing  process. 

IMPLEMENTS  OF  HUSBANDRY. 

No  country  in  the  world  is  better  provided! 
with  implements  for  executing  rural  labour  than 
Great  Britain;  and  to  this  superiority  may,  in 
some  measure,  be  attributed  the  increased  and 
increasing  perfection  of  agriculture  over  the 
whole  island.  We  have  ploughs  of  all  the  differ- 
ent kinds  that  ever  were  constructed  : as  for 
wheel  carriages,  the  variety  is  immense ; whilst 
harrows,  and  other  common  implements,  of*  va- 
rious constructions  and  dimensions,  are  equally 
numerous.  But  it  is  in  the  articles  more  properly 
idlied  to  machinery,  that  the  superiority  of  Bri- 
tish rural  implements  is  most  conspicuous.  Drills, 
for  sowing  grain  and  small  seeds  with  regularity, 
have  been  constructed  upon  scientific  principles  ; 
and  machines,  for  separating  grain  from  straw, 
have  been  invented,  and  brought  to  a degree  of 
perfection  which  few  people  expected,  when 
these  machines  were  first  introduced. 

Mr.  Small's  imj>roved  Rotherham  Plough. 

The  sock,  or  share,  is  made  with  a fin,  or  feather, 
whereby  the  firm  earth  at  the  bottom  of  the  furrow 
is  cut  more  completely  than  was  practicable  by 
the  sock  of  the  old  ploughs,  which  acted  more  in 
the  way  of  mining  and  forcing,  than  cutting  and 
removing  the  earth  with  facility  or  ease;  and  the 
mould-board  being  of  cast  metal,  may  be  set 
wider  or  closer  according  to  the  nature  of  the 
soil  on  which  the  plough  is  to  be  used,  or  the 
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height  of  tree  ridges  that  are  to  he  ploughed. 
This  implement  is,  therefore,  the  best  con- 
structed swing  plough  in  the  island  ; and  In 
means  of  it  a man  and  two  horses  will,  with  ah 
ease,  plough  an  English  acre  per  day,  except  in 
particular  seasons,  when  the  soil,  from  drought, 
has  become  hard  and  obstinate. 

No  kind  of  plough  will  cut  the  furrow  so  clean, 
or  turn  it  so  nicely  over  for  receiving  benefit 
from  the  atmosphere,  and  effect  from  the  harrow- 
ing process ; and,  what  is  of  greater  import- 
ance, none  are  more  easily  drawn,  taking  into 
account  the  quality  of  work  that  is  performed, 
than  the  one  of  which  wc  are  now  speaking.  A 
great  deal  of  its  utility  is  determined  by  the 
strength  of  the  animals  employed  in  the  draught ; 
by  the  dexterity  of  the  man  to  whom  the  manage- 
ment is  committed  : and  by  the  order  and  condi- 
tion in  which  the  coulter  and  share  are  preserved  ; 
for  the  best  constructed  implement  will  make 
bad  work,  when  strength  and  dexterity  are  want- 
ing in  the  operator.  But,  under  a parity  of  cir- 
cumstances, it  may  bo  affirmed,  that  the  swing 
plough,  brought  into  practice,  and  afterwards 
improved  by  Mr.  Small,  is  fitted  for  executing 
work  to  a better  purpose,  than  any  other  of  the 
numerous  varieties  of  that  implement  employed 
in  the  several  districts  of  Great  Britain. 

The  mould-board,  as  the  sheath,  or  head,  is  now 
generally  made  of  cast-iron. 

It  is  now  universal  over  Scotland,  and,  perhaps, 
were  it  better  known  in  England,  it  might  come 
to  displace  the  complicated  ploughs,  with  wheels, 
and  other  trumpery,  with  which  agriculture  there 
is  at  present  encumbered  ; as  it  is  not  apt  to  be 
put  out  of  order,  but,  simple  in  the  construction, 
and  effective  in  operation,  it  is  adapted  to  almost 
every  situation.  The  chain,  connected  with  the 
muzzle,  by  which  it  is  drawn,  fixed  as  far  back  as 
the  coulter,  is  not  essential  to  its  formation,  ser- 
\ing  merely  to  strengthen  the  beam,  which  may 
be  made  stronger  of  itself  at  less  expense,  while 
u.e  tillage  is  as  accurately  performed  with 


ploughs  that  have  none.  The  price  is  from  50s. 

to  60s. 

Veitch's  improved  Plough. 

Mr.  James  Veitch,  of  Incnbonny,  near  Jed- 
burgh, an  ingenious  artizan,  has  made  very  consi- 
derable improvements  on  the  plough,  of  which  he 
gives  the  following  account : — “ It  is  well  known 
to  every  practical  farmer,  that  land  when  pro 
perly  ploughed,  must  be  removed  from  a horizon- 
tal position,  and  twisted  over  to  a certain  angle,  so 
that  it  may  be  left  in  that  inclining  state,  one 
furrow  leaning  upon  another,  till  the  whole  field 
be  completely  ploughed.  The  depth  and  w idth 
of  the  furrow  which  is  most  approved  of  by  far- 
mers, and  commonly  to  be  met  with  in  the  best 
ploughed  fields,  are  in  the  proportion  of  two  to 
three,  or  if  the  furrow  be  two  feet  deep,  it  must 
be  three  wide,  and  left  in  an  inclining  position 
from  43°  to  46". 

“ Mr.  Small’s  plough  is  by  far  the  best  known 
in  this  country,  but  the  perpendicular  position  of 
the  sheath,  and  the  too  sudden  twist  of  the  sock 
and  mould-board,  together  with  the  mould-board 
not  being  a proper  curve  with  respect  to  the 
different  resistance  that  the  sock  and  mould-board 
w ill  meet  with  in  ploughing  stiff  land,  render,  it 
in  many  respects,  not  so  perfect  an  instrument  as 
could  be  wished  for.  As  the  sock  and  fore  part 
of  the  mould-board,  entering  first  into  the  stiff 
land,  meet  with  the  greatest  resistance,  and  con- 
sequently must  wear  soonest,  to  remedy  this,  I 
begin  at  the  point  of  the  sock,  and  bring  it  a great 
way  farther  forward  than  that  of  Small’s,  and  by 
this  means  give  it  a more  oblique  position  ; which 
diminishes  the  angle  of  the  furrow’s  ascension 
from  the  horizontal  to  the  vertical  position. 
The  more  this  angle  is  diminished,  where  it  meets 
with  the  greatest  resistance,  the  less  apt  will  the 
plough  be  to  tilt  out  of  the  land  ; and  l lie  nearer 
to  the  perpendicular  the  sheath  and  sock  are 
with  respect  to  the  sole  of  the  plough,  the 
less  hold  will  it  take  of  the  land,  and  it  w ill  be 
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(more  apt  to  start  out.  If  the  point  of  the  sock 
be  not  made  to  project  a great  way  below  the 
plane  of  the  sole,  or  point  downwards  toward  the 
bottom  of  the  furrow,  the  ploughs  that  are  made 
i in  this  fashion  grind  away  the  point  of  the  sock 
below;  and,  as  this  point  is  so  much  inclined,  and 
removed  from  a parallel  position  with  respect  to 
the  sole  of  the  plough,  it  increases  the  friction  to 
that  part,  and  makes  the  plough  a great  deal  more 
difficult  to  draw.  This  parallel  position  I have 
preserved  in  my  plough,  as  far  as  the  strength  of 
cast-iron  will  admit;  and,  as  the  furrows  are 
laid  parallel  on  one  another,  I have  formed  the 
sock,  and  that  part  of  the  mould-board,  (where 
the  furrow,  by  twisting  over,  is  brought  to  the 
oerpendienlar,)  by  cutting  away  the  mould-board 
oattern,  in  parallel  lines,  from  the  sole  of  the 
olongh  to  the  top  of  the  mould-board ; and,  by 
these  means,  I both  procure  a steadier  motion  for 
the  plough,  and  also  diminish  the  friction,  by  di- 
j ninishing  the  angle;  and  consequently  render  it 
easier  drawn,  and  less  apt  to  break  the  furrow. 

“ In  the  framing  of  this  plough,  I have  propor- 
ioned  one  part  to  another,  so  that  all  parts  of  it 
nay  wear  alike  ; the  iron  work  is  fixed  on  the 
alough  simply,  and  at  the  same  time  perfectly 
secure.  I have  likewise  made  a spring  steel-yard, 
o determine  the  difference  of  draught  between 
Small’s  plough  and  the  one  which  I have  con- 
structed.’’ 


PLOUGH  POR  CLEANING  BEANS  AND  TURNIPS. 

Besides  the  improved  Rotherham  plough,  now 
n general  use,  and  worked  by  two  horses,  another 
rnpiernerit,  constructed  upon  the  same  principles, 
>ut  of  smaller  dimensions,  and  considerably  light- 
■r,  is  nsed  for  cleaning  beans,  potatoes,  and  tur- 
lips.  This  plough,  wrought  by  one  horse,  does 
he  business  completely.  It  is  of  advantage  to 
>ut  a piece  of  plate  non  betwixt  the  coulter  and 
heath  or  head,  that  the  loose  earth  may  not  fall 
hrough  upon  the  young  plants.  A horse-shoe, 
•ailed  a scraper,  is  abo  used  to  clean  drilled 
reps  on  light  soils,  and  is  very  efficacious  when 
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annual  weeds  are  to  be  destroyed  ; but  when 
quicken  or  other  root  weeds  are  in  the  ground,  a 
deeper  furrow  is  required,  and  in  that  case  the 
light  Rotherham  furrow  becomes  necessary. 

THE  UNIVERSAL  SOWING  MACHINE. 

This  machine,  whether  made  to  be  worked  by 
hand,  drawn  by  a horse,  or  fixed  to  a plough,  and 
used  with  it,  is  extremely  simple  in  the  construc- 
tion, and  not  liable  to  be  put  out  of  order ; as 
there  is  but  one  movement  to  direct  the  whole. 
It  will  sow  wheat,  barley,  oats,  rye,  clover,  cole- 
seed, hemp,  flax,  canary,  rape,  turnip  ; besides  a 
great  variety  of  other  kinds  of  grain  and  seeds, 
broad-cast,  with  an  accuracy  hitherto  unknown. 
It  is  equally  useful  when  fixed  to  a plough  ; it  will 
then  drill  a more  extensive  variety  of  grain, 
pulse,  and  seed,  (through  every  gradation,  with  re- 
gard to  quality),  and  deliver  each  kind  with  great- 
er regularity,  than  any  drill  plough  whatever. 

Among  many  other  valuable  and  peculiar  pro- 
perties, it  will  not  only  sow  in  the  broad-cast 
way,  with  a most  singular  exactness  hut  save  the 
expense  of  a seeds-man  ; the  seed  being  sown 
(either  over  or  under  furrow  at  pleasure),  and 
the  land  ploughed  at  the  same  operation.  . 

Another  advantage  attending  the  use  of  this 
machine  is,  that  the  wind  can  have  no  effect  on 
the  falling  of  the  seed. 

The  machine  when  made  to  be  used  without  a 
plough,  and  to  he  drawn  by  a horse,  may  be  of 
different  lengths.  The  upper  part  contains  the 
hoppers,  from  which  the  grain  or  seed  descends 
into  the  spouts.  The  several  spouts  all  rest  upon 
a bar,  which  hangs  and  plays  freely  by  two  dia- 
gonal supporters  ; a trigger,  fixed  to  this  bar, 
bears  a catch  wheel  : this  being  fixed  on  the  axle, 
occasions  a regular  and  continued  motion,  or 
jogging  of  the  spouts,  quicker  or  slower  in  propor- 
tion to  the  space  theperson  sowing  with  it  drives. 
\t  the  bottom  of  the  machine  is  placed  an  apron 
or  shelf,  in  a sloping  position,  and  the  corn  or 
seed,  by  falling  thereon  from  the  spouts  above-, 
is  scattered  about  in  every  direction, 
r -i 
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To  sow  the  corn  or  seed  in  drills,  there  are 
moveable  spouts,  which  are  fixed  on,  or  taken  ofif 
at  pleasure,  to  direct  the  seed  from  the  upper 
spout  to  the  bottom  of  the  furrow. 

HARROWS. 

These  beneficial  implements  are  of  various 
sizes  and  dimensions  ; but  the  harrow  most  com- 
monly used  consists  of  four  bulls,  with  cross- 
mortised  sheaths,  each  bull  containing  five  teeth, 
of  from  five  to  seven  inches  in  length  below  the 
bulls,  the  longe.-t  being  placed  forwards.  Har- 
rows of  this  kind,  drawn  by  one  horse,  are  gene 
rally  used  on  most  farms  for  all  purposes,  though 
on  others  large  brake-harrows,  consisting  of  fivt 
bulls,  each  containing  six  teeth,  and  worked  by 
two  horses,  are  employed  during  the  fallow'  pio- 
cess,  anti  for  reducing  rough  land.  Some  ot 
these  brake-harrows  are  constructed  with  joints, 
so  as  to  bend,  and  accommodate  their  shape  to 
the  curvature  of  ridges.  A small  harrow,  with 
short  teeth,  is  also  used  for  covering  grass  seeds, 
though  w!e  have  rarely  seen  any  detriment  from 
putting  grass  seeds  as  deep  into  the  ground  as  the 
teeth  ofordinary  sized  harrows  are  capable  of  going. 

The  best  Methods  of  Harrowing. 

When  employed  to  reduce  a strong  obduiate 
soil,  not  more  than  two  harrows  should  be  yoked 
together,  because  they  are  apt  to  ride  and  tumble 
upon  each  other,  and  thus  impede  the  work,  and 
execute  it  imperfectly.  On  rough  soils,  harrows 
ought  to  be  driven  as  fast  as  the  horses  can  walk  ; 
because  their  effect  is  in  direct  proportion  to  the 
degree  of  velocity  with  which  they  are  driven. 
In  ordinary  cases,  and  in  every  case,  where  har- 
rowing is  meant  for  covering  the  seed,  three  har- 
rows are  the  best  yoke,  because  they  fill  up  the 
ground  more  effectually,  and  leave  fewer  vacan- 
cies, than  when  a smaller  number  is  employed. 
The  hariow-man’s  attention,  at  the  seed  process, 
should  be  constantly  directed  to  prevent  these 
implements  from  tiding  upon  each  other,  and  to 
keep  them  clear  of  every  impediment  from  I 


stones,  lumps  of  earth,  or  clods,  and  quickens  or 
grass  roots;  for  any  of  these  prevents  the  imple 
ment  from  working  with  perfection,  and  causes  a 
mark  or  trail  upon  the  surface,  always  unpleasing 
to  the  eye,  and  generally  detrimental  to  the  braird 
or  vegetation  of  the  seed.  Harrowing  is  usnallv 
given  in  different  directions,  first  in  length,  then 
across,  and  finally  in  length  as  at  first.  Caieful 
husbandmen  study,  in  the  finishing  part  of  the 
process,  to  have  the  harrows  drawn  in  a straight 
line,  without  suffering  the  horses  to  go  in  a zig-zag 
manner,  and  aie  also  attentive  that  the  horses 
enter  fairly  upon  the  ridge,  without  making  a 
curve  at  the  outset.  In  some  instances,  an  ex- 
cess of  harrowing  has  been  found  very  prejudi- 
cial to  the  succeeding  crop;  but  it  is  always 
necessary  to  give  so  much  as  to  break  the  furrow, 
and  level  the  surface,  otherwise  the  operation 
is  imperfectly  performed. 

ROLLERS. 

The  roller  is  an  implement  frequently  used  for 
smoothing  the  surface  of  land  when  in  tillage, 
especially  when  the  processes  of  summer  fallow 
are  going  forward.  Several  kinds  of  rollers  are 
used  in  Britain.  Some  are  made  of  stone,  otheiS 
of  wood,  according  to  the  nature  of  the  operation 
intended  to  be  performed.  The  only  material 
difference  in  rollers  is  their  weight ; but  it  should 
be  attended  to,  when  a roller  is  made  of  large 
diameter,  that  its  weight  ought  to  be  the  greater; 
for  in  proportion  to  the  largeness  of  its  diameter, 
will  be  the  extent  of  surface  upon  which  the 
roller  rests.  The  weight  of  a roller  ought  there? 
fore  to  he  in  proportion  to  its  diameter,  other- 
wise its  effect  will  be  propoi  tionably  diminished. 

Rolling,  however,  is  a modern  improvement, 
and  used  for  different  purposes.  In  the  first 
place,  it  is  of  great  advantage  to  roll  young  grass- 
es after  the  ground  is  stoned,  because  the  scythe 
can  then  be  placed  nearer  the  surface,  and  the  crop 
cut  more  equally  than  when  the  operation  is 
neglected.  2dly,  Land  on  which  turnips  are  to 
be  cultivated  can  rarely  be  made  fine  enough, 
without  the  repeated  use  of  this  implement. 
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And,  Srdly,  Hie  process  of  summer  fallow,  upon 
L strong  soils,  is  much  advanced  by  rolling,  because, 

I without  its  aid,  the  large  and  obdurate  clods  can- 
! aot  be  reduced,  or  couch-grass  eradicated.  From 
t these  circumstances  it  will  readily  appear,  that 
ii  rollers  of  various  sizes  and  dimensions  are  requir- 

• 3d  on  every  farm,  for  accomplishing  different  pur- 
Lposes.  Wooden  rollers,  drawn  by  one  horse 
- 1 rnswer  very  well  for  grass  and  turnip  land  ; but 
•4  nassy  stone  rollers,  drawn  either  by  two  or  three 
vf  torses,  are  absolutely  necessary  on  clay  soils. 

It  is  obvious,  that  when  a large  field  is  to  be 
> oiled,  a number  of  rollers  ought  at  ounce  to  be 
- i.  et  at  work,  otherwise  an  opportunity  may  be 
, ost,  never  to  be  regained.  The  deficiency  is 
I nost  conspicuous,  when  barley  is  taken  after  tur- 
■ dps  in  a dry  season.  From  poaching  the  ground 
vith  carts,  in  order  to  carry  off  the  crop,  and 
I ven  by  the  treading  of  sheep,  a degree  of  stiffness 
Js  i contracted,  which  requires  the  use  of  the  roller 
) efore  grass  seeds  ca-n  be  sown. 

On  all  occasions  it  is  most  beneficial  to  roll 
I cross,  because,  when  going  in  length,  the  imple- 
|i  lent  is  of  small  benefit  to  the  furrows,  the  sliglit- 

# ■ st  acclivaiion  of  the  ridges  preventing  the  work 
»i*om  being  equally  performed.  The  expedition 
l -Inch  takes  place  when  rollers  are  used,  com 
I ared  with  the  tedious  and  expensive  process  of 
|!  reakiug  clods  with  malls,  formerly  the  general 
I ustom,  sufficiently  proves  the  importance  of 
I lese  implements,  though  it  deserves  to  be  re- 

arkerl,  that,  when  rolling  is  bestowed  upon  a 
I iring-sown  field,  harrowing  it  afterwards  is  of 
I -eat  advantage.  By  harrowing  when  the  clods 
I -e  reduced,  the  earth  stands  the  effects  of  rain 
tter  afterwards,  and  does  not  consolidate  so 
* 'mly  as  when  that  process  is  neglected. 

THE  THRASHING  MACHINE. 

The  thrashing  machine  is  the  most  valuable 
I ipfemenl  in  the  farmer’s  possession,  and  one 
I flic'll  ad  h more  to  the  general  produce  of  the 
•nntiy,  titan  any  invention  hitherto  devised. 

1 oesavii  •'  of  manual  labour,  thereby  obtained,  is  j 
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almost  incalculable  ; while  the  work  is  performed 
in  a much  more  perfect  manner  than  was  former- 
ly practicable,  even  when  the  utmost  care  and  ex- 
ertion were  bestow'ed.  In  fact,  had  not  the 
thrashing  machine  been  invented,  it  is  hardly  pos- 
sible to  conceive  what  would  have  been  the  rate 
or  expense  of  thrashing,  or  even  whether  a suffi- 
cient number  of  hands  could,  at  any  rate  of  ex- 
pense, have  been  obtained  for  thrashing  the  grain 
of  the  country. 

Since  the  erection  of  this  machine,  Mr.  Meikle 
lias  progressively  introduced  a variety  of  improve- 
ments, all  tending  to  simplify  the  labour,  and  to 
augment  the  quantity  of  the  work  performed.  When 
first  erected,  though  the  corn  was  equally  well  se- 
parated from  the  straw,  yet  as  the  whole  of  the 
straw,  chaff,  and  corn,  were  indiscriminately 
thrown  into  a confused  heap,  the  work  could  only, 
with  propriety,  be  considered  as  half  executed. 
By  the  addition  of  rakes,  or  shakers,  and  two 
pair  of  fanners,  all  driven  by  the  same  machi- 
nery, the  different  processes  of  lhrashing,  shaking, 
and  winnowing,  are  now  all  at  once  performed, 
and  the  corn  immediately  prepared  for  the  pub- 
lic market.  When  it  is  added,  that  the  quantity 
of  corn  gained  from  the  superior  powers  of  the 
machine  is  fully  equal  to  a twentieth  part  of  the 
crop,  and  that,  in  some  cases,  the  expense  of 
thrashing  and  cleaning  the  corn  is  considerably 
less  than  what  was  formerly  paid  for  cleaning  it 
alone,  the  immense  savings  arising  from  the  in- 
vention will  at  once  be  seen. 

The  expense  of  horse  labour,  from  the  increased 
value  of  the  animal,  and  the  charge  of  his  keep- 
ing, being  an  object  of  great  importance,  it  is  re- 
commended that,  upon  all  sizeable  farms,  tlmt  is 
to  say,  where  two  hundred  acres,  or  upwards,  of 
corn  are  sown,  the  machine  should  be  wrought  by 
wind,  unless  where  local  circumstances  afford  the 
conveniency  of  water. 

Where  coals  arc  plenty  and  cheap,  steam  may 
he  advantageously  used  for  working  the  machine. 
A respectable  farmer  in  the  county  of  Fast  Lo- 
i thian,  works  his  machine  in  this  way  ; and,  being 
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situated  in  the  neighbourhood  of  a colliery,  he  is 
enabled  to  thrash  his  grain  at  a trifling  expense. 

METHOD  OF  TREADING  CORN  IN  VIRGINIA. 

In  Virginia  and  other  countries  wheat  is  trod- 
den out  by  horses,  nearly  in  the  same  way  as  it 
nas  formerly  done  in  Palestine  by  oxen. 

The  treading-floors  are  generally  from  60  to 
100  feet  diameter ; but  the  larger  their  diameter 
is,  so  much  easier  is  the  work  to  the  horses.  The 
track,  or  path,  on  which  the  sheaves  are  laid, 
and  on  which  the  horses  walk,  is  from  12  to  24 
feet  wide,  or  more.  The  floors  are  commonly 
enclosed  by  fences  ; and  the  horses  are  generally 
driven  between  them  promiscuously  and  loose, 
each  pressing  to  be  foremost,  so  that  fresh  air 
may  be  obtained, — biting,  jostling,  and  kicking 
each  other  with  the  greatest  fury.  The  labour 
in  this  way  is  extremely  severe.  Upon  some 
small  floors  a centre-stick  is  placed,  to  which 
hangs  a rope,  or  a pole  and  swivel,  and  four  or 
live  horses  being  fastened  together,  travel  round 
upon  the  sheaves  with  the  utmost  regularity.  Pre- 
vious to  laying  down  the  wheat-sheaves,  the  state 
of  the  air,  and  the  probability  of  its  continuing 
dry  through  the  day,  is  fully  considered.  If  they 
resolve  to  tread,  the  morning  is  suffered  to  pass 
away  till  the  dew  is  removed.  A row  of  sheaves 
is  first  laid  upon  the  floors  with  the  heads  and 
butts  in  a line  across  the  tract  of  it,  as  a bolster 
for  receiving  other  sheaves ; and  these  sheaves 
range  with  the  path,  or  circle,  the  butts  resting 
on  the  floor.  Other  sheaves  are  ranged  in  like 
manner,  with  the  heads  raised  on  the  former,  till 
the  whole  floor  is  filled,  when  it  appears  to  be 
filled  with  nothing  but  ears  of  wheat,  sloping  a 
little  upwards.  Upon  laying  down  each  sheaf, 
the  band-  thereof  is  cut  with  a knife.  A west 
wind  is  always  desirable  while  treading  is  going 
on,  as  when  wind  is  from  the  eastward,  dampness 
generally  prevails. 

In  some  instances,  twenty-four  horses  are  form- 
ed at  some  distance  from  tile  floor  into  four  ranks ; 
and  when  the  floor  is  readv  laid,  the  word  is 


given  to  avance.  For  the  sake  of  order  and 
regular  work,  a boy  mounted  on  one  of  the  fore- 
most horses  advances  in  a walk  with  the  whole 
rank  haltered  or  tied  together,  and  enters  upon 
the  bed  of  wheat,  walking  the  horses  slowly  over 
it ; another  rank  is  ordered  to  follow  as  soon  as 
the  first  is  supposed  to  have  obtained  a distance 
equal  to  a fourth  part  of  the  circumference  of  the 
bed,  and  in  the  same  manner  the  other  ranks  pro 
ceed.  They  are  forbidden  to  go  past  a walk,  till 
they  have  proceeded  5 or  6 rounds,  w hen  the  word 
is  given  to  move  at  a sober  trot,  and  to  keep  their 
ranks  at  a full  distance  from  each  other,  regularity 
and  deliberate  movement  being  necessary  for  pre- 
venting confusion.  The  gentle  trot  is  continued 
till  it  may  be  supposed  the  horses  have  travelled 
8 or  9 miles,  wdiicli  is  the  extent  of  their  first 
journey ; they  are  then  led  off  to  be  foddered  and 
watered,  when  the  trodden  light  straw  is  taken 
off  as  deep  as  the  place  where  the  sheaves  lie 
close,  and  are  but  partially  bruised. 

As  soon  as  this  first  straw  is  removed,  one- 
third  of  the  width  of  the  bed  is  turned  over  on 
the  other  two-thirds  from  the  inner  side  or  circle 
of  the  bed,  which  narrows  the  neck  of  the  next 
journey.  The  horses  are  again  led  on,  and  trot 
out  their  second  journey,  till  the  straw' be  clear  of 
wheat.  The  outer  part  of  the  bed  is  then  turned 
upon  the  middle  part,  when  the  horses  take  ano- 
ther journey.  The  loose  straw  being  then  taken 
off,  the  whole  remaining  bed  is  turned  up  from 
the  floor,  and  shaken  with  forks,  and  handles  of 
rakes,  after  which  the  horses  give  another  tread, 
which  finishes  the  work.  The  grain  is  then 
shoved  up  from  the  floor  with  the  heads  of  rakes 
turned  downwards,  and  put  into  heaps  of  a coni- 
cal form,  in  which  situation  it  often  remains  ex- 
posed to  the  weather  for  several  days.  The  cor- 
rect American  agriculturists,  however,  have 
houses  adjoining  to  the  treading  floor,  where  the 
grain  is  deposited  till  it  is  cleared  from  the  chaff 
and  offal;  though  as  most  of  them  continue  tread- 
ing, if  the  weather  be  favourable,  till  the  whole 
crop  is  separated  from  the  straw,  it  is  pretty' 
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bvions  that  the  grain  stands  a considerable 
hance  of  being  damaged  before  the  several  pro- 
esses  are  concluded. 

FANNERS. 

If  thrashing  machines  are  of  much  advantage 
<|;  a the  public,  by  separating  corn  completely 
V.  rom  the  straw,  the  introduction  of  fanners,  or  the 
* machine  by  which  corn  is  cleaned  from  chaff,  and 
*!  11  sorts  of  offal,  may,  with  justice,  be  considered 
,Si-s  proportionally  of  equal  benefit  to  the  practi- 
cal agriculturist. 

Since  thrashing  machines  were  introduced,  fan- 
Muiers  almost  in  every  case  are  annexed  to  them, 
fc  nd  in  some  instances,  where  powerful  machines 
,1  re  used,  fitted  internally  with  suitable  riddles,  it 
B s perfectly  practicable  to  measure  and  market 
he  grain  immediately  as  it  comes  from  the  ma- 
chine. 

MANURES. 

The  term  manure  is  applied  indiscriminately  to 
ill  substances,  which  are  known  from  experience 
other  to  enrich  the  different  soils,  or  contribute 
n any  other  way  to  render  them  more  favourable 

fr.o  vegetation. 

In  an  agricultural  point  of  view,  the  subject  of 
nanures  is  of  the  first  magnitude.  To  correct 
■ .vliat  is  hurtful  to  vegetation  in  the  different  soils 
rnd  to  restore  what  is  lost  by  exhausting  crops, 
are  operations  in  agriculture  which  may  be  com- 


| pared  to  the  curing  of  diseases  in  the  animal 
the  waste  occasioned  by 


ff  body,  or  supplying 
:i  labour. 

To  manage  Dung  upon  light  Lands, 


Forsoils  of  this  description,  where  turnips  are 
taken  as  a first  crop,  dung  can  hardly  be  too  well 
prepared  ; because  the  nature  of  the  crop,  to 
which  it  is  applied,  renders  a complete  incorpo- 
ration with  the  ground  absolutely  necessary 
without  which  the  young  plants  might  be  starved 
at  their  very  entrance  into  life.  In  the  best  farm- 
ed English  counties  dung  is  often  kept,  more  than 
a year,  in  order  that  it  may  be  perfectly  rotted. 


In  general  there  is  not  much  difficulty  in  pre- 
paring dung  upon  turnip  farms ; because,  in  the 
driest  season,  from  the  nature  of  the  food  used, 
such  a quantity  of  liquid  passes  from  the  animals, 
as  to  prevent  burning,  provincially  fire-fanging, 
the  greatest  obstacle  to  the  rotting  of  dung  that 
can  be  experienced.  If  turnip  dung  is  regularly 
removed,  if  it  is  properly  mixed  with  the  horse 
litter,  and  other  excrementitious  matter  accumu- 
lated upon  the  farm,  it  will  be  found  an  easy  task 
to  prepare  all  that  is  made  by  the  middle  of  April, 
at  which  time  the  fold-yard  should  be  cleared. 
VVliat  is  produced  after  that  time  should  he  stored 
up  separately,  receive  waterings  if  the  weather 
is  dry,  and  be  reserved  for  clover-stubbles,  or 
other  fields  that  are  to  be  dunged  in  autumn. 

The  middle  of  April  is  a good  time  for  clearing 
the  fold-yard  ; but  this  does  not  prevent  the  work 
from  going  partially  forward  through  the  winter, 
when  suitable  opportunities  occur. 

When  driven  out  of  the  fold-yard,  the  dung 
should  be  laid  up  in  a regular  heap  or  pile,  not 
exceeding  six  quarters,  or  four  feet  and  a half 
in  height ; and  care  should  be  taken  not  to  put 
either  horse  or  cart  upon  it,  which  is  easily  avoid- 
ed, by  backing  the  cart  to  the  pile,  and  laying 
the  dung  compactly  together  with  a grape  or  fork. 
It  is  also  useful  to  face  up  the  extremities  with 
earth,  which  keeps  in  the  moisture,  and  prevents 
the  sun  and  wind  from  doing  injury.  Perhaps  a 
small  quantity  of  earth  strewed  upon  the  top 
might  also  prove  useful.  Dung,  when  managed 
in  this  manner,  generally  ferments  very  rapidly  ; 
but  if  it  is  discovered  to  be  in  a backward  state, 
a complete  turn  over,  about  the  1st  of  May, 
when  the  weather  becomes  warm,  will  quicken 
the  process;  and  the  better  it  is  shaken  asunder, 
the  sooner  will  the  object  in  view  be  accom- 
plished. 

A secluded  spot  of  ground,  not  much  exposed 
to  wind,  and  perfectly  secure  from  being  float- 
ed with  water,  ought  always  to  be  chosen  for  the 
site  of  such  piles  or  heaps.  If  the  field  to  which 
it  is  to  be  applied  is  at  hand,  a little  after-trouble 
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may  be  saved,  by  depositing  it  there  in  the  first  in- 
stance. But  it  is  found  most  convenient  to  reserve 
a piece  of  ground  adjacent  to  the  homestead  for 
this  purpose.  There  it  is  always  under  the  far- 
mer’s eye,  and  a greater  quantity  can  be  moved 
in  a shorter  time  than  when  the  situation  is  more 
distant.  Besides,  in  wet  weather,  (and  this  is 
generally  the  time  chosen  for  such  an  operation) 
the  roads  are  not  only  cut  up  by  driving  to  a dis- 
tance, but  the  field  on  which  the  heap  is  made, 
may  be  poached  and  injured  considerably. 

Upon  heavy  Lands. 

U'pon  clay  soils,  where  wheat  forms  a princi- 
pal part  of  the  crop,  where  great  quantities  of 
beans  are  cultivated,  and  few  turnips  sown, 
unless  for  the  use  of  milch  cow's,  the  rotting  of 
dung  is  not  only  a troublesome  but  au  expensive 
affair.  Independent  of  what  is  consumed  by  the 
ordinary  farm  stock,  the  overplus  of  the  straw 
must,  somehow  or  other,  be  rotted,  by  lean  cattle 
kept  in  the  fold-yard,  who  either  receive  the  straw 
in  racks,  or  have  it  thrown  across  the  yard,  to  be 
eaten  and  trodden  down  by  them.  According  to 
this  mode  of  consumption,  it  is  evident  that  a still 
greater  necessity  arises  for  a frequent  removal  of 
this  unmade  dung,  otherwise,  from  the  trampling 
of  beasts,  and  the  usual  want  of  moisture,  it 
would  compress  so  much  as  altogether  to  prevent 
putrefaction.  To  prepare  dung  sufficiently  upon 
farms  of  this  description,  is  at  all  times  an  arduous 
task,  but  scarcely  practicable  in  dry  seasons  ; for 
if  it  once  gets  burnt,  ( fire-fanged ,)  it  is  almost 
physically  impossible  to  bring  it  into  a suitable 
state  of  preparation  afterwards ; and,  at  all 
events,  its  virtues  are  thereby  considerably  dimi- 
nished. 

Straw  flung  out  in  considerable  portions  to  the 
fold-yard,  alter  being  compressed  by  the  tram- 
pling of  cattle,  becomes  rather  like  a well  packed 
stack,  than  a mass  of  dung  in  a preparatory 
state.  The  small  quantity  of  water  and  dung 
made  by  the  animals,  is  barely  sufficient  to  cause 
a slight  fermentation  j and  this  slight  fermentation, 


when  the  heap  gets  into  a compressed  state  i 
is  sure  to  bring  on  fire-fang , as  already  said  • I 
after  which  its  original  powers  can  rarely  be  re-  I ■ 
stored.  To  prevent  such  an  injury,  no  measure  | 
can  be  so  successfully  used,  as  a frequent  removal  V 
of  this  unmade  dung,  especially  if  the  w eather  is  • 
wet  at  the  time.  If  people  can  stand  out  to  I 
work,  there  cannot  be  too  much  wetness  when  4 
executing  this  operation  ; for  there  is  alway  such  | 
a quantity  of  the  straw  that  has  not  passed  through  l 
the  entrails  of  the  cattle,  as  renders  it  almost  im-  i 
possible  to  do  injury,  in  the  first  instance,  by  an  t 
excess  of  moisture. 

It  is  therefore  recommended,  upon  every  clay-  i 
land  farm,  especially  those  of  considerable  size,  > 
that  the  fold-yard  be  frequently  cleared,  and  that  i 
the  greatest  care  be  taken  to  mix  the  stable  or  ‘ 
horse-dung  in  a regular  way  with  what  is  gather-  ) ft 
ed  in  the  fold-yard,  or  made  by  other  animals,  in 
order  that  a gradual  heat  or  fermentation  may  be  l 
speedily  produced.  Where  the  materials  are  of  il 
the  sorts  now  described,  (that  is,  a small  quantity  t}7 
of  dung,  or  excrementitious  matter,  and  a large  | ! 
store  of  nnrotten  straw,  only  partially  moistened),  (]!'. 
no  damage  can  ensue  from  putting  horses  and 
carts  upon  the  heap  ; nay,  a positive  benefit  will 
be  gained  from  this  slight  compression. 

The  heap  or  pile,  in  the  case  of  turnip  dung 
should  be  formed  in  a secluded  spot,  if  such  can  i; 
be  got  at  hand  ; because  the  less  it  is  exposed  to 
the  influence  of  the  sun  and  wind,  so  much  faster 
will  fermentation  proceed.  It. should  be  con- 
structed on  a broad  basis,  which  lessens  the 
bounds  of  the  extremities  ; and  several  separate 
heaps  are  necessary,  so  that  too  much  may  t1 
not  be  deposited  at  once.  By  shifting  the  scene 
frequently,  and  allowing  each  covering  or  coat  to 
settle  and  ferment,  before  laying  on  any  more, 
the  most  happy  effects  will  follow,  and  these 
heaps  (at  least  all  such  as  are  completed  before 
the  first  of  May,)  may  reasonably  be  expected 
to  be  in  a fit  condition  for  applying  to  the  summer 
fallow  fields,  in  the  end  of  July,  or  first  of  Au- 
gust. If  the  external  parts  get  dry  at  any  time 
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(during  the  process,  it  will  be  proper  to  water 
i them  thoroughly,  and  in  many  cases  to  turn  over 
| the  heap  completely.  It  may  be  added,  that 
much  benefit  has  been  experienced  from  laying 
a thick  coating  of  snow  upon  such  heaps,  as,  by 
the  gradual  melting  thereof,  the  whole  moisture 
i -is  absorbed,  and  a strong  fermentation  immedi- 
ately follows. 

Upon  large  farms,  where  the  management  of 
manure  is  sufficiently  understood  and  practised,  it 
-is  an  important  matter  to  have  dunghills  of  all 
ages,  and  ready  for  use  whenever  the  situation  of 
1 field  calls  for  a restorative.  No  method  of  ap 
: plication  to  clay  soils,  however,  is  so  beneficial  a- 
durint:  the  year  of  summer* fallow,  though  in  such 
situations,  a greater  stock  of  manure  is  often  ga- 
thered than  is  required  f<  i the  fields  under  this 
I process. 

As  to  the  proper  quantity  of  dung  to  be  used, 

; no  greater  quantity  ought  to  be  given  at  one  time 
than  is  sufficient  to  fructify  the  ground  ; in  other 
words,  to  render  it  capable  of  producing  good 
crops,  before  the  time  arrives  when  a fresh  dose 
can  be  administered. 

The  Spreading  of  Dung. 

The  increased  attention  now  bestowed,  in  all 
the  cultivated  districts,  to  the  spreading  of  dung, 
originated  from  the  measure  of  limiting  the  quan- 
tity applied.  When  4»,  50,  nay  even  60  double 
loads  were  applied  to  an  acre,  it  was  not  very 
difficult  to  cover  its  surface,  even  with  an  imper- 
fect separation,  though  it  certainly  was  imprac- 
ticable to  bury  the  big  lumps  with  a furrow  o or- 
dinary size  ; but  when  the  quantity  was  brought 
down  to  18  and  go  load*,  and,  more  so,  whin  1 
or  14  loads  weie  thought  sufficient,  a different  con- 
duct became  absolutely  nece-sary.  Another  im- 
proverneni  also  followed,  viz.  spreading  dung 
when  raw  or  green,  that  is,  immediately  after 
tire  cart--  in  which  way,  at  least  during  summer, 
it  will  be  separated  at  one  half  of  the  expense, 
and  to  much  better  purpose  than  when  it  is  suf- 
1 lered  to  lay  in  the  heap  for  a day  or  two.  In 


short,  it  is  a sure  mark  of  a slovenly  farmer,  to 
see  dung  remain  unspread  in  a field,  unless  it  be 
in  the  winter  months,  when  it  may  happen  that 
hands  cannot  be  got  for  carrying  on  such  ope- 
rations with  tire  usual  regularity.  At  that  time  the 
injury  sustained  by  losing  a few  days  is  not  great, 
though  as  a general  rule,  it  will  be  found  that  the 
expense  is  always  smallest  when  the  caits  are 
regularly  followed  up. 

Application  of  Dung  to  Turnips. 

When  turnip  husbandry  forms  the  chief  brancli 
of  fallow  process,  dung  is  naturally  of  a superior 
quality,  and  requires  little  artificial  management 
for  bringing  it  to  a proper  state  of  preparation. 
In  the  greatest  part  of  Scotland,  and  even  in 
England,  where  the  di ill  and  hurse-hoeing  system 
is  practised,  the  ronlmon,  and  undoubtedly  the 
most  approved  way  of  applying  dung  to  turnips, 
is  by  laying  it  in  the  intervals  of  the  drills  or 
small  ridges,  which  are  previously  made  up  by  a 
bout,  or  two  furrows  of  the  plough.  These  drills 
or  ridges  are  formed  at  a distance  of  from  24  to 
30  inches  from  the  centre  of  each;  and  by  driv- 
ing the  horses  and  cart  along  the  middle  one  of 
the  space  intended  to  he  manured,  the  dung  is 
drawn  out  either  by  the  car  ter,  or  by  another 
man  specially  appointed  for  that  purpose,  in 
such  proportions  as  the  poverty  of  the  soil,  or  the 
disposition  of  the  occupier,  may  reckon  necessary. 
If  the  breadth  of  three  drills  are  only  taken  at  a 
time,  the  dung  stands  a better  chance  of  being 
regularly  administered;  for  it  often  happens, 
that  when  a greater  number  are  included  in  one 
-p  ice,  the  two  outside  drills  receive  a less  quantity 
than  the  intervening  ones.  Those,  therefore, 
who  limit  themselves  to  tlnee  drills,  generally 
divide  the  spreaders;  as  it  requires  six  hands, 
women  or  boys,  to  follow  up  what  is  usually 
called  a head  of  carts,  the  number  of  carts  to  a 
head  being  regulated  by  the  distance  of  the  dung- 
hill, or  the  kind  of  road  over  which  it  is  to  he 
carried. 

The  quantity  of  dung  usually  given  for  turnips 
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is  from  twelve  to  fifteen  double  cart  loads,  of  one 
and  a half  cubic  yards  each  to  a Scots  acre.  In 
some  cases  only  ten  loads  are  given  ; but  the 
land  ought  to  be  in  high  condition  where  such  a 
small  quantity  is  bestowed.  In  fact,  no  soil  can 
be  made  too  rich  for  turnips  or  other  green  crops, 
. pease  excepted  ; but  the  object  to  be  attended  to 
in  this,  and  every  other  case,  is  an  allotment  of 
the  manure  collected  upon  the  premises,  in  such 
a way  as  that  the  greatest  possible  return  over 
the  whole  farm,  not  from  a particular  field,  may  be 
gained  by  the  occupier. 

Application  of  Dung  to  Potatoes. 

The  culture  is  in  several  respects  similar  to  that 
of  turnips,  but  in  others  it  differs  materially. 
Potatoes  are  planted  earlier  in  the  season  than 
turnips ; the  ground  rarely  receives  so  much 
work  ; the  soils  upon  which  they  are  cultivated 
are  more  variable  ; and  the  dung  considered  to 
be  most  suitable  for  promoting  their  growth,  does 
not  require  such  high  preparation.  Many  far- 
mers, notwithstanding  these  circumstances,  follow 
out  the  same  process  as  described  under  the  head 
of  turnips.  After  the  ground  receives  three,  or 
at  most  four  ploughings,  the  drills  are  made  up, 
dung  deposited  in  the  intervals,  the  seed  planted 
above  the  dung,  and  the  drills  reversed  ; after 
which,  say  at  the  distance  of  two  or  three  weeks, 
a slight  harrowing  is  given.  They  avoid  making 
up  drills,  but  dung  the  ground  in  what  may  be 
called  the  broad-cast  way  ; and,  entering  the 
plough,  plant  the  seed  in  every  third  furrow,  into 
which  only  the  dung  is  raked ; and  so  on  till  the 
whole  is  finished.  Before  the  young  plants  ap- 
pear, or  even  after  they  are  above  the  surface, 
a complete  harrowingis  given,  which  is  considered 
as  equal  to  a hand-hoeing  ; and  from  the  dung 
being  completely  covered,  scarce  any  of  it  is 
dragged  up,  while  the  seed,  being  undermost, 
none  of  it  is  disturbed  by  the  operation.  Several 
farmers  do  not  dung  their  potatoe  fields  ; but, 
reserving  the  manure  till  the  crop  is  removed, 
find  the  remainder  of  the  rotation  greatly  bene- 


fited. Potatoes  scourge  severely,  and,  in  general 
cases,  require  a larger  quantity  of  dung  than  tur- 
nips ; but  as  the  extent  of  land  under  this  culture 
is  not  great  in  common  farming,  few  people 
grudge  this  extra  quantity,  because,  except  in  a 
few  favoured  situations,  a good  crop  cannot 
otherwise  be  reasonably  expected. 

To  manure  clayey  Soils. 

Upon  all  soils  incumbent  on  a wet  or  close 
bottom,  whether  characterised  as  clay,  loam,  or 
moor,  it  may  be  laid  down  as  a primary  principle, 
that  dung  cannot  be  so  profitably  applied,  as 
while  the  ground  is  under  the  process  of  summer 
fallow. 

When  the  ground  is  under  the  process  of  sum- 
mer fallow,  it  is  then  the  best  and  most  appro- 
priate time  for  applying  manure  to  clay  soils. 
When  under  this  process,  the  soil,  comparatively 
speaking,  is  reduced  into  minute  particles,  which 
affords  an  opportunity  of  conveying  the  virtues  of 
manure  through  the  veins  or  pores  of  all  its  parts. 
The  soil,  at  that  time,  is  also  freed  from  its  abori- 
ginal inhabitants,  quickens  and  other  root-weeds, 
w ho  claim  a preferable  right  of  support ; hence 
the  artificial  plants,  afterwards  cultivated,  pos- 
sess, without  a rival,  such  supplies  as  have  been 
granted,  without  any  deduction  whatever.  In 
short,  without  laying  any  stress  upon  elementary 
effects  during  the  process,  it  does  not  admit  of  a 
doubt,  that  the  same  quantity  of  manure,  bestow- 
ed upon  the  ground  when  summer  fallowed,  will 
produce  a greater  return  to  the  occupier,  than  if 
it  had  been  applied  at  any  other  stage  of  the 
rotation. 

Dung  should  not  be  laid  upon  fallows  before 
they  are  completely  cleaned  ; though,  no  doubt, 
in  wet  summers,  that  operation  is  not  easily  ac- 
complished. To  make  sure  work,  the  fallows,  if 
possible,  should  be  early  stirred,  and  no  oppor- 
tunity slipped  of  putting  them  forward  with  the 
utmost  expedition ; for  it  rarely  happens, 
that  much  good  can  be  done  towards  the  de- 
struction of  root-weeds  after  the  month  of 
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July.  Before  that  time,  a judicious  farmer  will 
nave  his  fallow  dressed  up,  and  in  a suitable 

!itate  for  receiving  dung.  It  should  be  well  bar- 
owed,  if  the  weather  is  favourable,  previous  to 
he  duns  being  laid  on  ; and  if  rolled,  or  made 
mooth,  the  spreaders  will  be  enabled  to  perform 
heir  task  with  much  more  precision. 

At  the  proper  season,  every  other  operation 
night  to  be  laid  aside,  so  that  dung  may  be  ex- 
peditiously drove  out.  To  do  it  in  wet  weather 
i attended  with  pernicious  effects ; the  horses 
re  oppressed,  a longer  time  is  required,  the  land 
s poached,  and  in  some  measure  deprived  of  all 
enefit  from  the  previous  fallow.  These  circum- 
tances  will  be  reflected  upon  by  the  attentive 
inner  ; they  will  stimulate  him  not  to  lose  a 
loment  when  the  weather  is  favourable,  and  pre- 
ent  him  from  forcing  on  the  work,  when  injury, 
atlier  than  benefit,  may  be  expected.  After  all, 
easons  are  sometimes  so  perverse,  as  to  render 
very  rule  nugatory.  These  must,  however,  be 
•rken  as  they  come  ; avoiding  at  such  times  to 
reak  the  land  down,  acclivaliug  the  ridges  suffi- 
iently,  and  keeping  the  water-furrows  com- 
ietely  clear. 

I Quantity  of  Dung  for  Fallows. 

The  quantity  of  dung  usually  applied  to  fallows 
i ordinary  condition  is  from  fourteen  to  twenty 
onble  loads  per  acre  ; though  often  good  crops 
re  reaped  when  twelve  loads  only  had  been  given. 
Inch,  however,  depends  upon  the  condition  of 
oe  land,  upon  the  quality  of  the  dung,  and  the 
ay  in  which  the  carts  are  loaded.  A decent  load 
• lay  contain  one  cubic  yard  and  three-fourths,  and 
'eigh  a ton,  or  thereabout.  It  also  deserves  notice, 
I)  aat  less  dung  will  serve  gome  lands  than  others, 
-pecially  if  they  have  lately  been  ploughed  from 
: rass ; but,  at  all  events,  sixteen  such  loads  as 

I1'  re  mentioned,  will  answer  for  any  sort  of  soil, 

1|  nless  it  has  been  previously  quite  wrought  out. 
'.ven  if  it  were  in  this  forlorn  state,  it  is  better 
lauagement  to  dung  upon  the  stubble  of  the  first 
1 rop,  than  to  give  an  over-dose  when  under 
Bf  ummer  fallow. 


Time  of  spreading  the  Dung. 

All  dung  laid  upon  summer  fallow  ought  to  be 
spread  the  moment  it  is  pulled  out  of  the  cart.  It 
can  at  no  other  time  be  done  so  well,  or  so  cheap , 
though,  on  many  farms,  small  ones  especially, 
where  a full  supply  of  hands  are  wanting,  this 
beneficial  practice  is  much  neglected.  Four 
spreaders,  boys  or  girls,  with  an  attentive  overs- 
man  to  follow  up,  and  supply  any  omissions,  are 
sufficient  for  one  head  of  carts;  the  number  in- 
cluded in  a head  being  regulated  by  the  distance 
of  the  field  from  the  dunghill.  Some  fanners 
employ  a person,  on  whom  they  can  depend,  to 
draw  the  dung  from  the  cart,  who  has  judgment  to 
proportion  it  according  to  circumstances,  and  is 
responsible  for  any  failure  in  the  execution  : but 
the  carter  is  the  person  usually  employed,  though, 
unless  a boy  is  given  him  to  drive,  a regular  dis- 
tribution can  hardly  be  expected.  To  insure 
accuracy  in  laying  down,  fields  are  sometimes 
thrown  into  a dam-broad  figure  ; and,  a heap 
being  drawn  out  into  each  square,  you  could 
have  nearly  ascertained  the  quantity  required  for 
the  whole.  The  great  object,  after  a regular  and 
economical  distribution,  is  to  shake  and  part  die 
whole  completely;  as,  by  minute  attention  to 
this  circumstance,  a much  greater  effect  is  necessa- 
rily produced. 

Intermediate  Dunging. 

After  the  fallow’s  are  dunged,  the  remainder  in 
hand  is  reserved  for  what  may  be  called  the  inter- 
mediate dunging,  generally  bestowed  either  upon 
clover  stubbles,  upon  wheat  stubbles  previous  to 
taking  beans,  or  upon  bean  stubbles  before  the 
seed  furrow  is  given  for  wheat.  It  is  obvious, 
that  the  farmer  must  be  regulated,  in  this  inter- 
mediate dunging,  by  the  weather  at  the  time, 
though  it  rarely  happens  but  that  dung  may  be  got 
out  upon  clover  stubbles  atone  time  of  the  winter 
or  other.  When  applied  to  beans,  a beneficial 
practice,  the  dung,  as  we  said  above,  is  by  some 
people  laid  upon  the  wheat  stubble,  and  ploughed 
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down  before  winter;  hence  it  is  in  full  action  in 
the  spring,  when  the  seed  furrow  is  given.  Others 
make  up  drills  at  seed  time,  depositing  the  dung 
in  the  intervals,  as  for  turnips  or  potatoes  ; but 
it  seldom  occurs  that  weather  can  then  be  got, 
at  least  on  real  bean  soils,  for  executing  this 
management. 

Many  arable  farms,  under  the  strirtest  economy, 
are  unable  to  furnish  supplies  for  an  intermediate 
dunging,  at  least  to  its  full  extent ; but  persons 
so  circumstanced  have  it  always  in  their  power  to 
overcome  this  defect,  and  preserve  a regular  ro- 
tation, by  keeping  certain  fields  longer  in  grass  ; 
which  of  course  will  yield  weightier  crops  when 
broken  up,  and  stand  less  in  need  of  manure 
during  the  after  rotation.  As,  for  instance,  in  a 
rotation  of* six,  and  it  is  here  that  the  greatest 
short-coming  is  felt,  grass  seeds  to  a certain  ex- 
tent, say  a half,  may  be  thrown  in  with  the  crop 
of  wheat  taken  after  fallow,  which  is  the  second 
year  of  the  rotation  ; this  part  may  be  pastured 
for  three  years,  arid  broken  up  in  the  sixth  for 
oats,  which  concludes  the  course.  Again,  in  a 
rotation  of  eight,  grass  seeds,  in  like  manner, 
may  be  sown  with  a part  of  the  fallow  wheat, 
which  part  can  be  pastured  for  three  years,  then 
broken  up  for  oats,  succeeded  by  beans  and 
wheat.  By  such  arrangements,  made  according 
to  circumstances,  it  is  an  easy  matter  to  preserve 
a regular  rotation,  and  to  proportion  the  corn 
crops  to  the  quantity  of  manure  collected  upon 
the  premises. 

TO  INCREASE  THE  QUANTITY  OF  DUNG  BY 
SOII.ING. 

The  practice  of  soiling  or  feeding  horses  or  cat- 
tle in  the  house  or  farm-yard,  is  eminently  calcu- 
lated to  increase  to  increase  the  quantity  of  ma- 
nure upon  every  farm,  and  to  improve  its  quality. 

The  soiling  of  horses,  in  the  summer  months, 
on  green  clover  and  rye-grass,  is  a practice  which 
prevails  in  every  corn  district,  where  farm  labour 
is  regularly  executed.  The  utility  of  the  practice 
does  not  need  the  support  of  argument ; for  it  is 


not  only  economical  to  the  farmer,  but  save* 
much  fatigue  to  the  poor  animal:  besides,  the' 
quantity  of  dung  thereby  gathered  is  consider- 
able. 

Oxen  and  cows  of  all  sorts,  might  be  supported 
and  fed  in  like  manner,  during  the  whole  of  the 
grass  season.  It  is  well  known  that  milch-cows 
have,  in  several  instances,  been  so  kept;  but  it 
has  rarely  happened,  that  other  descriptions  of 
cattle  have  been  fed  for  the  butcher  according  to 
this  mode,  though  it  is  perfectly  practicable. 

The  chief  benefit  of  soiling  may  be  considered 
as  arising  from  the  immense  quantity  of  fine  dung  . 
which  would  thus  be  accumulated,  and  which  can 
be  returned  to  the  ground  in  the  succeeding  sea- 
son, after  being  properly  fermented  and  prepared. 

In  all  corn-farms,  at  least  those  of  clayey  soils,  it  is 
a work  of  great  difficulty  to  rot  the  straw  pro- 
duced upon  it;  and  much  of  it  is  misapplied,  in 
consequence  of  such  soils  being  naturally  unfit  for 
raising  green  winter-crops. 

If  a numerous  stock  of  cattle  were  kept  either 
in  the  house,  or  in  separate  divisions  of  the  fold- 
yard,  all  the  straw  threshed  in  the  summer  n 
months  might  be  immediately  converted  into  j, 
dung,  the  quality  of  which  would  be  equal,  if  not  |j 
superior,  to  what  is  made  from  turnips  consumed  ^ 
at  the  stake. 

Dung  is  the  mother  of  good  crops  ; and  it  ap-  p 
pears  that  no  plan  can  be  devised  by  which  a a, 
large  quantity  can  be  so  easily  and  cheaply  ga-  : 
thered,  or  by  which  straw  can  be  so  effectually  || 
rotted  and  rendered  beneficial  to  the  occupier  of 
a clav-land  farm,  as  the  soiling  of  grass  in  the 
summer  season.  In  a word,  the  dung  of  animals  t 
fed  upon  green  clover,  may  justly  be  reckoned 
the  richest  of  all  dung.  It  may,  from  the  cir- 
cumstances of  the  season,  be  rapidly  prepared, 
and  may  be  applied  to  the  ground  at  a very  early  ' 
period,  much  earlier  than  any  other  sort  of  dung  j 
can  be  used  with  advantage. 

TO  MAKE  COMPOSTS. 

The  use  of  manure  in  the  shape  of  compost,  or 
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<»Tedients.of  various  qualities,  mixed  together  in 
•rtaiu  proportions,  lias  long  been  a favourite 
notice  with  many  farmers  ; though  it  is  only  in 
( irticular  situations  that  the  practice  can  be  ex- 
nsively  or  profitably  executed.  The  ingredients 
ed  in  these  composts  are  chiefly  earth  and  lime  ; 
metimes  dung,  where  the  earth  is  poor ; but 
ne  may  be  regarded  as  the  main  agent  of  the 
oeess,  acting  as  a stimulus  for  bringing  the 
wers  of  the  heap  into  action.  Lime,  iu  this 
;w,  may  be  considered  as  a kind  of  yeast,  ope- 

|;ing  upon  a heap  of  earth  as  yeast  does  upon 
ur  or  meal.  It  is  obvious,  therefore,  that  un- 
s a sufficient  quantity  is  given,  the  heap  may 
i nain  unfermented  : in  which  case  little  benefit 
ll  be  derived  from  it  as  a manure, 
l’he  best  kind  of  earth  for  compost  is  that  of 
: alluvial  sort,  which  is  always  of  a rich  greasy 
: ostance,  often  mixed  with  marl,  and  in  every 
■ pect  calculated  to  enrich  and  invigorate  bar- 
. i soils,  especially  if  they  are  of  a light  and 
| en  texture.  Old  yards,  deep  head-lands,  and 
■urings  of  ditches,  offer  themselves  as  the  basis 
:ompost  middens ; but  it  is  proper  to  summer 
ow  them  before  hand,  so  that  they  may  be  en- 
-ly  free  of  weeds.  When  the  lime  is  mixed 
ill  the  soil  of  these  middens,  repeated  turnings 
■ necessary,  that  the  whole  may  be  suitably 
nnented  ; and  some  care  is  required  to  apply 
fermented  mass  at  a proper  time  to  the  field 
■which  it  is  to  be  used. 

1 1'he  benefit  of  such  a compost  in  nourishing 
I s is  even  greater  than  what  is  gained  by  dress- 
I i them  with  dung. 

■ an  meadow  bank’s  directions  for  making 

COMPOST  OF  PEAT  MOSS. 

ll  ^et  the  peat-moss,  of  which  compost  is  to  be 
H med,  be  thrown  out  of  the  pit  for  some  weeks 
[ months,  in  order  to  lose  its  redundant  moisture, 
this  means,  it  is  rendered  the  lighter  to  carry, 
I less  compact  and  weighty,  when  made  up 
h fresh  dung  for  fermentation  ; and,  accord- 
ly,  Ies3  dung  is  required  for  the  purpose,  than 
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if  the  preparation  is  made  wfith  peat  taken  re- 
cently front  the  pit.  The  peat  taken  from  near 
the  surface,  or  at  a considerable  depth,  answers 
equally  well. 

Take  the  peat  moss  to  a dry  spot,  convenient  for 
constructing  a dunghill  to  serve  the  field  to  be  ma- 
nured. Lay  the  cart-loads  of  it  in  two  rows,  and 
of  the  dung  in  a row  betwixt  them.  The  dung 
thus  lies  nearly  on  an  area  of  the  future  compost 
dunghill,  and  the  rows  of  peat  should  be  near 
enough  each  other,  that  workmen,  in  making  up 
the  compost,  may  be  able  to  throw  them  together 
by  the  spade.  In  making  up,  let  the  workmen 
begin  at  one  end  ; and  at  the  extremity  of  the 
row  of  dung,  (which  should  not  extend  quite  so 
far  at  that  end  as  the  rows  of  peats  on  each  side 
of  it  do,)  let  them  lay  a bottom  of  peat,  six  inches 
deep  and  fifteen  feet  wide,  if  the  grounds  admit 
of  it  ; then  throw  forward,  and  lay  on,  about  ten 
inches  of  peat  above  the  bottom  of  peat ; then 
add  from  the  side-rows  about  six  inches  of  peat ; 
then  four  or  five  of  dung,  and  then  six  more  of 
peat  ; then  another  thin  layer  of  dung  ; and  then 
cover  it  over  with  peat  at  the  end  where  it  was 
begun,  at  the  two  sides,  and  above.  The  compost 
should  not  be  raised  above  four  feet,  or  four  feet 
and  a half  high;  otherwise  it  is  apt  to  press  too 
heavily  on  the  under  parts  and  check  the  fermen- 
tation. When  a beginning  is  thus  made,  the 
workmen  will  proceed  working  backwards,  and 
adding  to  the  columns  of  compost,  as  they  are 
furnished  with  the  three  rows  of  materials  direct- 
ed to  be  laid  down  for  them.  They  must  take 
care  not  to  tread  on  the  compost,  or  render  it  too 
compact ; and,  in  proportion  as  the  peat  is  wet, 
it  should  be  made  up  in  lumps,  and  not  much 
broken. 

In  mild  weather,  seven  cart-loads  of  common 
farm-dung,  tolerably  fresh  made,  is  sufficient  for 
twenty-one  cart  loads  of  peat-moss  ; but  in  cold 
weather,  a larger  proportion  of  dung  is  desirable. 
To  every  twenty-eight  carts  of  the  compost, 
when  made  up,  it  is  of  use  to  throw  on,  above  it, 
a cart-load  of  ashes,  either  made  from  coal,  peat, 
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or  wood  ; half  the  quantity  of  slacked  lime,  the 
more  finely  powdered  the  better. 

The  compost,  after  it  is  made  up,  gets  into  a 
general  heat,  sooner  or  later,  according  to  the 
weather,  and  the  condition  of  the  dung.  In  sum- 
mer, in  ten  days  or  sooner  ; in  winter,  not  per- 
haps for  many  weeks,  if  the  cold  is  severe.  In 
the  former  season,  a stick  should  be  kept  in 
it  in  different  parts,  to  pull  out  and  feel  now 
and  then  ; for,  if  it  approaches  blood-heat,  il 
should  either  be  watered  or  turned  over  ; and 
on  such  an  occasion,  advantage  may  be  taken  to 
mix  with  it  a little  fresh  moss.  The  heat  subsides 
after  a time,  and  with  great  variety,  according  to 
the  weather,  the  dung,  and  the  perfection  of  the 
compost ; which  should  then  he  allowed  to  be  un- 
touched, till  within  three  w eeks  of  using,  when  it 
should  be  turned  over  upside  down,  and  outside 
in,  and  all  lumps  broken  : then  it  comes  into  a 
second  heat;  but  soon  cools,  and  should  be  taken 
out  for  use.  In  this  state,  the  whole,  except  bits 
of  the  old  decayed  wood,  appears  a black  free 
mass,  and  spreads  like  garden  mould.  LTse  it, 
weight  for  weight,  as  faint-yard  dung  ; and  it  will 
be  found,  in  a course  of  cropping,  fully  to  stand 
the  comparison. 

Peat,  nearly  as  dry  as  garden-mould  in  seed- 
time, may  be  mixed  with  the  dung,  so  as  to  double 
the  volume  and  more  of  it.  Workmen  must  begin 
with  using  layers ; but,  when  accustomed  to  the 
just  proportions,  if  they  are  furnished  with  peat 
moderately  dry,  and  dung  not  lost  in  litter,  they 
throw  it  up  together  as  a mixed  mass,  and  make  a 
less  proportion  of  dung  serve  for  the  preparation. 

The  rich  coarse  earth,  which  is  frequently 
found  on  the  surface  of  peat,  is  too  heavy  to  be 
admitted  into  this  compost : but  it  makes  an  ex- 
cellent top-dressing,  if  previously  mixed  and 
turned  over  with  lime. 

Dr.  Rennie’s  Method,  of  converting  Moss  into 
Manure. 

The  importance  of  moss  as  a manure,  is  now  ge- 
nerally admitted,  by  all  who  have  had  an  opportu- 


nity of  making  experiments  on  that  subject  ' 
The  Rev.  Dr.  Rennie,  of  Kilsyth,  having  prove,  r 
the  utility  of  filtration,  has  recommended,  in  pri  " 
vate  letters,  to  w ater  the  collected  heap  of  mos 
for  about  ten  days,once  each  day,  very  copiously 
and,  when  that  is  done,  to  trim  it  up  to  a compac 
body,  allow  it  to  dry,  and  to  receive  a gentl  • 
degree  of  heat.  The  degree  of  heat  necessary  fc  ; 
accomplishing  that  end,  is  sufficient  though  nr  f 
discoverable  by  the  hand.  If  it  only  affects  th  : 
thermometer  a little,  it  is  declared  to  be  a manure  [ 
The  Doctor  also  declares,  that  moss  can  be  coi  f; 
verted  by  filtrating  steam  through  it;  and  mot  ! 
expeditiously  still,  by  exposing  it  to  a runnin  r 
stream  of  watei.  If  the  water  penetrates  tli  h 
moss,  it  expels  its  poisonous  qualities  sooner  anf 
more  effectually  than  any  other  mode  ever  dev < 
sed.  When  it  is  sufficiently  purified  by  any  <1 
these  means,  it  must  be  laid  up  to  dry,  and  is  in 
short  time  ready  for  applying  to  the  land. 


USE  OF  I.IME  AS  MANURE. 

This  mineral,  after  undergoing  the  process  <|:l 
calcination,  has  long  been  applied  by  Britir  1:1 
husbandmen  as  a stimulus  to  the  soil,  and,  i 1 
consequence  of  such  an  application,  luxuriant  croj  > 
have  been  produced,  even  upon  soils  apparent,  f 
of  inferior  quality,  and  which  would  have  yielde  ?: 
crops  of  trifling  value,  had  this  auxiliary  bee 
withheld.  In  fact,  the  majority  of  soils  cannot  I r 
cultivated  with  advantage  till  they  are  dr  esse#*1 
with  lime ; and  whether  this  beneficial  effei* 
shall  be  considered  as  an  alterative,  or  as  a st  f 
nmlant,  or  as  a manure,  it  will  be  found  to  lit 
the  basis  of  good  husbandry,  and  of  more  usp 
than  all  other  manures  put  together.  Wherevtl 
lime  has  been  properly  applied,  it  has  constanllll 
been  found  to  prove  as  much  superior  to  dung,  sti  I 
dung  is  to  the  rakings  of  roads,  or  the  produce  o i 
peat  mire. 

In  respect  of  operation,  it  is  immaterial  whetbet 
lime  be  used  upon  grass  land  or  summer-fallov  e 
Upon  old  grass  land,  it  is  perhaps  best  to  ploug  <; 
irst,  and  to  summer  fallow  in  the  second  yeai  t 


HUSBANDRY. 


ben  lime  can  be  applied.  On  new  and  clean 
ass  land,  it  may  be  limed  at  the  outset,  that  is, 
fore  the  plough  is  admitted. 

1 To  lime  moorish  soils  is  a hazardous  business, 
ales*  dung  is  likewise  bestowed  ; but  to  repeat 
e application  upon  such  soils,  especially  if 
( ey  have  been  severely  cropped,  is  almost  a cer- 
;:in  loss  ; a compost  of  lime  and  rich  earth  is,  in 
. ch  cases,  the  only  substitute. 

; Strong  loams  and  clays  require  a full  dose  to 
•ing  them  into  action  : such  soils  being  capable 
.‘absorbing  a greater  quantity  of  calcareous 
.atter.  Lighter  soils,  however,  require  less 
ne  to  stimulate  them,  and  may  be  injured  by 
Iministering  a quantity  that  would  prove  mode- 
tely  beneficial  to  those  of  a heavy  nature. 

. Upon  fresh  land,  or  land  in  a proper  state  for 
calcareous  application,  lime  is  much  superior  to 
nng.  Its  effects  continue  for  a longer  period  ; 
hiie  the  crops  produced  are  of  a superior  kind, 
id  less  snsceptible  of  injury  from  the  excesses  of 
•ought  and  moisture.  Finally,  the  ground,  par- 
cnlarly  what  is  of  a strong  nature,  is  much  easier 
rought ; and,  in  many  instances,  the  saving  of 
boor  would  almost  tempt  a judicious  farmer  to 
me  his  land,  were  no  gi  eater  benefit  derived 
om  the  application  than  the  opportunity  there- 
y gained  of  working  it  in  a perfect  manner. 

It  may  be  added,  that  though  strong  soils  re- 
nire  to  be  animated  with  a strong  dose  of  lime, 
.rose  of  a light  texture  will  do  well  with  little 
lore  than  half  the  quantity  requisite  on  the 
' thers,  especially  if  they  are  fresh,  or  have  not 
•.ready  received  an  application  o:  calcareous 
latter. 

APPLICATION  OF  MARL, 

In  many  parts  of  this  island,  the  value  of  land 
as  been  much  augmented  by  the  application  of 
iarl.  Treating  of  this  article  in  a practical  way, 
may  be  divided  into  shell-marl  and  earth-marl, 
hell-marl  is  composed  of  animal  shells  dissolved  ; 
arth-mari  is  a fossil.  'Hie  colour  of  the  latter 
various ; its  hardness  being  sometimes  soft 
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and  ductile  like  clay,  sometimes  hard  and  solid, 
like  stone,  and  sometimes  it  is  extended  into  thin 
beds,  like  slate.  Shell-marl  is  easily  distinguished 
by  the  shells,  which  always  appear  in  it;  but  the 
similarity  betwixt  earth-marl,  and  many  other  fossil 
substances,  renders  it  difficult  to  distinguish  them. 

Shell-marl  is  very  different  in  its  nature  from 
clayey  and  stone  marls,  and,  from  its  effects  up- 
on the  soil,  is  commonly  classed  among  the  animal 
manures:  it  does  not  dissolve  with  water  as  the 
other  marls  do.  It  sucks  it  up,  and  swells  with  it 
like  a sponge.  Dr.  Home  says,  that  it  takes  six 
times  more  of  acids  to  saturate  it,  than  any  of  the 
other  marls  which  he  had  met  with.  But  the 
greatest  difference,  betwixt  the  shell-marl  and 
the  other  marls,  consists  in  this,  the  shell-marl 
contains  oils.  It  is  uncertain  if  the  other  marls 
contain  any  oils ; but  this  kind,  contains  them 
in  great  plenty. 

This  marl,  it  would  seem  from  the  qualities 
which  it  possesses,  promotes  vegetation  in  all  the 
different  ways.  It  increases  the  food  of  plants  ; 
it  communicates  to  the  soil  a power  of  attracting 
this  food  from  the  air  ; it  enlarges  the  pasture  of 
plants  ; and  it  prepares  the  vegetable  food  for 
entering  their  roots. 

Shelly  Sand. 

The  shelly  sand,  often  found  deposited  in  beds 
in  the  crevices  and  level  parts  of  the  sea-coasts, 
is  another  substance  capable  of  being  employed, 
both  as  a manure  and  stimulant,  not  only  on  ac- 
count of  its  containing  calcareous  matter  iu 
greater  or  less  proportions,  but  also  from  the 
mixture  of  animal  and  vegetable  substances  that 
are  found  in  it.  The  portion  of  calcareous  mat- 
ter, contained  in  these  substances,  must  vary  ac 
cording  to  circumstances;  but,  when  the  quantity 
is  any  way  large,  and  in  a reduced  or  attenuated 
state,  the  quality  is  so  much  the  more  valuable. 
On  that  account,  the  quantity  which  ought  to  be 
applied  to  the  soil,  must  be  regulated  entirely 
by  the  extent  of  calcareous  matter,  supposed,  or 
found,  upon  trial,  to  be  contained  iu  the  article 


670  UNIVERSAL  RECEII’T  BOOK. 


Clayey  arid  Stone  Marls. 

The  c.ayey  and  stone  marls  are  distinguished 
by  their  colours  ; viz.  white,  black,  blue,  and  red. 
'I 'he  white,  being  of  a soft  crumbly  nature,  iscon- 
sidered  to  be  the  best  for  pasture  land;  and  the 
blue,  which  is  more  compact  and  firm,  for  corn 
land.  In  the  districts  where  marl  is  much  used, 
these  distinctions  of  management  are  attended  to, 
though  either  ot  the  kinds  may  be  employed  with 
advantage,  if  the  following  rules  are  adhered  to. 

If  marl  is  of  the  blue  kind,  or  of  any  kind  that 
is  compact  or  firm,  lay  it  upon  the  land  early  in 
the  season,  so  as  the  weather  may  mellow  it  down 
before  the  last  plough  : and,  if  on  pasture  land, 
let  it  also  be  early  laid  on,  and  spread  very  thin, 
breaking  any  lumps  afterwards  which  are  not 
completely  separated  by  the  first  spreading.  If 
marl  is  of  the  white,  or  any  of  the  loose  or  crum- 
bling sorts,  it  need  not  be  laid  on  so  early  ; be- 
cause these  varieties  break  and  dissolve  almost 
as  soon  as  exposed  to  the  weather. 

AI.GA  MARINA,  OR  SEA-W  EED. 

Sea-weed,  a plant  that  grows  upon  rocks  with- 
in the  sea,  is  driven  ashore  after  storms,  and  is 
found  to  be  an  excellent  article  for  manuring 
light  and  dry  soils,  though  of  little  advantage  to 
those  of  a clayey  description.  This  article  may 
be  applied  on  the  proper  soil  with  advantage  to 
any  crop,  and  its  effects  are  immediate,  though 
rarely  of  long  continuance.  As  the  coast-side 
lands  of  the  island  are,  in  every  case,  of  superior 
fertility  to  those  that  are  inland,  we  may  attribute 
this  superior  fertility  to  the  great  quantity  of 
manure  found  upon  their  shores  after  every  storm 
or  high  tide,  whereby  the  resources  of  the  ocean 
are  in  a manner  brought  forward  for  the  enrich- 
ment of  the  lands  locally  situated  for  participating 
in  such  benefits.  The  utmost  attention  has  long 
been  paid  to  the  gathering  and  laying  on  of  this 
valuable  manure  ; and,  from  the  extensive  line  of 
British  shores,  both  of  the  main  sea  and  of  the 
numerous  estuaries  which  indent,  and  as  it  were 


divide  the  main  land,  ai  immense  quantity  of  sea 
weed  must  annually  be  collected  from  them. 

Application  of  Sea-Weed. 

Sea-weed  is  applied  at  all  seasons  to  the  sun 
face,  and  sometimes,  though  not  so  profitably,  i 
is  mixed  with  untrodden  dung,  that  the  procesi 
of  putrefaction  may  be  hastened.  Generally 
speaking,  it  is  at  once  applied  to  the  soil,  which 
saves  labour,  and  prevents  that  decree  of  wastei 
which  otherwise  would  necessarily  happen.  Sea 
weed  is,  in  one  respect,  preferable  to  the  richest 
dung  ; because  is  does  not  produce  such  a quan- 
tity of  w’eeds.  The  salts  contained  in  sea-weed  tj- 
and  applied  with  it,  is  the  real  cause  of  the  after 4} 
cleanliness.  This  may  be  inferred  from  the  gene- ft;-, 
ral  state  of  coast-side ^Iands,  where  sea  weed  ifu 
used.  These  lands  are  almost  constantly  kept  in[j 
tillage,  and  yet  are  cleaner  and  freer  from  weeds, E 
than  those  in  the  inland  situations,  where  corro- 
crops  are  not  so  often  taken. 

When  a coast-side  farm  contains  mixed  soils, 
the  best  management  is  exercised,  by  applying 
seaweed  to  dry,  and  dung  to  clay-land.  In  this 
way,  the  full  advantage  of  manure  may  be  ob. 
tained,and  a farm  so  circumstanced  is  of  infinitely 
greater  value,  with  respect  to  manuring  and  la- 
bouring, than  one  which  contains  no  such  variety. 

BURNING  THE  SURFACE. 

The  practice  of  burning  the  surface,  and  ap- 
plying the  ashes  as  manure  to  the  soil  that  re- 
mains, has  been  long  prevalent  in  Britain;  and 
is  considered  as  the  most  advantageous  way  of 
bringing  in  and  improving  all  soils,  where  the  sur- 
face carried  a coarse  sward,  and  was  composed 
of  peat-earth,  or  other  inactive  substances.  The 
burning  of  this  surface  has  been  viewed  as  the 
best  way  of  bringing  such  soils  into  action;  the 
ashes,  furnished  by  the  burning,  serving  as  a I ! 
stimulant  to  raise  up  their  dormant  powers,  there- 
by  rendering  them  fertile  and  productive  in  a ,J 
superior  degree  than  could  otherwise  be  accotn- 
plished. 
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ir. curvten’s  method  of  burning  surface 

SOIL  AND  CLAY. 

Mounds  of  seven  yards  in  length,  three  and  a 
llf  in  breadth,  art  kindled  with  72  Winchester 
sshels  of  lime. — First,  a layer  of  dry  sods  or  pa- 
.igs,  on  which  a quantity  of  lime  is  spread, 
ising  sods  with  it,  then  a covering  of  eight  in- 
-es  of  sods,  on  which  the  other  half  of  the  lime 
spread,  and  covered  a foot  thick;  the  height 
the  mound  being  about  a yard. 

In  24  hours  it  will  take  fire.  The  lime  should 
immediately  from  the  kiln.  It  is  better  to  suf- 
rit  to  ignite  itself,  than  to  effect  it  by  the  ope- 
tion  of  water.  When  the  fire  is  fairly  kindled, 
esh  sods  must  he  applied.  I should  recommend 
>taining  a sufficient  body  of  ashes  before  any 
ay  was  put  on  the  mounds.  The  fire  naturally 
es  to  the  top.  It  takes  less  time,  and  does 
ore  work  to  draw  down  the  ashes  from  the  top, 
d not  to  suffer  it  to  rise  above  six  feet.  The 
-mer  practice  of  burning  in  kilns  was  moreex- 
nsive  ; did  much  less  work  ; and,  in  many  in- 
i tnces,  calcined  the  ashes. 

I think  it  may  fairly  be  supposed  that  the  lime 
ds  full  its  worth  to  the  quality  of  the  ashes, 
here  limestone  can  be  had,  I should  advise  the 
rning  a small  quantity  in  the  mounds,  which 
>nld  be  a great  improvement  to  the  ashes,  and, 
the  same  time,  help  to  keep  the  fire  in. 

The  general  adopting  of  the  system  of  surface 
i soil  clay-burning,  is  likely  to  be  the  most 
portant  discovery  for  the  interests  of  agricul- 
re,  that  has  occurred  since  the  introduction  of 
; turnip  into  Norfolk,  by  Lord  Townshend, 

TO  BURN  MOSS  WITH  THE  ASHES. 

The  following  directions  for  burning  moss  along 
th  the  ashes  are  of  considerable  importance: 
'gin  the  fire  with  dry  faggots,  furze,  or  straw, 
n put  on  dried  moss  finely  minced  and  well 
aten  with  a clapper ; and  when  that  is  nearly 
rnt  down,  put  on  moss  less  dry,  but  well  minced 
d clapped,  making  holes  with  a prong  to  carry 


on  the  fire,  and  so  adding  more  ^oss,  till  a nill  of 
ashes,  something  of  the  size  of  a waggon  load, 
is  accumulated,  which,  when  cold,  carry  to  the 
bins,  or  store  heaps,  before  the  ashes  get  wet. 

MR.  ROSCOE’S  METHOD  OF  IMPROVING  MOSS 
LAND. 

The  best  method  of  improving  moss  land,  is  by 
the  application  of  a calcareous  snbstance  in  a 
sufficient  quantity  to  convert  the  moss  into  a soil, 
and  by  the  occasional  use  of  animal  or  other  ex- 
traneous manures,  such  as  the  course  of  cultiva- 
tion, and  the  nature  of  the  crops  may  be  found  to 
require. 

After  setting  fire  to  the  heap  and  herbage  on 
the  moss,  and  ploughing  it  down  as  far  as  practi- 
cable, Mr.  Roscoe  ploughs  a thin  sod  or  furrow, 
with  a very  sharp  horse-plough,  which  he  burns 
in  small  heaps  and  dissipates;  considering  it  of 
little  use  but  to  destroy  the  tough  woods  of  the 
ediophorus,  nardus  stricla,  and  other  plants,  whose 
matted  roots  are  almost  imperishable.  The  moss 
being  thus  brought  to  a tolerably  dry  and  level 
substance,  then  plough  it  in  a regular  furrow  six 
inches  deep  . and  as  soon  as  possible  aftei  it  is 
turned  up,  set  upon  it  the  necessary  quantity  of 
marl,  not  less  than  two  hundred  cubic  yards  to 
the  acre.  As  the  marl  begins  to  crumble  and  fall 
with  the  sun  or  frost,  it  is  spread  over  the  land 
with  considerable  exactness  ; after  which,  put  in 
a crop  as  early  as  possible,  sometimes  by  the 
plough,  and  at  others  with  the  horse-scuffle,  or 
scarifier,  according  to  the  nature  of  the  crop ; a 
quantity  of  manure,  setting  on  about  20  tons  to 
the  acre.  Moss  land,  thus  treated,  may  not  only 
be  advantageously  cropped  the  first  year  with 
green  crops,  as  potatoes,  turnips,  &c.  but  with 
any  kind  of  grain. 

PEAT  AND  PEAT-ASHES  USED  AS  MANURE. 

In  the  county  of  Bedford,  peat-ashes  are  sold 
as  manure,  and  are  used  as  a top  dressing  for  clo- 
vers, and  sometimes  for  barley,  at  the  rate  of 
from  40  to  60  Winchester  bushels  per  acre.  They 
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are  usually  spread  during  tJie  month  of  March, 
on  clover  ; and  on  the  surface  of  the  barley-lands 
after  the  seed  is  sown.  Peat-ashes  are  also  ad- 
mirably useful  as  manure  for  turnips,  and  are 
easily  drilled  with  or  over  the  seed,  by  means  of 
a drill-tiox,  connected  with  a loaded  cait. 

After  the  quantity  required  has  been  cast,  a 
portion  sufficient  to  kindle  a large  heap,  (suppose 
two  cart-loads,)  is  dried  as  much  as  if  intended 
for  winter’s  use.  A conical  pile  is  then  built  anti 
fired  ; and  as  soon  as  the  flame  or  smoke  makes 
its  appearance  at  any  of  the  crevices,  it  is  kept 
back  by  fresh  peat,  just  sufficiently  dry  to  be  free 
from  water:  and  thus  the  pile  is  continually  in- 
creased, until  it  has  burnt  thirty  or  forty  loads, 
or  as  much  more  as  may  be  required.  The  slower 
the  process  the  better  ; but,  in  case  of  too  languid 
a consumption,  the  heap  should  be  stirred  by  a 
stick,  whenever  the  danger  of  extinction  seems 
probable. 

In  case  of  rain,  the  workman  should  be  prepa- 
red with  some  coarse  thick  turf,  with  which  to 
cover  the  surface  of  the  cone. 

COAL  ASHES  USED  AS  MANURE. 

Coal  ashes  may  likewise  be  made  a most  useful 
article  of  manure,  by  mixing  with  every  cart- 
load of  them  one  bushel  of  lime  in  its  hottest  state, 
covering  it  up  in  the  middle  of  the  heap  for  about 
12  hours,  till  the  lime  be  entirely  slacked,  and  in- 
corporating them  well  together  ; and,  by  turning 
the  whole  over  two  or  three  times,  the  cinders,  or 
half-burnt  parts  of  the  coal,  will  be  reduced  to  as 
fine  a powder  as  the  lime  itself.  The  coal-ashes 
should,  however,  be  carefully  kept  dry  : this  mix- 
ture will  be  found  one  of  the  best  improvers  of 
moorish  and  benty  land. 

METHOD  OF  BURNING  LIME  WITHOUT  KILNS. 

The  practice  of  lime-burners  in  Wales  has  for 
merly  been  to  burn  lime  in  broad  shallow  kilns, 
but  lately  they  have  begun  to  manufacture  that 
article  without  any  kiln  at  all. 

They  place  the  lime-stone  in  large  bodies,  which 
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are  called  coak-i,  the  stones  not  being  broken 
small,  as  in  the  ordinary  method,  and  calcine 
these  heaps  in  the  way  used  for  preparing  char- 
coal. To  prevent  the  flame  from  bursting  out  at 
the  top  and  sides  of  these  heaps,  turfs  and  earth 
are  placed  against  them,  and  the  aperture  par- 
tially closed  ; and  the  heat  is  regulated  and  trans- 
fused through  the  whole  mass,  that,  notwith- 
standing the  increased  size  of  the  stones,  the  whole 
becomes  thoroughly  calcined.  As  a proof  of  the 
superior  advantage  that  lime  burnt  in  these 
clamps  or  coaks  lias  over  lime  burnt  in  the  old  me- 
thod, where  farmers  have  an  option  of  taking  ei- 
ther lime  at  the  same  price,  a preference  is  inva- 
riably given  to  that  burned  in  heaps.  This  prac- 
tice has  long  prevailed  in  Yorkshire  and  Shrop- 
shire, and  is  also  familiar  to  Scotland. 

mr.  craig’s  improved  method  of  burning 

CLAY. 

Make  an  oblong  enclosure,  of  the  dimensions  of 
a small  house — say  15  feet  by  10 — of  green  turf- 
seeds,  raised  to  the  height  of  3^  or  4 feet.  In  the 
inside  of  this  enclosure  air  pipes  are  drawn  diago- 
nally, which  communicate  with  holes  left  at  each 
corner  of  the  exterior  wall.  These  pipes  are 
formed  of  sods  put  on  edge,  and  the  space  be- 
tween so  wide  only  as  another  sod  can  easily  co- 
ver. In  each  of  the  four  spaces  left  betweeu  the 
air-pipes  and  the  outer-wall,  a fire  is  kindled  with 
wood  and  dry  turf,  and  then  the  whole  of  the  in- 
side  of  the  enclosure  or  kiln  tilled  with  dry  turf, 
which  is  very  soon  on  fire ; and  on  the  top  of 
that,  when  well  kindled,  is  thrown  on  the  clay, 
in  small  quantities  at  a time,  and  repeated  as  of- 
ten as  necessary,  which  must  be  regulated  by  the 
intensity  of  the  burning.  The  air-pipes  are  of 
use  only  at  first,  because  if  the  fire  burns  with  to- 
lerable keenness,  the  sods  forming  the  pipes  will 
soon  be  reduced  to  ashes.  The  pipe  on  the  wea- 
ther side  of  the  kiln  only  is  left  open,  the  moutlis 
of  the  other  three  being  stopped  up,  and  not  open- 
ed except  the  wind  should  veer  about.  As  thJ 
inside  of  the  enclosure  or  ki.u  begins  to  be  filled 
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p with  clay,  the  outer  wall  must  be  raised  in 
ei-riit,  at  least  15  inches  higher  than  the  top  of 
ae°  clav,  for  the  purpose  of  keeping  the  wind 
■OD1  acting  on  the  fire.  When  the  fire  burns 
1 rough  the  outer  wall, ‘which  it  often  does,  and 
.articular  ly  when  the  top  is  overloaded  with  clay, 
oe  breach  must  be  stopped  up  immediately, 
hich  can  only  be  effectually  done  by  building  ano- 
uer  sod-wall”  from  the  foundation  opposite  to  it, 
od  the  sods  that  formed  that  part  of  the  first 
.all  are  soon  reduced  to  ashes.  The  wall  can  be 
l iised  as  high  as  may  be  convenient  to  throw  on 
ae  clay,  and  the  kiln  may  be  increased  to  any 
ze  by  forming  a new  wall  when  the  previous  one 
> burnt  through. 

The  principal  art  in  burning  consists  in  having 

B:ie  outer  wall  made  quite  close  and  impervious  to 
ae  external  air,  and  taking  care  to  have  the  top 
iways  lightly,  but  completely  covered  with  clay; 
eeause  if  the  external  air  should  come  in  con- 
act  with  the  fire,  either  on  the  ton  of  the  kiln, 
by  means  of  its  bursting  tbrougn  the  sides, 
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ae  fire  will  be  very  soon  extinguished.  In  short, 
ae  kilns  require  to  be  well  attended,  nearly  as 
losely  as  charcoal-pits.  Clay  is  much  easier 
urnt  than  either  moss  or  loam; — it  does  not  un- 
ergo  any  alteration  in  its  shape,  and  on  that 
ecount  allows  the  fire  and  smoke  to  get  up  easily 
etween  the  lumps  ; — whereas  moss  and  loam,  by 
rumbling  down,  are  very  apt  to  smother  the  fire, 
nless  carefully  attended  to.  No  rule  can  belaid 
own  for  regulating  the  size  of  the  lumps  of  clay 
srown  on  the  kiln,  as  that  must  depend  on  the 
rate  of  the  fire.  After  a kiln  is  fairly  set 
oing,  no  coal  or  wood,  or  any  sort  of  cumbus- 
ble,  is  necessary,  the  wet  clay  burning  of  itself, 
nd  it  can  only  be  extinguished  by  intention,  or 
ie  carelessness  of  the  operator, — the  vicissitudes 
f the  weather  having  hardly  any  effect  on  tlie 
res,  if  properly  attended  to.  When  the  kiln  is 
urning  with  great  keenness,  a stranger  to  the 
perator  may  be  apt  to  think  that  the  fire  is  ex- 
nguished : If,  therefore,  any  person,  either 

lrorugh  impatience,  or  too  great  cuiiosity,  should 


insist  on  looking  into  the  interior  of  the  kiln,  he 
will  certainly  retard  and  may  possibly  extingui-h 
the  fire  ; — the  chief  secret  consisting,  as  before- 
mentioned,  in  keeping  out  the  external  air. 

The  above  method  of  burning  clay  may  be  con- 
sidered as  an  essential  service  rendered  to  agri- 
culture ; as  it  shows  farmers  how  to  convert,  at  a 
moderate  expense,  the  most  worthless  barren  sub- 
soil into  excellent  manure. 

TO  DECOMPOSE  GREEN  VEGETABLES  FOR 
MANURE. 

The  following  process  for  the  decomposition 
of  green  vegetables,  for  manure,  has  been  prac- 
tised with  great  success  in  the  counties  of  Norfolk 
and  Suffolk  : — 

Place  a layer  of  vegetable  matter  a foot  thick, 
then  a thin  layer  of  lime,  alternately  ; in  a few 
hours  the  decomposition  will  begin,  and  unless 
prevented  by  sods,  or  a forkful  of  vegetables, 
will  break  out  into  a blaze ; this  must  be  guarded 
against;  in  24  hours  the  process  will  be  com- 
pleted. Weeds  of  every  description  will  answer 
for  vegetables  ; tw'O  pounds’  worth  of  lime  will 
produce  manure  for  four  acres.  Use  the  vegeta- 
bles as  soon  after  cutting  as  possible,  and  the 
lime  fresh  from  the  kiln,  as  distance  will  allow. 

BONE  MANURE. 

At  Hull  there  is  a mill  constructed  for  tlie 
purpose  of  bruising  (not  pounding)  bones;  and 
the  dust  riddled  therefrom  is  reckoned  a still 
stronger  manure.  The  same  person  selects  the 
best  bones,  which  are  sawn  into  pieces,  for  but- 
ton-moulds and  knife-handles  ; and  the  saw-dust 
from  this  operation  is  particularly  useful  in  gar- 
dens and  hot  beds.  It  suits  every  vegetable, 
hot-house,  or  green-house  plant. 

Bone  manure  is  most  used  in  the  west  of 
Yorkshire,  Holderness,  and  Lincolnshire,  and  is 
best  adapted  for  cold  and  light  sandy  land.  The 
usual  quantity  per  acre  is  70  bushels,  when  used 
alone ; but  when  mixed  with  ashes,  as  common 
manure  of  any  sort,  30  bushels  per  acre  is 
thought  quite  enough.  It  is  applied  at  the  same 


UNIVERSAL  RECEIPT  BOOK. 


67  4 

periods  as  other  inanjre,  and  lias  been  found  in 
this  way  to  remain  seven  years  in  the  ground. 
The  rough  part  of  this  manure,  after  being  five 
years  in  the  ground,  has  been  gathered  off  one 
field  and  thrown  upon  another  of  a different  soil, 
and  has  proved,  even  then,  good  manure. 

The  bones  which  are  best  filled  with  oil  and 
marrow  are  certainly  the  best  manure ; and  the 
parts  generally  used  for  buttons  and  knife  hafts 
are  the  thigh  and  shank  bones.  The  powdered 
bones  are  dearer,  and  generally  used  for  hot- 
beds in  gardens,  being  too  expensive  for  the 
field,  and  not  so  durable  as  bruised  bones,  yet,  for 
a short  time,  more  productive. 

A dry,  light,  or  gentle  soil,  is  best  adapted 
for  the  use  of  bone-manure  ; as  it  is  supposed 
that,  in  land  which  retains  wet,  the  nutritive  part 
of  the  bone  washes  to  the  surface  of  it  and  does 
not  incorporate  sufficiently  with  the  soil 

Bruised  bones  are  better  when  mixed  with 
ashes,  or  any  other  manure,  as  the  juice  of  the 
bones  is  then  more  equally  spread  over  the  field. 
Bone  manure  ought  to  be  ploughed  into  the  land 
in  tillage.  On  the  grass  the  powder  should  be 
sown  in  the  hand. 

This  manure  is  used  on  land  before  describ- 
ed, to  the  extent  of  several  thousand  acres  in 
the  higher  parts  of  Nottinghamshire  the  Wolds 
or  high  light  land)  in  Lincolnshire,  and  the  East 
(and  West  Hiding  of  Yorkshire. 

MOSS  USED  AS  MANURE. 

Moss-earth  will,  without  any  preparation  what- 
ever, operate  as  a manure  to  any  other  soil. 
The  extreme  cohesiveness  of  clay  is  often  a bar  to 
its  improvement : pure  sand  is  unproductive  from 
a contrary  cause.  If  these  are  mixed  with  each 
other,  or  if  moss-earth  is  mixed  with  either,  they 
will  be  cured  of  these  defects.  The  tenacious 
clay  will  be  rendered  more  open  ; the  moisture 
will  more  easily  percolate  ; a greater  scope  will 
he  given  to  the  roots  of  plants  ; they  will  not  be 
so  retentive  of  moisture  in  wet  weather,  nor  so 
adhesive  when  dry. 


A mixture  of  moss  among  sand  will  deepen 
the  soil,  render  it  more  retentive  of  moisture, 
and  prevent  the  crop  from  being  so  readily  inju- 
red by  the  drought. 

But  it  is  much  better  to  bring  the  moss  into  a 
course  of  putridity  by  some  fermenting  admix- 
ture before  it  is  applied  to  any  soil.  If  no  such 
mixture  can  be  procured,  let  the  moss-earth  be 
thrown  isp  in  heaps,  first  exposed  to  the  frost, 
and  then  to  the  other  changes  of  weather  for  a 
year  or  two ; and  if  it  is  turned,  some  sand  or 
clay  mixed  with  it,  and  the  whole  exposed  for 
two  seasons  to  the  weather,  it  will  form  a tolo- 
rable  manure. 

If  moss-earth  is  minutely  mixed  with  newly 
slacked  lime,  in  a powdery  state,  and  laid  up  for 
a few  months,  and  once  or  twice  turned  over,  1 
well  broken,  and  a small  quantity  of  new  lime  rli 
thrown  in  when  turned  over,  the  antiseptic  qua- 
lities of  the  moss,  in  the  course  of  a year  after  1 
being  so  mixed,  will  be  overcome,  and  the  moss  q 
brought  into  a state  of  rapid  decomposition,  and  ti 
thereby  formed  into  as  good  manure  as  so  much  r 
straw,  or  other  vegetables,  that  had  been  taken  it 
from  the  arable  lands. 

■ 

To  prepare  it  with  Lime.  , 

Dig  up  the  moss,  and  throw  it  into  heaps  after  ® 
harvest,  or  early  in  winter,  so  that  the  frost  may  »li 
operate,  and  in  part  reduce  its  texture,  before 
the  drought  forms  it  into  peat.  When  dug  op 
and  exposed  to  summer  drought,  before  the  frost  |t 
has  loosened  its  adhesion,  it  becomes  a real  peat,  te 
and  will  not  be  again  so  easily  broken  down  by 
the  weather.  ' 

After  being  exposed  to  the  weather  for  a whole 
winter,  the  moss-earth  may  be  removed  in  the  u 
spring  to  the  field  to  which  it  is  intended  to  be  te 
applied,  and,  when  it  is  between  wet  and  dry,  P«j 
thrown  up,  and  mixed  with  about  a fifth  or  [r 
sixth  part  of  its  weight  of  hot  newly-slacked  P; 
lime,  in  a powdery  state.  The  moss  should  be  Pe, 
as  much  broken  as  possible,  and  minutely  mixed 
with  the  lime  ";l  P« 
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VARIOUS  SUBSTANCES  USED  AS  MANURE. 

J.  B.  Bailey,  esq.  lately  presented  to  the  Agri- 
iltural  Society  of  Manchester,  the  following 
mmeration  of  substances  which  may  be  applied 
• it  fuliy  as  manures,  instead  of  stable  dung,  viz. 
md,  sweepings  ofthe  streets,  and  coal-ashes ; night 
nil;  bones;  refuse  matters,  as  sweepings  and 
ibbish  of  houses,  &c.  sea-weed,  sea-shells,  and 
ra-gravel,  river-weeds,  sweepings  of  roads,  aud 
sent  tanners’  bark  to  mix  with  lime.  Peat  or 
oss,  decayed  vegetables,  putrid  water,  the 
^hes  of  weeds,  &c.  the  refuse  of  bleacher’s  ashes, 
ap  suds,  or  ley,  peat  ashes,  water  in-floating, 
ifuse  salt. 

Plaster  of  Paris  used  as  Manure. 

Plaster  of  Paris  is  used  as  a manure  in  Penn- 
Ivania.  The  best  kind  is  imported  from  hills  in 
e vicinity  of  Paris  : it  is  brought  down  the 
?ine,  and  "exported  from  Havre  de  Grace.  The 
-mps  composed  of  flat  shining  specula  are  pre- 
rred  to  those  which  are  formed  of  round  parti- 
es like  sand  : the  simple  method  of  finding  out 
equality  is  to  pulverize  some,  and  put  it  dry 
to  an  iron  pot  over  the  fire,  when  that  which  is 
rod  will  soon  boil,  and  great  quantities  of  the 
ied  air  escape  by  ebullition.  It  is  pulverized  by 
••st  putting  it  in  a stamping-mill.  The  finer  its 
llverization  the  better,  as  it  will  thereby  be 
ore  generally  diffused. 

lit  is  best  to  sow  it  in  a wet  day.  The  most 
>proved  quantity  of  grass  is  six  bushels  per 
re.  No  art  is  required  in  sowing  it  more  than 
taking  the  distribution  as  equal  as  possible  on 
e sward  of  grass.  It  operates  altogether  as  a 
p manure,  and  therefore  should  not  be  put  on  in 
■ e spring  until  the  principal  frosts  are  over  and 
•getation  hath  begun.  The  general  time  for 
wingin  America,  is  in  April,  May,  June,  July, 
ngnst,  and  even  as  late  as  September.  1 ts 
fects  will  generally  appear  in  ten  or  fifteen  days  ; 
ter  which  the  growth  of  the  gras3  will  be  so 
eat  as  to  produce  a large  burden  at  the  end  of 
t weeks  after  sowing. 


G/3 

It  must  be  sown  on  dry  land,  not  subject  to  be 
overflown.  It  has  been  sown  or.  sand,  loam,  and 
clay,  and  it  is  difficult  to  say  on  which  it  has 
best  answered,  although  the  effect  is  sooner  visi 
ble  on  sand.  7.t  has  been  used  as  a manure  in  this 
state  for  twelve  years  ; for,  like  other  manure 
its  continuance  very  much  depends  on  the  nature 
of  the  soil  on  which  it  is  placed. 

Mode  of  applying  Blubber  as  a Manure. 

This  is  a very  rich  ingredient,  as  well  for  arable 
as  pasture  land,  when  mixed  at  the  rate  of  one  ton 
of  blubber  to  20  loads  of  mould,  and  1 chaldron  ot 
lime,  per  acre.  It  must  be  turned  over  and 
pulverized  ; and  when  it  has  lain  in  this  stale 
three  or  four  months,  it  will  become  fit  for  use, 
and  may  be  put  upon  the  land  in  such  quantities 
as  the  quality  of  the  land  to  be  manured  requires. 
It  is  a very  strong  manure,  and  very  excellent. 

Application  of  Manures  to  Land. 

Early  in  autumn,  after  the  hay  crop  is  removed, 
is  the  most  convenient  and  least  objectionable 
period  for  the  purpose.  The  common  practice  is 
to  apply  manures,  during  the  frost,  in  the  winter. 
But  the  elastic  fluids  being  the  greatest  supports 
of  vegetation,  manures  should  be  applied  under 
circumstances  that  favour  their  generation.  These 
will  occur  in  spring,  after  the  grass  has,  in  some 
degree,  covered  the  ground,  the  dung  being- 
then  shaded  from  the  sun.  After  a frost,  much  of 
the  virtues  of  the  dung  will  be  wraslied  away  by 
the  thaw,  and  its  soluble  parts  be  destroyed  ; and 
in  a frosty  state,  the  ground  is  incapable  of  ab 
sorbing  liquids. 

MANAGEMENT  OF  ARABLE  LAND. 

Alternate  husbandry,  or  the  system  of  having 
leguminous  and  culmiferous  crops  to  follow  each 
other,  with  some  modifications,  is  practicable  on 
every  soil.  According  to  its  rules,  the  land  would 
rarely  get  into  a fold  and  exhausted  state  at 
least,  if  foul  and  exhausted  under  alternate  bus 
bandry,  matters  would  be  much  worse  were  any 
8 c * 
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other  system  followed.  The  rotation  may  be  long 
or  short,  as  is  consistent  with  the  richness  of  the 
soil  on  which  it  is  executed,  and  other  local  cir- 
cumstances. The  crops  cultivated  may  be  any  of 
the  varieties  which  compose  any  of  the  two  tribes, 
according  to  the  nature  of  soil  and  climate  of  the 
district  where  the  rotation  is  exercised ; and 
where  circumstances  render  ploughing  not  so 
advantageous  as  pasturing,  the  land  may  remain 
in  grass  till  these  circumstances  are  obviated ; 
care  being  always  taken,  when  it  is  broken  up, 
to  follow  alternate  husbandry  during  the  time  it  is 
under  tillage. 

In  this  way  we  think  it  perfectly  practicable 
to  follow  the  alternate  system  in  every  situation  ; 
nor  do  we  consider  the  land  being  in  grass  for 
two,  three,  or  four  years,  as  a departure  from  that 
system,  if  called  for  by  a scarcity  of  manure,  po- 
verty of  soil,  want  of  markets  for  corn,  or  other 
accidental  circumstances.  The  basis  of  every  ro- 
tation we  hold  to  be  either  a bare  summer  fallow, 
or  a fallow  on  which  drilled  turnips  are  cultivated, 
and  its  conclusion  to  be  with  the  crop  taken  in 
the  year  preceding  a return  of  fallow  or  drilled 
turnips,  when,  of  course,  a new  rotation  com- 
mences. 

First  Rotation  of  Crops. 

According  to  this  rotation,  wheat  and  drilled 
beans  are  the  crops  to  be  cultivated,  though  clo 
ver  and  rye-grass  may  be  taken  for  one  year,  in 
place  of  beans,  should  such  a variety  be  viewed 
as  more  eligible.  The  rotation  begins  with  sum- 
mer fallow,  because  it  is  only  on  strong  deep 
lands  that  it  can  be  profitably  practised  ; and  it 
may  go  on  for  any  length  of  time  or  so  long  as 
the  land  can  be  kept  clean,  though  it  ought  to 
stop  the  moment  that  the  land  gets  into  a con- 
trary condition.  A considerable  quantity  of  ma- 
nure is  required  to  go  on  successfully ; dung 
should  be  given  to  each  bean  crop ; and  if 
this  crop  is  drilled,  and  attentively  horse-hoed, 
the  rotation  may  turn  out  to  be  one  of  the  most 
profitable  that  can  be  exercised. 


Second  Rotation. 

Upon  loams  and  clays,  where  it  may  not  be  ad- 
visable to  carry  the  first  rotation  into  executior, 
a different  one  can  be  practised ; according  to* 
which  labour  will  be  more  divided,  and  the  usual 
grains  more  generally  cultivated;  as,  for  instance 

1.  Fallow,  with  dung. 

2.  Wheat. 

3.  Beans,  drilled  and  horse-hoed. 

4.  Barley. 

5.  Clover  and  Rye-grass. 

6.  Oats  or  Wheat. 

7.  Beans,  drilled  and  horse-hoed. 

8.  Wheat. 

This  rotation  is  excellently  calculated  to  insure 
an  abundant  return  through  the  whole  of  it,  pro- 
vided dung  is  administered  upon  the  clover  stub- 
ble. Without  this  supply,  the  rotation  would  be 
crippled,  and  inferior  crops  of  course  produced  in 
the  concluding  years. 

Third  Rotation. 

This  rotation  is  calculated  for  clays  and  loams 
of  an  inferior  description  to  those  already 
treated  of. 

1.  Fallow,  with  dung. 

2.  Wheat. 

3.  Clover  and  Rye-grass. 

4.  Oats. 

5.  Beans,  drilled  and  horse  hoed. 

6.  Wheat. 

According  to  this  rotation,  the  rules  of  good 
husbandry  are  studiously  practised,  while  the 
sequence  is  obviously  calculated  to  keep  the  land 
in  good  order,  and  in  such  a condition  as  to 
insure  crops  of  the  greatest  value.  If  manure  is 
bestowed,  either  upon  the  clover  stubble,  or 
before  the  beans  are  sown,  the  rotation  is  one 
of  the  best  that  can  be  devised  for  the  soils  men- 
tioned. 

Fourth  Rotation. 

On  thin  clays,  gentle  husbandry  is  indispen- 
sably necessary,  otherwise  the  soil  may  be  ex- 
hausted, and  the  produce  unequal  to  the  expense 
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f cultivation.  Soils  of  this  description  will  not 
nprove  much  while  under  grass  ; but  unless  an 
dditional  stock  of  manure  can  be  procured, 
Liere  is  a necessity  of  refreshing  them  in  that 
. 'av,  even  though  the  produce  should,  in  the 
leantime,  be  comparatively  of  small  value.  The 
allowing  rotation  is  an  excellent  one. 

1.  Fallow,  with  dung. 

2.  Wheat. 

3.  Grass,  pastured,  but  not  too  early  eaten. 

4.  Grass. 

5.  Grass. 

6.  Oats. 

This  rotation  may  be  shortened  or  lengthened, 
wording  to  circumstances,  but  should  never  ex- 
md  further  in  point  of  ploughing,  than  when 
ung  can  be  given  to  the  fallow  break.  This  is 
ie  key-stone  of  the  whole  ; and  if  it  is  neglected, 

I ae  rotation  is  rendered  useless. 

Fifth  Rotation 

Peat  earth  soils  are  not  friendly  to  wheat  un- 
-ss  aided  by  a quantity  of  calcareous  matter, 
aking  them  in  a general  point  of  view,  it  is  not 
jlvisable  to  cultivate  wheat;  but  a crop  of  oats 
uay  almost  be  depended  upon,  provided  the  pre- 
,ous  management  has  been  judiciously  executed, 
the  snbsoil  of  peat-earth  lands  be  retentive  of 
. oisture,  the  process  ought  to  commence  with  a 
are  slimmer  fallow  ; but  if  such  arc  incumbent 
i free  and  open  bottoms,  a crop  of  turnips  may 
• • substituted  for  fallow,  according  to  which 
-eihod,  the  surface  will  get  a body  which  natu- 
i lly  it  did  not  possess.  Grass,  on  such  soils,  must 
■ways  occupy  a great  space  of  every  rotation, 
-’.cause  physical  circumstances  render  regular 
■ r -opping  utterly  impracticable. 

1.  Fallow,  or  Turnips,  with  dung. 

2.  Oats,  of  an  early  variety. 

3.  Clover,  and  a considerable  quantity  of 
perennial  Rye-grass. 

4.  Pasture  for  several  years,  till  circumstan- 
ces permit  the  land  to  be  broken  up,  when 
oats  are  to  be  repeated. 


Sixth  Rotation. 

Light  soils  are  easily  managed,  though  to  pro- 
cure a full  return  of  the  profit  which  they  are 
capable  of  yielding,  requires  generally  as  much 
attention  as  is  necessary  in  the  management  of 
those  of  a stronger  description.  Upon  light  soils, 
a bare  summer  fallow  is  seldom  called  for,  as 
cleanliness  may  be  preserved  by  growing  turnips, 
and  other  leguminous  articles.  Grass  also  is  of 
eminent  advantage  upon  such  soils,  often  yielding 
a greater  profit  than  what  is  afforded  by  culmi- 
ferous  crops. 

1.  Turnips. 

2.  Spring  Wheat,  or  Barley. 

3.  Clover  and  Rye-grass. 

4.  Oats,  or  Wheat. 

This  rotation  would  be  greatly  improved,  were 
it  extended  to  eight  years,  whilst  the  ground 
by  such  an  extension,  would  be  kept  fresh,  and 
constantly  in  good  condition.  As  for  instance, 
were  seeds  for  pasture  sown  in  the  second  year, 
the  ground  kept  three  years  under  grass,  then 
broke  up  for  oats  in  the  sixth  year,  drilled 
with  beans  and  peas  in  the  seventh,  and  sown 
with  wheat  in  the  eighth,  the  rotation  would  be 
complete;  because  it  included  every  branch  of 
husbandly,  and  admitted  a variety  in  manage- 
ment generally  agreeable  to  the  soil,  and  always 
favourable  to  the  interest  of  cultivators.  The 
rotation  may  also  consist  of  six  crops,  were  the 
land  kept  only  one  year  in  grass,  though  few  situ- 
ations admit  of  so  much  cropping,  unless  addi- 
tional manure  is  within  reach. 

Seventh  Rotation. 

Sandy  soils,  when  properly  manured,  are  well 
adapted  to  turnips,  though  it  rarely  happens  that 
wheat  can  be  cultivated  on  them  with  advantage, 
unless  they  are  dressed  with  alluvial  compost, 
i marl,  clay,  or  some  such  substances  as  will  give 
a body  or  strength  to  them  which  they  do  not 
naturally  possess.  Barley,  oats,  and  rye,  the 
1 latter  especially,  are,  however,  sure  crops  on 
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sands;  and  in  favourable  seasons,  will  return 
greater  profit  than  can  be  obtained  from  wheat. 

1.  Turnips,  consumed  on  the  ground. 

2.  Barley. 

3.  Grass. 

4.  Rye  or  Oats. 

By  keeping  the  land  three  years  in  grass,  the 
rotation  would  he  extended  to  six  years,  a mea- 
sure highly  advisable. 

From  what  has  been  stated,  every  person  capa- 
ble of  judging  will  at  once  perceive  the  facility  of 
arranging  husbandry  upon  correct  principles,  and 
of  cropping  the  ground  in  such  a way  as  to  make 
it  produce  abundant  returns  to  the  occupier, 
whilst  at  the  same  time  it  is  preserved  in  good 
condition,  and  never  impoverished  or  exhausted. 
All  these  things  are  perfectly  practicable  under 
the  alternate  system,  though  it  is  doubtful  whe- 
ther they  can  be  gained  under  any  other. 

It  may  be  added,  that  wnnter-sown  crops  or 
crops  sown  on  the  winter  furrow,  are  most  eligi- 
ble on  all  clayey  soils. 

Ploughing,  with  a view  to  clean  soils  of  the  de- 
scription under  consideration,  has  little  effect  un- 
less given  in  the  summer  months.  This  renders 
summer  fallow  indispensably  necessary  ; and  with- 
out this  radical  process,  none  of  the  heavy  and 
wet  soils  can  be  suitably  managed,  or  preserved 
in  a good  condition. 

To  adopt  a judicious  rotation  of  chopping 
for  every  soil,  requires  a degree  of  judgment  in 
the  farmer,  which  can  only  be  gathered  from  ob- 
servation and  experience.  The  old  rotations 
were  calculated  to  wear  out  the  soil,  and  to  render 
it  unproductive ; but  the  modern  rotations,  such 
as  those  which  we  have  described,  are  founded 
on  principles  which  ensure  a full  return  from 
the  soil,  without  lessening  its  value,  or  im- 
poverishing its  condition.  Much  depends,  how- 
ever, upon  the  manner  in  which  the  different 
processes  are  executed ; for  the  best  arranged 
rotation  may  be  of  no  avail,  if  the  processes 
belonging  to  it  are  imperfectly  and  unreasonably 
executed. 


TO  CULTIVATE  WHEAT. 

On  soils  really  calculated  for  wheat,  though  in 
different  degrees,  summer-fallow  is  the  first  and 
leading  step  to  gain  a good  crop  or  crops  of  that 
grain.  The  first  furrow  should  be  given  before 
winter,  or  as  early  as  the  other  operations  of  the 
farm  will  admit;  and  every  attention  should  be 
used  to  go  as  deep  as  possible  ; for  it  rarely  hap- 
pens that  any  of  the  succeeding  furrows  exceed 
the  first  one  in  that  respect.  The  number  of 
after-ploughings  must  be  regulated  by  the  con- 
dition of  the  ground  and  the  state  of  the  weather; 
hut  in  general,  it  may  be  observed,  that  plough- 
ing in  length  and  across,  alternately,  is  the  way 
by  which  the  ground  will  he  most  completely  cut, 
and  the  intention  of  fallowing  accomplished. 

7rarittics  of  Seed. 

Wheat  may  be  classed  under  two  principal  di- 
visions, though  each  of  these  admits  of  several 
subdivisions.  The  first  is  composed  of  all  the 
varieties  of  red  wheat.  The  second  division  com- 
prehends the  whole  varieties  of  white  wheat, 
which  again  may  be  arranged  under  two  distinct 
heads,  namely,  thick  chaffed  and  thin  chaffed. 

The  thick  chaffed  varieties  were  formerly  in 
greatest  repute,  generally  yielding  the  whitest 
and  finest  flour,  and,  in  dry  seasons,  not  inferior 
in  produce  to  the  other;  but  since  1799,  when 
the  disease  called  mildew,  to  which  they  are  con- 
stitutionally predisposed,  raged  so  extensively, 
they  have  gradually  been  going  out  of  fashion. 

The  thin  chaffed  wheats  are  a hardy  class, 
and  seldom  mildewed,  unless  the  weather  be 
particularly  inimical  during  the  stages  of  blos- 
soming, filling,  and  ripening,  though  some  of  them 
are  rather  better  qualified  to  resi.-t  that  destruc- 
tive disorder  than  others.  In  1799,  few  thin 
chaffed  w heats  were  seriously  injured ; and  in- 
stances were  not  wanting  to  shew,  that  an  acre 
of  them,  with  respect  to  value,  exceeded  an  acre 
of  thick  chaffed  wheat,  quantity  and  quality  con- 
sidered, not  less  than  501.  per  cent.  Since  that 
time,  therefore,  their  culture  lias  rapidiy  in* 
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' creased ; and  to  this  circumstance  may,  in  a 
. great  measure,  be  attiibuted  the  high  character 
i which  thin  chaffed  wheats  now  hear. 

Method  of  Sowing. 

Sowing  in  the  broad-cast  way,  may  be  said  to 
■ he  the  mode  universally  practised.  Upon  well  pre- 
pared lands,  if  the  seed  he  distributed  equally,  it 
can  scarcely  be  sown  too  thin;  perhaps  two  bushels 
» ; per  acre  are  sufficient : for  the  heaviest  crops  at 
autumn  are  rarely  those  which  show  the  most  vi- 
I rrgorous  appearance  through  the  winter  months. 

I rBean  stubbles  require  more  seed  than  summer- 
: .fallows,  because  the  roughness  of  their  surface 
'prevents  such  an  equal  distribution  ; and  clover 
leas  ought  to  be  still  thicker  sown  than  bean 
.stubbles.  Thin  sowing  in  spring  ought  not  to  be 
practised,  otherwise  the  crop  will  be  late,  and 
imperfectly  ripened.  No  more  harrowing  should 
be  given  to  fields  that  have  been  fallowed,  than 
i what  is  necessary  to  cover  the  seed,  and  level  the 

9 -surface  sufficiently.  Ground  which  is  to  lie  in  a 
broken  down  state  through  the  winter,  suffers 
severely  when  an  excessive  harrowing  is  given, 
especially  if  it  is  incumbent  on  a close  bottom  ; 
though,  as  to  the  quantity  necessary,  none  can 
■ .give  an  opinion,  except  those  who  are  personally 
present. 

TO  SOW  GRAIN  BY  RIBBING. 

The  ribbing  of  grain  crops  was  introduced  into 
'Northumberland,  in  the  year  1810.  The  pro- 
cess is  as  follows : Suppose  the  land  in  fallow,  or 
turnips  eat  off,  let  it  be  gathered  into  ridges  of 
twelve  feet  each ; then  harrow  it  well,  particu- 
larly the  furrows  of  the  ridges  ; after  which  take 
a narrow-bottomed  swing  plough,  five  inches  and 
a half  broad  at  the  heel,  with  a narrow-winged 
• sock,  drawn  by  one  horse  ; begin  in  the  furrow, 

| as  if  yoii  intended  to  gather  two  ridges  together, 
> which  will  make  a rib  exactly  in  the  middle  of 
' the  furrow  ; then  turn  backup  the  same  furrow 
■yon  came  down,  keeping  close  to  the  rib  made  ; 

> pursue  the  game  mode  on  the  other  side,  and  take 
1 a little  of  the  soil,  which  is  thrown  over  by  the 
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mould-hoard  from  the  back  of  each  lib,  and  so 
on,  till  you  come  near  the  furrow,  when  you 
must  pursue  the  same  mode  as  at  first.  In  watei 
furrowing  you  will  then  have  a rib  on  each  side  or 
the  furrow,  distance  between  the  rib,  ten  or 
twelve  inches.  The  seed  to  be  sown  by  the 
hand  ; and,  from  the  narrowness  or  sharpness  of 
the  top  of  the  ridges,  the  grain  will  fall  regularly 
down  ; then  put  on  a light  harrow  to  cover  the 
seed.  In  wet  soils,  the  lidges  ought  to  be  twice 
gathered,  as  ribbing  reduces  them. 

It  will  answer  all  kinds  of  crops,  but  not  all 
soils.  Strong  clayey  soils  cannot  he  pulverized 
sufficiently  for  that  purpose  ; nor  can  it  be  effect- 
ed in  clover-lea,  unless  it  be  twice  ploughed,  and 
well  harrowed.  Ribbing  is  here  esteemed  prefer- 
able to  drilling,  as  yon  have  the  same  opportunity 
of  keeping  the  land  clean,  and  the  grain  does  not 
fall  so  close  together,  as  by  drilling. 

The  farmer  may  hand  or  horse-hoe  his  ciops, 
and  also  hoe  in  his  clover-seed  ; which  is  con- 
sidered very  advantageous.  It  is  more  produc- 
tive of  grain,  especially  when  it  is  apt  to  lodge; 
and,  in  all  cases,  as  much  straw  : and  ribbing  is 
often  the  means  of  preventing  the  corn  lodging. 

In  a wet  season,  ribbing  is  more  favourable  to 
harvesting  ; because  the  space  -between  the  ribs, 
admits  the  air  freely,  and  the  corn  dries  much 
sooner.  The  reapers,  also,  when  accustomed  to 
it,  cut  more,  and  take  it  up  cleaner. 

IMPROVED  METHOD  OF  DRILLING  WHEAT. 

The  drill  contains  three  coulters,  placed  in  a 
triangular  form,  and  worked  by  brushes,  with 
cast-iron  nuts,  sufficient  for  one  horse  to  draw, 
and  one  man  to  attend  to.  It  will  drill  three 
acres  per  day  of  wheat,  barley,  or  oats,  at  five 
inches  asunder;  and  five  acres  per  day  of  beans, 
peas,  Arc.  at  twelve  inches  asunder.  The  general 
practice  is  to  drill  crossways,  and  to  set  the  rows 
five  or  six  inches,  and  never  exceeding  seven  inches 
apart,  it  being  found  that,  if  the  distance  is  greater, 
they  are  too  long  filling  up  in  the  spring;  that  they 
afford  a greater  breadth  for  the  giowth  of  weeds ; 
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are  more  expensive  to  hoe,  and  more  liable  to  be 
laid  in  the  summer.  In  drilling  wheat,  never  har- 
row after  the  drill,  if  it  can  be  .avoided;  the  drill 
generally  leaving  the  corn  sufficiently  covered:  and 
by  this  plan,  the  vegetation  is  quickened,  and 
the  ridges  of  soils,  between  each  row,  preserve 
the  plants  in  winter,  and  render  the  operation  of 
barrowing  in  the  spring,  much  more  efficacious. 
The  spring  harrowing,  is  performed  the  contrary 
way  to  that  of  the  drilling,  as  the  harrow  work- 
ing upon  the  ridges  does  not  pull  up  the  plants, 
and  leaves  the  ground  mouldy  for  the  hoe.  This 
point  should  be  particularly  attended  to.  The 
liarrowing  after  the  drill,  evidently  leaves  the 
ground  in  a better  state  to  the  eye;  but  the  ad- 
vantages in  the  produce  of  the  crop,  are  decidedly 
in  favour  of  the  plan  of  leaving  the  land  in  the 
rough  state  already  described ; as  the  operation 
of  the  winter  upon  the  clods,  causes  them  to  pul- 
verize, and  furnishes  an  abundant  nutrition  to 
the  plants  in  the  spring ; and,  followed  by  the 
hoe,  about  the  time  the  head  or  ear  is  forming, 
it  makes  the  growth  of  the  plant  more  vigorous, 
and  greatly  improves  the  size  of  the  head  or  ear. 
The  drilling  for  wheat  should  generally  com- 
mence about  the  latter  end  of  September;  at 
which  time  the  farmer  may  drill  about  two  bush- 
els per  acre.  As  the  season  advances,  keep  in- 
creasing the  quantity  to  three  bushels  per  acre, 
being  guided  by  the  quality  of  the  soil,  and  other 
circumstances.  A great  loss  has  frequently 
arisen,  through  drilling  too  small  a quantity  ot 
seed,  as  there  can  be  none  spared  in  that  case  for 
the  rooks  and  grubs  ; and  a thick  well-planted 
crop  will  always  yield  more  abundantly  than  a 
thin-stooling  crop,  and  ripen  sooner. 

The  drill  system  would  have  been  in  more  ge- 
neral practice,  if  its  friends  had  also  recom- 
mended the  use  of  a larger  quantity  ot  seed  to 
the  acre,  and  the  rows  to  be  planted  nearer  to- 
gether. It  is  impossible  to  obtain  so  great  a pro- 
duce per  acre  by  the  broad-cast  system,  as  by 
the  drill  system  at  the  same  expense,  be  the 
land  ever  so  free  from  weeds  Fi tty  bushels  per 


acre  may  be  raised  by  the  drill,  but  never  more 
than  forty  bushels  by  sowing  broad  cast.  The 
wheat  crops  should  generally  be  top-dressed  in 
winter  with  manure  compost,  or  some  other  dress- 
ing in  frost,  or  when  you  can  cart  upon  the 
land  ; but  if  that  operation  is  rendered  imprac- 
ticable, sooting  in  March,  or  any  other  dressing 
of  that  description,  hoed  in  at  the  spring,  is  pre- 
ferable to  a dressing  laid  on  in  the  autumn,  and 
ploughed  in. 

The  advantages  of  the  drill  over  the  broad- 
cast system,  are  numerous  and  decisive;  as  it 
enables  the  farmer  to  grow  corn  without  weeds  ; 
is  sooner  ready  for  stacking  after  the  scythe  or 
sickle ; produces  a cleaner  and  more  regular 
sample  for  the  market ; and  of  consequence  ob- 
tains a better  price;  leaves  the  land  in  a better 
state  for  a succeeding  crop,  and  materially  in- 
creases the  quantity  of  food  for  human  consump- 
tion.— Farmer's  Mag.  1814. 

To  Pickle  the  Seed. 

This  process  is  indispensably  necessary  on  every 
soil  ; otherwise  smut,  to  a greater  or  less  extent, 
will  in  nine  cases  out  of  ten  assuredly  follow 
Stale  urine  may  be  considered  as  the  safest  and 
surest  pickle  ; and  where  it  can  be  obtained  in  a 
sufficient  quantity,  is  commonly  resorted  to.  The 
mode  of  using  it  does  not,  however,  seem  to  be 
agreed  upon  ; for  while  one  party  contends  that 
the  grain  ought  to  be  steeped  in  the  urine,  ano 
ther  party  considers  it  sufficient  to  sprinkle  the 
urine  upon  it.  But  whatever  difference  of  opinion 
there  may  be  as  to  the  kind  of  pickle  that  ought 
to  be  used,  and  the  mode  of  using  it,  all  admit 
the  utility  of  mixing  the  wetted  seed  with  hot 
lime  fresh  slacked  ; and  this,  in  one  point  of  view, 
is  absolutely  necessary,  so  that  the  seed  may  be 
equally  distributed.  It  may  be  remarked,  that 
experience  justifies  the  utility  of  all  these  inodes, 
provided  they  are  attentively  carried  into  execu- 
tion. There  is  some  danger  from  the  first;  for,  if 
the  seed  steeped  in  urine  is  not  immediately  sown, 
it  will  infallibly  lose  its  vegetative  power.  The  se- 
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corn!,  viz.  sprinkling  the  urine  on  the  seed,  seems 
to  be  the  safest,  if  performed  by  an  attentive 
I hand  ; whilst  the  last  may  do  equally  well,  if  such 
a quantity  of  salt  be  incorporated  with  the  water, 

I as  to  render  it  of  sufficient  strength.  It  may  also 
be  remarked,  that  this  last  mode  is  often  accom- 

I™  panied  with  smut,  owing  no  doubt  to  a deficiency 
of  strength  in  the  pickle ; whereas  a single 
head  with  smut  is  rarely  discovered  when  urine 
has  been  used. 

TO  CULTIVATE  INDIAN  CORN. 

The  land  should  be  a loamy  sand,  very  rich. 
In  the  beginning  of  April,  the  grains  should  be 
! set  like  hops,  at  two  feet  distance,  six  or  eight 
.grains  in  a hill,  each  grain  about  an  inch  deep  in 
the  ground.  The  seed  from  New  England  is  the 
best.  In  the  beginning  of  May,  the  alleys  should 
be  hoed,  and  the  hills  weeded  and  earthed  up 
: ::higher.  At  the  latter  end  of  that  month  all  the 
■ • superfluous  stalks  should  be  taken  away,  and  only 
three  stems  of  corn  left  in  each  hill.  By  the  mid- 
dle of  June  it  will  cover  the  alley.  It  grows 
much  like  bulrushes,  the  lower  leaves  being  like 
■ broad  flags,  three  or  four  inches  wide,  and  as 
many  feet  in  length  ; the  stems  shooting  upwards, 
from  seven  to  ten  feet  in  height,  with  many  joints 
< casting  off  flag-leaves  at  every  joint.  Under  these 
leaves,  and  close  to  the  stem,  grows  the  corn, 
covered  over  by  many  coats  of  sedgy  leaves,  and 

iso  closed  in  by  them  to  the  stem,  that  it  does  not 
show  itself  easily,  till  there  bursts  out  at  the  end 
of  the  ear  a number  of  strings  that  look  like  tufts 
of  horse-hair,  at  first  of  a beautiful  green,  and 
afterwards  red  or  yellow,  the  stem  ending  in  a 
flower.  The  corn  will  ripen  in  September ; but 
the  sun  at  that  season  not  having  strength  enough 
to  dry  it,  it  must  be  laid  upon  racks,  or  thin 
open  floors,  in  dry  rooms,  and  frequently  turned, 
to  avoid  moulding  ; the  grains  are  about  as  big  as 
peas,  and  adhere  in  regular  rows  round  a white 
pithy  substance,  which  forms  the  car.  An  ear 
contains  from  two  to  four  hundred  grains,  and  is 
from  six  to  ten  inches  in  length.  They  are  of 
various  colours,  blue,  red.  white,  and  yellow. 
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The  manner  of  gathering  them  is  by  cutting  down 
the  stems  and  breaking  off  the  ears.  The  stems 
are  as  big  as  a man’s  wrist,  and  look  like  bam- 
boo cane  : the  pith  is  full  of  a juice  that  tastes 
as  sweet  as  sugar  ; and  the  joints  are  about  a 
foot  and  a half  distant.  The  increase  is  upwards 
of  five  hundred  fold.  Upon  a large  scale,  the 
seed  may  be  drilled  in  alleys  like  peas  ; and  to 
save  digging,  the  ground  rnay  be  ploughed  and 
harrowed,  which  will  answer  very  well.  It  will 
grow  upon  all  kinds  of  land.  The  ears  which 
grow  upon  dry  sandy  land  are  less,  but  harder 
and  riper.  The  grain  is  taken  from  the  husk  by 
hand,  and  when  ground  upon  French  slones, 
makes  an  excellent  flour,  of  which  it  yields  much 
more,  with  much  less  bran,  than  wheat  does,  and 
exceeds  it  in  crust,  pancakes,  puddings,  and  all 
other  uses  except  bread  ; but  a sweetness  pe- 
culiar to  it,  which  in  all  other  cases  makes  it  agree- 
able, is  here  nauseous.  It  is  excellent  for  feeding 
poultry  and  hogs,  and  fattens  both  much  better 
and  sooner  than  peas  or  barley.  The  stems  make 
better  hedges  for  kitchen  gardens  than  reeds  do. 
It  clears  the  ground  from  weeds,  and  makes  a 
good  season  for  any  other  kind  of  corn.  Piso, 
and  other  Spanish  physicians,  are  full  of  the  me- 
dicinal virtues  of  this  grain.  It  was  the  only 
bread-corn  known  in  America  when  first  disco- 
vered by  the  Spaniards,  and  is  there  called  maize. 

DISEASES  OF  WHEAT. 

Wheat  is  subject  to  more  diseases  than  other 
grains,  and  in  some  seasons,  especially  in  wet 
ones,  heavier  losses  are  sustained  from  those  di- 
seases, than  are  felt  in  the  culture  of  any  otler 
culmiferous  crop  with  which  we  are  acquainted. 
Wheat  may  suffer  from  the  attack  of  insects  at  the 
root;  from  blight,  which  primarily  affects  the 
leaf  or  straw,  and  ultimately  deprives  the  grain 
of  sufficient  nourishment ; from  mildew  on  the 
ear,  which  operates  thereon  with  the  force  of  an 
apoplectic  stroke;  and  from  gum  of  different 
shades,  which  lodges  on  the  chaff  or  cups  in  which 
the  grain  is  deposited, 

2 G 3 


6$ 2 


UNIVERSAL  R 


Blight. 


Blight  originates  from  moist  or  foggy  weather, 
and  from  hoar-frost,  the  effects  of  which,  when 
expelled  by  a hot  sun,  are  first  discernible  on 
the  straw,  and  afterwards  on  the  car,  in  a greater 
or  less  degree,  according  to  local  circumstances. 
Let  a field  be  examined  in  a day  or  two  after 
such  weather,  and  a carefid  observer  will  soon  be 
satisfied,  that  the  fibres  and  leaves  of  the  plants 
are  contracted  and  enfeebled,  in  consequence  of 
what  may  be  called  a stoppage  of  perspiration. 
This  disorder  may  take  place  either  earlier  or 
later,  but  is  most  fatal  when  it  appears  at  the  time 
the  grain  is  forming  in  the  ear.  It  may  appear 
at  an  earlier  stage  ; and  though  the  productive 
powers  of  the  plant  will  thereby  be  lessened, 
yet,  if  circumstances  are  afterwards  favourable, 
the  quality  of  the  grain  produced  may  not  he 
much  impaired  ; or  it  may  appear  after  the  grain 
is  fully  formed,  and  then  very  little  damage  will 
be  sustained,  except  by  the  straw. 


Mildew. 


Mildew,  may  be  ranked  as  a disease  which  af- 
fects the  ear,  and  is  brought  on  by  causes  some- 
what similar  to  those  which  occasion  blight, 
though  at  a more  advanced  period  of  the  season. 
If  this  disorder  comes  on  immediately  after 
the  first  appearance  of  the  ear,  the  straw  will 
also  be  affected  ; but  if  the  grain  is  nearly  or 
fully  formed,  then  injury  on  the  straw  is  not  much 
discernible.  We  have  seen  a crop  which  carried 
wheat  that  was  mildewed,  where  the  straw  was 
perfectly  fresh,  though,  indeed,  this  rarely  hap- 
pens. A severe  mildew,  however,  effectually 
prevents  both  corn  and  straw  from  making  any 
further  progress,  the  whole  plant  apparently 
going  backward  every  day,  till  existence  in  a 
manner  ceases  altogether.  Something  akin  to 
mildew  is  the  gum  or  red  oaker,  which,  in  all 
warm  moist  seasons,  attaches  itself  to  the  ear 
and  often  occasions  considerable  damage.  All 
'hesc  difft  rent  disorders  are  generally  accompa- 
nied by  insects ; which  animalcules,  by  many 
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people  who  take  the  effect  for  the  cause,  are  con- 
sidered, though  without  the  least  foundation,  as 
the  authors  of  the  mischief  that  follows.  Their 
appearance,  however,  may  justly  be  attributed  to 
the  diseased  state  of  the  plant;  for  wherever 
putrefaction  takes  place,  either  in  animal  or  ve- 
getable substances,  the  presence  of  these  insects 
will  never  be  wanting. 


Rust. 


Another  disorder  which  affects  wheat,  and  by 
several  people  denominated  the  real  rust,  is 
brought  on  by  excessive  heats,  which  occasion  t.ie 
plants  to  suffer  from  a privation  of  nourishment, 
and  become  sickly  and  feeble.  In  this  atrophical 
state,  a kind  of  dust  gathers  on  the  sta'k  and 
loaves,  which  increases  with  the  disease,  till  the 
plant  is  in  a great  measure  worn  out  and  exhaust- 
ed. The  only  remedy  in  this  case,  and  it  is  one 
that  cannot  easily  be  administered  by  the  hand  of 
man,  is  a plentiful  supply  of  moisture,  by  which, 
if  it  is  received  before  consumption  is  too 
far  advanced,  the  crop  is  benefited  in  a degree 
proportional  to  the  extent  of  nourishment  receiv- 
ed, and  the  stage  at  which  the  disease  has  arrived. 


Impropriety  of  sowing  mildewed  Wheat. 

Some  people  have  recommended  the  sowing  of 
blighted  and  mildewed  wheat,  because  it  will  ve- 
getate ; though  certainly  the  recommendation,  if 
carried  into  practice,  would  be  attended  with 
imminent  danger  to  those  who  attempted  it.  That 
light  or  defective  wheat  will  vegetate  and  produce 
a plant,  wre  are  not  disposed  to  contradict ; hut 
that  it  will  vegetate  as  briskly,  or  put  out  a stem 
of  equal  strength,  and  capable  of  withstanding 
the  severe  winter  blasts,  as  those  produced  from 
sound  seed,  we  must  be  excused  for  not  believing. 
Let  it  only  be  considered,  that  a plant  of  young 
wheat,  unless  when  very  early  sown,  lives  three 
or  four  months,  in  a great  measure,  upon  the 
nourishment  which  it  derives  from  the  parent 
seed  ; and  that  such  nourishment  can,  in  no  view 
of  the  subject,  he  so  great  when  the  parent  is 
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i-tean  and  emaciated,  as  when  sound,  healthy,  and 
vigorous.  Let  it  also  be  remembered,  that  a plant 
produced  from  the  best  and  weightiest  seed,  must, 
m every  case,  under  a parity  of  other  circum- 
stances, have  a stronger  constitution  at  the  outset, 
■which  necessarily  qualifies  it  to  push  on  with 
t greater  energy  when  the  season  of  growth  arrives. 
] Indeed,  the  economy  of  nature  would  be  over- 
turned, had  any  other  result  followed.  A breeder 
i:of  cattle  or  sheep  would  not  act  more  foolishly, 
who  trusted  that  a deformed  diminutive  bull  or 
ram  would  produce  him  good  stock,  than  the  corn 
■farmer  does  who  uses  unsound  or  imperfect  seed. 

TO  REMOVE  THE  MILDEW  ON  WHEAT. 

A solution  of  common  salt  in  water,  in  the 
■.  proportion  of  a pound  to  a gallon,  is  an  excellent 
remedy  for  the  mildew  on  corn.  After  sprinkling 
three  or  four  days,  the  mildew  will  disappear, 
eaving  only  a discolouration  on  the  straw  where  it 
'was  destroyed.  The  best  and  most  expeditious 
way  of  applying  the  mixture  is  with  a fiat  brush, 
> such  as  is  used  by'  white  washers.  The  operator 
having  a pail  of  the  mixture  in  one  hand,  with 
the  other  he  dips  the  brush  into  it,  and  makes 
nis  regular  casts  as  when  sowing  corn  broad- 
cast ; in  this  way  he  will  readily  get  over  ten 
;acres  in  the  day,  and  with  an  assistant  a great 
deal  more.  About  two  hogsheads  of  the  mixture 

Swill  suffice  for  an  acre.  Wherever  the  mixture 
touches,  the  mildew  immediately  dies. 

TO  PREVENT  MILDEW  JN  WHEAT. 

Dissolve  3 ounces  and  2 drachms  of  sulphate 
of  copper,  copperas,  or  blue  vitriol,  in  3 gallons 
and  3 quarts,  wine  measure,  of  cold  water,  for 
r every  3 bnshels  of  grain  that  is  to  be  prepared. 
I Into  another  vessel  capable  of  containing  from 
1 ' 53  to  79  wine  gallons,  throw  from  3 to  4 Winches- 
' ter  bushels  of  wheat,  into  which  the  prepared 
j liquid  is  poured,  nntil  it  rises  5 or  6 inches  above 
the  corn.  Stir  it  thoroughly  ; and  carefully  re- 
J move  all  that  swims  on  the  surface.  After  it«has 
remained  half  an  hour  in  the  preparation,  throw 


the  wheat  into  a basket  that  will  allow  the  water 
to  escape,  but  not  the  grain.  It  ought  then  to  be 
immediately  washed  in  rain,  or  pure  water,  w hich 
will  prevent  any  risk  of  its  injuring  the  germ  ; 
and  afterwards  the  seed  ought  to  be  dried  before 
it  is  sown.  It  may  be  preserved  in  this  shape  for 
months. — Farmer's  Mag.  1815. 

TO  PREVENT  THE  SMUT  IN  WHEAT. 

Liming  the  seed  by  immersion  is  recommended 
by  a French  writer,  as  the  only  preventive  war- 
ranted by  science  and  sanctioned  by  experience, 
and  the  following  is  given  as  the  method  in 
which  the  process  is  best  performed  : 

To  destroy  the  germs  of  the  blight  in  4j  bushels 
or  256  pounds  of  corn,  about  6 or  7 gallons  of 
water  must  be  used,  as  grain  may  be  more  or  less 
dry,  and  from  35  to  42  ounces  avoirdupoise  of 
quick  lime,  according  as  it  may  be  more  or  less 
caustic,  and  according  as  the  seed  may  have  more 
or  less  of  the  blight.  Boil  part  of  the.  water, 
black  the  lime  with  it ; and  then  add  the  rest. 
When  joined,  the  heat  of  the  water  should  be 
such,  that  the  hand  can  with  difficulty  bear 
it.  Pour  the  lime  water  upon  the  corn  placed 
in  a tub,  stirring  it  incessantly,  first  with  a 
stick,  and  afterwards  with  a shovel.  The 
liquid  should,  at  first,  cover  the  wheat,  three  or 
four  fingers’  breadth  ; it  will  soon  be  absorbed  by 
the  grain.  In  this  state  let  it  remain  covered 
over  for  24  hours,  but  turn  it  over  5 or  6 times 
during  thejday.  Such  parts  of  the  liquor  as  will 
drain  off,  may  then  be  separated,  when  the  corn, 
after  standing  a few  hours,  in  order  that  it  may 
run  freely  out  of  the  hand,  may  be  sown.  If  not 
intended  to  be  used  immediately,  the  limed  wheat 
should  be  put  in  a heap,  and  moved  once  or  twice 
a day  till  dry.  Experience  has  proved  that  limed 
grain  germinates  sooner  than  unlimed  ; and  as  it 
carries  with  it  moisture  sufficient  to  develop  the 
embryo,  the  seed  will  not  sutler  for  want  of  rain  ; 
insects  will  not  attack  it,  the  acrid  taste  of  the 
lime  being  offensive  to  them  ; anti  as  every  grain 
germinates,  a less  quantity  is  requisite.  In  fact, 
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the  grain  being  swelled,  the  sower  filling  his  hand 
as  usual,  will,  when  he  has  sown  65  handsful  of 
limed  corn,  have,  in  reality,  only  used  52.  As 
blighted  grains  preserve,  for  a long  time,  the 
power  of  germinating,  the  careful  farmer,  whose 
grain  lias  been  touched,  should  carefully  sweep 
out  the  crevices  in  the  walls,  and  cracks  in  the 
floors  of  his  barn,  and  take  great  pains  to  clean 
them  thoroughly. 

Another  Method. 

A tub  is  used  that  has  a hole  at  bottom,  for  a 
spigot  and  faucet,  fixed  in  a wisp  of  straw,  to 
prevent  any  small  pieces  of  lime  passing  (as  in 
brewing)  to  70  gallons  of  water,  add  a corn  bushel 
of  unslaked  lime,  stir  it  well  till  the  whole  is 
mixed,  let  it  stand  thirty  hours,  run  it  off  into 
another  tub  as  clear  as  possible  (as  practised  in 
beer  ;)  add  42  pounds  of  salt,  which,  with  stirring, 
will  soon  dissolve  ; this  is  a proper  pickle  for 
brining  and  liming  seed-wheat  without  any  ob- 
stacle, and  greatly  facilitates  the  drilling. 

Steep  the  wheat  in  a broad-bottomed  basket, 
twenty  four  inches  diameter,  and  twenty  inches 
deep,  running  in  the  grain  gradually  in  small 
quantities,  from  10  to  12  gallons  : stirring  the 
same.  What  floats,  skim  off,  and  do  not  sow  : then 
draw  up  the  basket,  to  drain  the  pickle,  for  a few 
minutes  ; this  may  be  performed  in  half  an  hour, 
and  when  sufficiently  pickled,  proceed  as  before. 
The  wheat  will  be  fit  for  sowing  in  twenty-fours, 
if  required  ; but  for  drilling,  two  hours  pickled 
will  be  best;  and  prepared  four  or  five  days 
before. 

mr.  Henderson’s  method  of  preventing 

SMUT  IN  WHEAT. 

Take  of  best  soft  green  soap  made  from  fish-oil, 

1 pound,  and  of  scalding  water,  4 gallons.  Put 
the  soap  into  a glazed  vessel,  with  a small  por- 
tion of  the  Water;  continue  sfiriing  it,  and  add 
the  water  as  it  dissolves,  till  the  whole  is  a perfect 
ley.  It  should  be  used  about  90  deg.  of  Fahren- 1 
heit’s  thermometer,  or  new-milk  heat.  Put  the  ^ 


wheat  into  a tub,  and  pour  on  it  a quantity  of 
the  liquor  sufficient  to  cover  it  completely,  and 
throw  a blanket  over  it  to  preserve  the  heat. 
Stir  it  every  ten  minutes,  and  take  off  the  scum. 
When  it  has  remained  in  this  manner  for  an  hour, 
drain  the  liquor  from  the  wheat  through  a sieve, 
or  let  the  tub  be  furnished  with  a drain  bottom 
like  a brewing  vat.  Let  the  liquor  which  was 
drawn  off  stand  a few  minutes  to  subside,  and 
then  pour  it  off  the  sediment,  Repeat  the  ope- 
ration till  the  whole  quantity  is  steeped  ; only 
observe  to  add,  each  time,  as  much  hot  ley  as 
was  absorbed  by  the  former  steeping.  Dry  the 
wheat  with  quick  lime,  and  sow  as  soon  as  con- 
venient. It  will  keep  ten  days  after  steeping; 
but  should  be  spread  thin  on  a dry  floor. 

Three  pounds  of  soap,  and  12  gallons  of  water, 
will  steep  half  a ball  of  wheat.  If  a tub  with  a 
drain-bottom  is  used,  such  as  a hogshead,  with  a 
spigot  to  draw  off  the  ley,  4 ounces  of  soap,  and 
1 gallon  of  water  scalding  hot,  will  preserve  a 
stock  of  warm  ley  sufficient  for  any  quantity  of 
wheat ; and,  allowing  five  minutes  for  draining, 
five  bolls  may  be  done  in  eleven  hours.  The  ope- 
ration should  be  performed  in  a clean  place,  at  a 
distance  from  barns  and  granaries,  the  roofs  of 
which  may  be  observed  hangiug  full  of  smut. 
The  refuse  of  smutted  wheat  should  be  buried 
deep  in  the  earth,  and  not  thrown  to  the  dung- 
hill, from  which  it  would  be  conveyed  to  the 
field. — Farmer’s  Mag.  1816.  , 


Advantages  of  Reaping  Corn  before  being 
Ripe. 

M.  Cadet  de  Vaux  has  lately  recommended,  as 
an  important  and  useful  innovation,  the  reaping  of 
corn  before  it  is  perfectly  ripe.  This  practice 
originated  with  M.  Salles,  of  the  Agricultural  So- 
ciety of  Beziers  : grain  thus  reaped  (say  eight 
days  before  it  is  ripe)  is  fuller,  larger,  finer,  and 
is  never  attacked  by  the  weevil.  This  was  prov- 
ed by  reaping  one  half  of  a piece  of  corn  field,  as 
recommended,  and  leaving  the  other  till  the  usual 
time.  The  early  reaped  portion  gave  a hectcli- 


perfectly 
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re  (about  three  bushels)  of  corn  more  for  an  acre 
if  land,  than  tne  later-reaped.  An  equal  quantity 
:»f  flour  from  eacli  was  made  into  bread ; that 
nade  from  the  corn  reaped  green  gave  seven 
toonnds  of  bread  more  than  the  other,  in  two  bush- 
ds.  The  weevil  attacked  the  ripe  corn,  but  not 
be  green.  The  proper  time  for  reaping  is  when 
he  grain,  pressed  between  the  fingers,  has  a 

■ doughy  appearance,  like  bread  just  hot  from  the 

■ wen,  when  pressed  in  the  same  way. 

To  manage  the  Wheat  Harvest. 

It  is  advantageous  to  cut  wheat  before  it  is  ful- 
. y ripe  ; but  in  ascertaining  the  proper  state.it 
s necessary  to  discriminate  between  the  ripeness 
f the  straw  and  the  ripeness  of  the  grain  ; for,  in 
ome  seasons  the  straw  dies  upwards,  under  which 
ireumstance,  a field,  to  the  eye,  may  appear  to 
ie  completely  fit  for  the  sickle,  when,  in  reality, 
he  grain  is  imperfectly  consolidated,  and  per- 
aps  not  much  removed  from  a milky  state. 

iL  .’hough  it  is  obvious  that  under  such  circum- 
tances,  no  further  benefit  can  be  conveyed  from 
he  root,  and  that  nourishment  is  withheld  the 
moment  that  the  roots  die  : yet  it  does  not  follow 
hat  grain  so  circumstanced  should  be  immedi- 
telycnt;  because,  after  that  operation  is  per- 
ormed,  it  is  in  a great  measure  necessarily  de- 
prived of  every  benefit  from  the  sun  and  air,  both 
f which  have  greater  influence  in  bringing  it  to 
maturity,  so  long  as  it  remains  on  foot,  than  when 
nt  down,  whether  laid  on  the  ground  or  bound 
p in  sheaves.  The  state  of  the  weather  at  the 
ime  also  deserves  notice  ; for,  in  moist,  or  even 
- ariable  weather,  every  kind  of  grain,  when  cut 
rematnrely,  is  more  exposed  to  damage  than 

Jvhen  completely  ripened.  All  these  things  will 
>e  studied  by  the  skilful  husbandman,  who  wfl 
■ -.Iso  take  into  consideration  the  dangers  which 
• nay  follow,  were  he  to  permit  his  wheat  crop 
*(  o remain  uncut  till  completely  ripened.  The 
i I langer  from  wind  will  not  be  lost  sight  of,  espe- 
ially  if  the  season  of  the  equinox  approaches; 

1 ven  the  quantity  dropped  in  the  field,  and  in  the 
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stack-yard,  when  wheat  is  over  ripe,  is  an  object 
of  consideration.  Taking  all  these  things  into 
view,  it  seems  prudent  to  have  wheat  cut  before 
it  is  fully  ripe,  as  less  damage  will  be  sustained 
from  acting  in  this  way  than  by  adopting  a con- 
trary practice. 

If  the  weather  be  dry,  and  the  straw  clean, 
wheat  may  be  carted  to  the  stack-yard  in  a few 
days  ; indeed,  if  quite  ripe,  it  may  be  stacked 
immediately  from  the  sickle,  especially  when  not 
meant  for  early  thrashing.  So  long,  however,  as 
any  moisture  remains  in  the  straw,  the  field  will 
be  found  to  be  the  best  stack-yard  ; and  where 
grass  or  weeds  of  any  kind  are  mixed  with  the 
crop,  patience  must  be  exerted  till  they  are  de- 
cayed and  dried,  lest  heating  be  occasioned. 

BARLEY. 

Next  to  wheat,  the  most  valuable  grain  is 
barley,  especially  orr  light  and  sharp  soils. 

It  is  a tender  grain,  and  easily  hurt  in  any  ot 
the  stages  of  its  growth,  particularly  at  seed- 
time ; a heavy  shower  of  rain  will  then  almost 
ruin  a crop  on  the  best-prepared  land  ; and  in  all 
the  after-processes,  greater  pains  and  attention 
are  required  to  ensure  success,  than  in  the  case  of 
other  grains.  The  harvest  process  is  difficult, 
and  often  attended  with  danger ; even  the 
thrashing  of  it  is  not  easily  executed  with  ma- 
chines, because  the  awn  generally  adheres  to  the 
grain,  and  renders  separation  from  the  straw  a 
troublesome  task.  Barley,  in  fact,  is  raised  at 
greater  expense  than  wheat,  and  generally  speak- 
ing, is  a more  hazardous  crop.  Except  upon 
rich  and  genial  soils,  where  climate  will  allow 
wheat  to  be  perfectly  reared,  it  ought  not  to  be 
cultivated. 

Varieties  of  Barlexj. 

Barley  may  be  divided  into  two  sorts,  early 
and  late ; to  which  may  be  added  a bastard  va- 
riety called  bear,  or  bigg,  which  affords  similar 
nutriment  or  substance,  though  of  inferior  qua- 
lity. Early  barley,  under  various  names,  was 
formerly  sown,  in  Britain,  upon  lands  that  had 
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been  previously  summer  fallowed,  or  were  in  high 
condition ; but  this  mode  of  culture  being  in  a 
great  measure  renounced,  the  common  sort,  which 
admits  of  being  sown  either  early  or  late,  is  now 
generally  used. 

The  most  proper  seed-season  is  any  time  in 
April,  though  we  have  seen  good  crops  produced, 
the  seed  of  which  was  sown  at  a much  later 
period. 

To  prepare  the  Ground. 

Barley  is  chiefly  taken  after  turnips,  sometimes 
after  pease  and  beans,  but  rarely,  by  good  far- 
mers, either  after  wheat  or  oats,  unless  under 
special  circumstances.  When  sown  after  turnips,  it 
is  generally  taken  with  one  furrow,  which  is  given 
as  fast  as  the  turnips  are  consumed,  the  ground 
thus  receiving  much  benefit  from  the  spring  frosts. 
But  often  two  or  more  furrows  are  necessary 
for  the  fields  last  consumed  ; because,  when  a 
spring  drought  sets  in,  the  surface,  from  being 
poached  by  the  removal  or  consumption  of  the  crop, 
gets  so  hardened  as  to  render  a greater  quantity 
of  ploughing,  harrowing,  and  rolling  necessary, 
than  would  otherwise  be  called  for.  When  sown 
after  beans  and  pease,  one  winter  and  one  spring 
ploughing  are  usually  bestowed  : hut,  when  after 
wheat  or  oats,  three  ploughings  are  necessary,  so 
that  the  ground  may  be  put  in  proper  condition. 
These  operations  are  very  ticklish  in  a wet  and 
backward  season,  and  rarely  in  that  case  is  the 
grower  paid  for  the  expense  of  his  labour. 
Where  land  is  in  such  a situation  as  to  require 
three  ploughings,  before  it  can  be  seeded  with 
barley,  it  is  better  to  summer  fallow  it  at  once, 
than  to  run  the  risks  which  seldom  fail  to  accom- 
pany a quantity  of  spring  labour.  If  the  weather 
be  dry,  moisture  is  lost  during  the  different  pro- 
cesses, and  an  imperfect  braird  necessarily  fol- 
lows : if  it  be  wet,  the  benefit  of  ploughing  is 
lost,  and  all  the  evils  of  a wet  seed-time  are  sus- 
tained by  the  future  crop. 

Quantity  of  Seed. 

The  quantity  sown  is  different  in  different 
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cases,  according  to  the  quality  of  the  soil  and 
other  circumstances.  Upon  very  rich  land 
eight  pecks  per  acre  are  sometimes  sown  ; twelve 
is  very  common ; and,  upon  poor  land,  more 
is  sometimes  given. 

By  good  judges  a quantity  of  seed  is  sown  snfft- 
cieut  to  insure  a full  crop,  without  depending  on 
its  sending  out  offsets  ; indeed,  where  that  is  done, 
few  offsets  are  produced,  the  crop  grows  arid 
ripens  equally,  and  the  grain  is  uniformly  good. 

MR.  M‘CARTNEY’s  INVENTION  FOR  HUMMEL- 
LING  BARLEY. 

This  invention  is  extremely  simple  and  the 
cost  only  3s.  It  is  a bit  of  notched  stick  or  bar, 
lined  on  one  side  with  a thin  plate  of  iron,  and 
just  the  length  of  the  rollers,  fixed  by  a screw-bolt 
at  each  end  to  the  inside  of  the  cover  of  the  drum, 
about  the  middle  of  it,  so  as  the  edge  of  the  .-aid 
notched  stick  is  about  one-eighth  of  an  inch  from 
the  arms  of  the  drum  as  it  goes  round.  Two 
minutes  are  sufficient  to  put  it  on,  when  its  ope- 
ration is  wanted  ; which  is  when  putting  through 
the  bear  the  second  time;  and  it  is  a3  easily 
taken  off.  Tt  rubs  off  the  awns  or  spikes  to 
admiration  ; and  by  putting  the  grain  another 
time  through  the  mill,  it  will  rub  the  husk  off  the 
ends  of  the  pickle  so  entirely,  that  it  is  unneces- 
sary to  sow  it  afterwards. 

To  harvest  Barley. 

More  care  is  required  in  the  harvesting  of  bar- 
ley, than  any  of  the  other  white  crops,  even  in 
the  best  of  seasons  ; and  in  bad  years  it  is  often 
found  very  difficult  to  save  it.  Owing  to  the 
brittleness  of  the  straw,  after  it  has  reached  a 
certain  period,  it  must  be  cut  down  ; as,  when 
it  is  suffered  to  stand  longer,  much  loss  is  sustain- 
ed by  the  breaking  of  the  heads.  On  that  ac- 
count, it  is  cut  at  a time  when  the  grain  is  soft, 
and  the  straw  retains  a great  proportion  of  its 
natural  juices,  consequently  requires  a long  time 
in  the  field,  before  either  the  grain  is  hardened,  or 
the  straw  sufficiently  dry.  When  put  into  the 
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t .tack  sooner,  it  is  apt  to  heat,  and  much  loss  is 
reqiientiy  sustained.  It  is  a custom  with  many 
amiers  to  have  an  opening  in  the  middle  of  their 
mrlev  stacks,  from  top  to  bottom.  This  opening  is 
'ene rally  made  by  placing  a large  bundle  of  straw 
n the  centre  of  the  stack,  when  the  building  com- 
i nences,  and,  in  proportion  as  it  rises,  the  straw 
- s drawn  upwards,  leaving  a hollow  behind  ; which, 
f one  or  two  openings  are  left  in  the  side  of  the 
stack  near  the  bottom,  insures  so  complete  a circu- 
ation  of  air  as  not  only  to  prevent  heating,  but  to 
orescrve  the  grain  from  becoming  musty. 

VARIETIES  OF  OATS. 

Of  this  grain  the  varieties  are  more  numerous 
' than  of  any  other  of  the  culmiferoits  tribe.  These 
varieties  consist  of  what  is  called  the  common  oat ; 
the  Angus  oat,  which  is  considered  as  an  improved 
variety  of  the  other  ; the  Poland  oat;  the  Fries- 
: land  oat ; the  red  oat ; the  dun  oat ; the  Tartar, 
or  Siberian  oat ; and  the  potato  oat.  The  Po- 
land and  potato  varieties  are  best  adrpied  to 
rich  soils  ; the  red  oat  for  late  climates  ; And  the 
other  varieties  for  the  generality  of  soils,  ot  which 
the  British  isles  are  composed.  The  Tartar,  or 
Siberian  kind,  though  very  hardy  and  prolific,  is 
much  out  of  use,  being  of  a coarse  substance,  and 
; unproductive  of  meal.  The  dun  oat  has  never 
been  much  cultivated,  and  the  use  of  Poland’s 
I and  Friesland’s  is  now  much  circumscribed,  since 
potato  oats  were  introduced,  the  latter  being 
considered,  by  the  most  discerning  agriculturists, 
as  of  superior  value,  in  every  respect,  where  the 
soil  is  rich  and  properly  cultivated. 

To  prepare  the  Ground. 

Oats  are  chiefly  sown  after  grass  ; sometimes 
npon  land  not  rich  enough  for  wheat,  that  had 
been  previously  summer  fallowed,  or  had  carried 
turnips ; often  after  barley,  and  rarely  after 
wheat,  unless  cross-cropping,  from  particular  cir- 
com stances,  becomes  a necessary  evil.  One 
ploughing  is  generally  given  to  the  grass  lands, 
usually  in  the  month  of  January,  so  that  the  be- 
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nefit  of  frost  may  be  gained,  arid  the  land  suffici- 
ently mellowed  for  receiving  the  harrow.  In  some 
cases  a spring  furrow  is  given,  when  oats  succeed 
wheat  or  barley,  especially  when  grass  seeds  are  to 
accompany  the  crop.  The  best  oats,  both  in  quan- 
tity and  quality,  are  always  those  which  succeed 
grass  ; indeed,  no  kind  of  grain  seems  better  qua- 
lified by  nature  for  foraging  upon  grass  land  than 
oats  ; as  a full  crop  is  usually  obtained  in  the 
first  instance,  and  the  land  left  in  good  order  for 
succeeding  ones. 

Quantity  of  Seed. 

From  twelve  to  eighteen  pecks  of  seed  is  gene- 
rally allowed  to  the  Scottish  acre  of  ground,  ac- 
cording to  the  richness  of  the  soil,  and  the  variety 
that  is  caltivated.  Here  it  may  be  remarked, 
that  land,  sown  with  potato  oats,  requires  much 
less  seed,  in  point  of  measure,  than  when  any 
of  the  other  sorts  are  used  ; because  potato  oats 
both  tiller  well,  much  better  than  Poland  ones, 
and  have  not  an  awn  or  tail,  like  the  ordinary  va- 
rieties. On  that  account,  a measure  contains  many 
more  seeds  of  them  than  of  any  other  kind.  If 
land  is  equally  well  cultivated,  there  is  little 
doubt  but  that  the  like  quantity  of  seed  given 
when  barley  is  cultivated,  may  be  safely  trusted 
to  when  potato  oats  are  to  be  raised. 

To  Harvest  Oats. 

Oats  are  a hardy  grain,  and  rarely  get  much 
damage  when  under  the  harvest  process,  except 
from  high  winds  or  from  shedding,  when  opened 
out  after  being  thoroughly  wetted.  The  early 
varieties  are  much  more  liable  to  these  losses  than 
the  late  ones,  because  the  grain  parts  more  ea- 
sily from  the  straw,  an  evil  to  which  the  best  of 
grain  is  at  all  times  subject.  Early  oats,  how- 
ever, may  be  cut  a little  quick,  which,  to  a cer- 
tain extent,  lessens  the  danger  to  which  they  are 
exposed  from  high  winds  ; and  if  the  sheaves  be 
made  small,  the  danger  from  shedding  after  rains 
is  considerably  lessened,  because  they  are  thus 
sooner  ready  for  the  stack.  Under  every  ma- 
nagement, however,  a greater  qnautity  of  early 
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oats  will  be  lost  during  the  harvest  process  than 
of  late  ones  ; because  the  latter  adhere  firmly  to 
the  straw,  and  consequently  do  not  drop  so  easily 
as  the  former. 

TO  CULTIVATE  RYE. 

Rye  ought  never  to  be  sown  upon  wet  soils,  nor 
even  upon  sandy  soils  where  the  sub-soil  is  of  a 
retentive  nature.  Upon  downs,  links,  and  all 
soft  lands,  which  have  received  manure,  this 
grain  thrives  in  perfection,  and,  if  once  covered 
in,  will  stand  a drought  afterwards,  that  would 
consume  any  of  the  cnlmiferous  tribe.  The  se- 
veral processes  may  be  regarded  as  nearly  the 
same  with  those  recommended  for  wheat,  with  the 
single  exception  of  pickling,  which  rye  does  not 
require.  Rye  may  be  sown  either  in  winter  or 
spring,  though  the  winter-seeded  fields  are  gene- 
rally bulkiest  and  most  productive.  It  may  suc- 
ceed either  summer  fallow,  clover,  or  turnips ; 
even  after  oats,  good  crops  have  been  raised,  and 
where  such  crops  are  raised,  the  land  will  always 
be  found  in  good  condition. 

TO  CULTIVATE  BEANS. 

Beans  naturally  succeed  a cnlmiferous  crop ; 
and  we  believe  it  is  not  of  much  importance 
which  of  the  varieties  are  followed,  provided  the 
ground  is  in  decent  order,  and  not  worn  out  by 
the  previous  crop.  The  furrow  ought  to  be  given 
early  in  winter,  and  as  deep  as  possible,  that  the 
earth  may  be  sufficiently  loosened,  and  room  af- 
forded for  the  roots  of  the  plant  to  search  for  the 
requisite  nourishment.  This  first  furrow  is  usually 
given  across  the  field,  which  is  the  best  method 
when  only  one  spring  furrow  is  intended  ; but  as 
it  is  now  ascertained,  that  two  spring  furrows  are 
highly  advantageous,  the  one  in  winter  ought  to 
be  given  in  length,  which  lays  the  ground  in  a 
better  situation  for  resisting  the  rains,  and  ren- 
ders it  sooner  dry  in  spring,  than  can  be  the  case 
when  ploughed  across.  On  the  supposition,  that 
three  furrows  are  to  be  given,  one  in  winter,  and 
two  in  spring,  the  following  is  the  most  eligible 
preparation. 


Approved  modes  of  Drilling. 

The  land  being  ploughed  in  length  as  early  in; 
winter  as  is  practicable,  and  the  gaw  and  head-  ■ 
land  furrows  sufficiently  digged  out,  take  the  se- 
cond furrow  across  the  first  as  soon  as  the  ground 
is  dry  enough  in  spring  to  undergo  the  operation  : 
water-furrow  it  immediately,  and  dig  again  the 
guw  and  head-land  furrows,  otherwise  the  bene- 
fit of  the  second  furrow  may  be  lost.  This  being 
done,  leave  the  field  for  some  days,  till  it  is  suffi-ii 
ciently  dry,  when  a cast  of  the  harrows  becomes  i 
necessary,  so  that  the  surface  may  be  levelled. 1 
Then  enter  with  the  ploughs,  and  form  the  drills,  j i 
which  are  generally  made  up  with  an  interval  ofii. 
27  inches.  In  the  hollow  of  this  interval,  de- 
posit the  seed  by  a drill-barrow,  and  reverse  or 
slit  out  the  drills  to  cover  the  seed,  which  finishes 
the  process  for  the  time.  In  ten  or  twelve  days 
afterwards,  according  to  the  state  of  the  wea- 
ther, cross-harrow  the  drills,  thereby  levelling, 
the  field  for  the  hoeing  process.  Water-furrow 
the  whole  in  a neat  manner,  and  spade  and  shovel 
the  gaw  and  the  head-land  furrows  which  con- 
cludes the  whole  process. 

This  is  the  most  approved  w ay  of  drilling  beans. 
The  next  best  is  to  give  only  one  spring  furrow, 
and  to  run  the  drill  barrow  after  every  third 
plough,  in  which  way,  the  intervals  are  nearly  of 
the  same  extent  as  already  mentioned.  Harrow- 
ing is  afterwards  required,  before  the  young 
plants  reach  the  surface,  and  water-furrowing, 
&c.  as  above  described. 

Dung  is  often  given  to  beans,  especially  when 
they  succeed  wheat,  which  had  not  received 
manure.  The  best  way  is  to  apply  the  dung  on 
the  stubble  before  the  winter  futrow  is  given, 
which  greatly  facilitates  the  after  process.  Used 
in  this  way,  a fore  stock  must  be  in  hand ; but 
where  the  farmer  is  not  so  well  provided,  spring 
dunging  becomes  necessary,  though  evidently  of 
less  advantage.  At  that  season,  it  may  either  be 
put  into  the  drills  before  the  seed  is  sown,  or 
spread  upon  the  surface  and  ploughed  down, 


according  to  the  nature  of  the  drilling  process, 
which  is  meant  to  be  adopted.  Land  dunged  to 
beans,  if  duly  hoed,  is  always  in  high  order  for 
carrying  a crop  of  wheat  in  succession.  Perhaps 
better  wheat,  both  in  respect  of  quantity  and 
quality,  may  be  cultivated  in  this  way,  than  in 
jany  other  mode  of  sowing. 

Drilling  Machines. 

Different  machines  have  been  invented  for  drill- 
ing beans : but  the  most  common  and  handy  is 
one  of  the  barrow  form.  This  hand-drill  is 
pushed  forward  by  a man  or  woman,  and  will, 
according  as.  the  brush  or  director  is  lowered  or 
heightened,  sow  thicker  or  thinner,  as  may  be 
expedient  and  necessary.  Another  machine, 
drawn  by  a horse,  and  sowing  3 drills  at  a time, 
has  been  constructed,  and,  upon  flat  lands,  will 
certainly  distribute  the  seed  with  the  most  minute 
exactness.  Upon  unequal  fields,  and  even  on 
thoie  laid  out  in  high  ridges,  the  use  of  this  ma- 
chine is  attended  with  a degree  of  inconvenience 
■sufficient  to  balance  its  advantages.  The  hand- 
drill  therefore,  in  all  probability,  will  be  retained 
for  general  use,  though  the  other  is  capable  of 
performing  the  work  with  minuter  regularity. 

Quantity  of  Seed. 

Less  than  four  bushels  ought  not  to  be  ha- 
zarded, if  a full  crop  is  expected.  We  seldom 
have  seen  thin  beans  turn  out  well,  unless  the  soil 
is  particularly  rich:  nay,  unless  the  rows  close, 
weeds  will  get  away  after  the  cleaning  process  is 
finished,  thereby  disappointing  the  object  of  drill- 
ing, and  rendering  the  system  of  little  avail  to- 
wards keeping  the  ground  in  good  condition. 

Hoeing  Process. 

Beans  are  cleaned  in  various  ways  ; 1st.  By  the 
hand-hoe.  2nd.  By  the  scraper,  or  Dutch-hoe. 
3rd.  By  a plough  of  small  dimensions,  but  con- 
structed upon  the  principles  of  the  approved 
swing  plough.  Ploughs  with  double  mould- 
boards  are  likewise  used  to  earth  them  up  ; and, 
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with  all  good  managers,  the  weeds  in  the  drills, 
which  cannot  be  touched  by  the  hoe,  are  pulled 
out  by  the  hand,  otherwise  no  field  can  be  con- 
sidered as  duly  cleaned. 

In  treating  of  the  cleaning  process,  we  shall 
confine  ourselves  to  the  one  most  suited  to  the 
generality  of  bean  soils.  About  ten  or  twelve 
days  after  the  young  plants  have  appeared  above 
the  surface,  enter  with  the  scraper,  and  loosen  any 
weeds  that  may  have  vegetated.  At  this  time, 
the  wings,  or  cutters,  of  the  implement,  ought  to 
be  particularly  sharp,  so  that  the  scraper  may 
not  run  too  deep,  and  throw  the  earth  upon  the 
plants.  In  about  ten  days  after  the  ground  is 
scraped,  according  to  the  state  of  the  weather, 
and  other  circumstances,  use  the  small  swing 
plough  to  lay  the  earth  away  from  the  sides  of  the 
rows  ; and  in  doing  so,  go  as  near  to  the  plants  as 
possible,  taking  care,  at  the  same  time,  not  to 
loosen  their  roots.  If  any  weeds  stand  in  the 
rows,  pull  them  out  with  the  hand  ; afterwards 
earth-up  the  plants  with  the  small  swing  plough, 
or  run  the  scraper  in  the  intervals,  as  may  seem 
expedient. 

To  manage  the  Harvest. 

Before  beans  are  cut,  the  grain  ought  to  be 
tolerably  well  ripened,  otherwise  the  quality  is 
impaired,  whilst  a long  time  is  required  to  put  the 
straw  in  such  a condition  as  to  be  preserved  in 
the  stack.  In  an  eaily  harvest,  or  where  the  crop 
is  not  weighty,  it  is  an  easy  matter  to  get  beans 
sufficiently  ripened ; but,  in  a late  harvest,  and 
in  every  one  where  the  crop  takes  on  a second 
growth,  it  is  scarcely  practicable  to  get  them 
thoroughly  ripened  for  the  sickle.  Under  these 
circumstances,  it  is  unnecessary  to  let  beans  stand 
nncut  after  the  end  of  September  or  the  first  of 
October  ; because  any  benefit,  that  can  be  gained 
afterwards,  is  not  to  be  compared  with  the  dis- 
advantages that  accompany  a late  wheat  seed- 
time. Beans  are  usually  cut  with  the  sickle,  and 
tied  in  sheaves,  either  with  straw  ropes,  or  with 
ropes  made  .from  pease  sown  along  with  them. 
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It  is  proper  to  let  the  sheaves  lie  untied  several 
days,  so  that  the  winding  process  may  be  hastened, 
and,  when  tied,  to  set  them  up  on  end,  in  order 
that  full  benefit  from  air  may  be  obtained,  and 
the  grain  kept  off  the  ground.  In  building  bean 
stacks,  it  is  an  useful  measure,  for  preserving  both 
grain  and  straw  from  injury,  to  keep  an  opening 
in  the  centre,  and  to  convey  air  from  the  extie- 
mity  by  a bole,  or  funnel.  Beans,  on  the  whole, 
are  a troublesome  crop  to  the  farmer,  though  of 
great  utility  in  other  respects.  Without  them 
heavy  soils  can  scarcely  be  managed  with  ad- 
vantage, unless  summer  fallow  is  resorted  to  once 
in  four  years ; but,  by  the  aid  derived  from 
drilled  beans,  summer  fallow  may  be  avoided 
for  eight  years,  whilst  the  ground,  at  that  period* 
will  be  found  in  equal,  if  not  superior  cohdition. 

TO  CULTIVATE  PEASE. 

Pease  are  partially  sown  with  beans  to  great  ad- 
vantage ; and,  when  cultivated  in  this  way,  the 
same  system  of  preparation,  &c.  described  under 
the  head  of  beans,  is  to  be  adopted.  Indeed, 
upon  many  soils  not  deep  enough  for  beans,  a 
mixture  of  pease  to  the  extent  of  one-third  of  the 
seed  sown  proves  highly  advantageous.  The 
beans  serve  as  stabs  or  props  to  the  pease,  and 
the  latter,  being  thus  kept  otf  the  ground,  and 
furnished  with  air  and  other  atmospherical  nutri- 
ment, blossom  and  pod  with  much  greater  effect 
than  when  sown  according  to  the  broad -cast 
system. 

Pease  agree  well  with  lime  and  other  calcareous 
stimulants,  and  can  hardly  be  reaped  in  perfec- 
tion where  these  are  wanting.  The  varieties  cul- 
tivated are  numerous  ; but  those  adapted  to  field 
culture  may  be  divided  into  two  kinds,  namely, 
early  and  late,  though  these  branch  out  again 
into  several  varieties.  We  have  white  pease  both 
early  and  late,  and  likewise  grey  pease,  possessed 
of  similar  properties.  The  nomenclature  is  en- 
tirely arbitrary,  and  therefore  not  to  be  illustrated. 
As  a general  rule,  the  best  seed  time  for  late 
pease  is  either  in  Febiuary  or  March,  though 


early  ones,  such  as  tne  Hastings,  or  Magblehill 
pea,  may  be  sown  successfully  after  the  1st  of  May. 

Pease  ought  to  be  sown  tolerably  thick,  so  that 
the  ground  may  be  covered  as  early  as  possible. 

TO  CULTIVATE  TARES. 

The  tare  is  a plant  of  a hardy  growth,  and, 
when  sown  upon  rich  land,  will  return  a lar^e 
supply  of  green  fodder,  for  the  consumption  of 
horses,  or  for  fattening  cattle.  When  intended 
for  this  use,  the  seed  ought  to  be  sown  tolerably 
thick,  perhaps  to  the  extent  of  four  bushels  per 
Scots  acre,  though,  when  intended  to  stand  for 
seed,  a less  quantity  is  required  ; because  other- 
wise the  thickness  of  the  crop  will  prevent  the 
plants  from  blossoming  and  podding  in  a sufficient 
way.  When  meant  for  seed,  early  sowing  ought 
to  be  studied,  otherwise  the  return  will  be  imper- 
fect ; but  when  for  green  food,  any  time  betwixt 
the  first  of  April  and  the  latter  end  of  May  will 
answer  well,  provided  crops  in  succession  from 
the  first  to  the  last  mentioned  period  be  regularly 
cultivated.  Instances  are  not  wanting  of  a full 
crop  being  obtained  even  when  the  seed  was  sown 
so  late  as  the  middle  of  June,  though  sowing  so 
late  is  a practice  not  to  be  recommended.  Aft<r 
the  seed  is  sown,  and  the  land  carefully  harrow  ed, 
a light  roller  ought  to  be  drawn  across,  so  that  the 
surface  may  be  smoothed,  and  the  scythe  permitted 
to  work  without  interruption.  It  is  proper  also 
to  guard  the  field  for  several  days  against  the  de- 
predations of  pigeons,  who  are  remarkably  fond 
of  tares,  and  will  pick  up  a great  part  of  the  seed, 
unless  constantly  watched. 

Horses  thrive  very  well  upon  tares,  even  better 
tlian  they  do  upon  clover  and  rye-grass  ; and  the 
same  remark  is  applicable  to  fattening  cattle,  who 
feed  faster  upon  this  article  of  green  fodder  than 
upon  any  kind  of  grass,  or  esculent,  with  which 
we  are  acquaint! d.  Danger  often  arises  from 
their  eating  too  many,  especially  when  podded  ; 
as  cholics,  and  other  stomach  disorders,  are  apt 
to  be  produced  by  the  excessive  loads  which  they 
devour. 
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POTATOES. 

Potatoes,  as  an  article  of  human  food,  are, 
ext  to  wheat,  of  the  greatest  importance  in  the 
,-e  of  a political  economist.  From  no  other  crop 
tat  can  be  cultivated  will  the  public  derive  so 
uch  food  as  from  this  valuable  esculent ; and  it 
limits  of  demonstration,  that  an  acre  of  pota- 
ics  will  feed  double  the  number  of  people  that 
m be  fed  from  an  acre  of  wheat.  Potatoes  are 
■ so  a nourishing  and  healthy  food,  relished  almost 
••  y every  palate  ; and  without  them  it  is  believed 
ere  is  hardly  a dinher  served  up  for  six  months 
: ' the  year,  in  any  part  of  the  kingdom. 

To  prepare  the  Ground. 

To  work  the  ground  till  it  is  completely  reduc- 
1 and  free  from  root-weeds,  may  be  considered 
•>  a desideratum  in  potato  husbandry;  though 
many  seasons  these  operations  cannot  be  per- 
ctly  executed,  without  losing  the  proper  time 
>r  planting,  which  never  ought  to  be  beyond  the 
rst  of  May,  if  circumstances  do  not  absolutely 
nterdict  it.  Three  plouglnngs,  with  frequent 
arrowing*  and  rollings,  are  necessary  in  most 
lases,  before  the  land  is  in  suitable  condition, 
i hefl  this  is  accomplished,  form  the  drills  as  if 
.aey  were  for  turnips;  cart  the  manure,  which 
aght  not  to  be  sparingly  applied,  plant  the  seed 
bove  the  manure,  reverse  the  drills  for  covering 
and  the  seed,  then  harrow  the  drills  in  length, 
’Inch  completes  the  preparation  and  seed  process. 

Quantity  of  Seed. 

It  is  not  advantageous  to  cut  the  seed  into 
i mall  slips;  for  the  strength  of  the  stem  at  the 
• utset  depends  in  direct  proportion  upon  the 
I!  jgonr  and  power  of  the  seed-plant.  The  seed- 
| lant,  therefore,  ought  to  be  large,  rarely  smaller 
nan  the  fourth  part  of  the  potato ; and  if  the 
■ eed  is  of  small  size,  one  half  of  the  potato  may 
e profitably  used.  At  all  events,  rather  err  in 
iving  over  large  seed  than  in  making  it  too  small ; 
ecanse,  by  the  first  error,  no  great  loss  can  ever 
e sustained  ; whereas,  by  the  other,  a feeble  and 
itc  crop  may  be  the  consequence.  When  the 


seed  is  properly  cut,  it  requires  from  10  to  1 2 
hundred  weight  of  potatoes  to  plant  an  acre  of 
ground,  where  the  rows  are  at  27  inches  distance  ; 
but  this  quantity  depends  greatly  upon  the  size  of 
the  potatoes  used;  if  they  are  large,  a greater 
weight  may  be  required,  but  the  extra  quantity 
will  be  abundantly  repaid  by  the  superiority  of 
crop  which  large  seed  usually  produces. 

Advantageous  method  of  raising  them. 

The  earth  should  be  dug  twelve  inches  deep, 
if  the  soil  will  allow  it ; after  this,  a hole  should 
be  opened  about  six  iuehesdeep,  and  horse-dung, 
or  long  litter,  should  be  put  therein,  about  three 
inches  thick  ; this  hole  should  not  be  more  than 
twelve  inches  diameter.  Upon  this  dung  or  litter 
a potatoe  should  be  planted  whole,  upon  which  a 
little  more  dung  should  be  shaken,  and  then  the 
earth  should  be  put  thereon.  In  like  manner  the 
whole  plot  of  ground  must  be  planted,  taking 
care  that  the  potatoes  be  at  least  sixteen  inches 
apart.  When  the  young  shoots  make  their  ap- 
pearance, they  should  have  fresh  mould  drawn 
round  them  with  a hoe;  and  if  the  tender  shoots 
are  covered,  it  will  prevent  the  frost  from  injuring 
them  ; they  should  again  be  earthed  when  the 
shoots  make  a second  appearance,  but  not  co- 
vered, as  in  all  probability  the  season  will  be  less 
severe. 

A plentiful  supply  of  mould  should  be  given 
them,  and  the  person  who  performs  this  business 
should  never  tread  upon  the  plant,  or  the  hillock 
that  is  raised  round  it,  as  the  lighter  the  earth  is, 
the  more  room  the  potato  will  have  to  expand. 

A gentleman  obtained  from  a single  root,  thus 
planted,  very  nearly  forty  pounds  weight  of  large 
potatoes ; and  from  almost  every  other  root  upon 
the  same  plot  of  ground,  from  fifteen  to  twenty 
pounds  weight ; and,  except  the  soil  be  stoney  or 
gravelly,  ten  pounds,  or  a half  peck,  of  potatoes 
may  generally  be  obtained  from  each  root,  by 
pursuing  the  foregoing  method. 

But  note — cuttings,  or  small  sets  will  not  do 
for  this  purpose. 
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Mode  of  taking  up  and  storing  the  Crop. 

Potatoes  are  generally  dug  up  with  a three- 
prong  grape,  or  fork ; but  at  other  times,  when 
the  weather  is  dry,  the  plough  is  used,  which  is 
the  most  expeditious  implement.  After  gather- 
ing the  interval,  the  furrow  taken  by  the  plough 
is  broken  and  separated,  in  which  way  the  crop 
may  be  more  completely  gathered  than  when 
taken  up  by  the  grape.  The  potatoes  are  then 
stored  up  for  winter  and  spring  use  ; and  as  it  is 
of  importance  to  keep  them  as  long  through 
summer  as  possible,  every  endeavour  ought  to  be 
made  to  preserve  them  from  frost,  and  from 
sprouting  in  the  spring  months.  The  former  is 
accomplished  by  covering  them  well  with  straw 
when  lodged  in  a house,  and  by  a thick  coat  of 
earth,  when  deposited  in  a pit ; and  the  latter,  by 
picking  them  carefully,  at  different  times,  when 
they  begin  to  sprout,  drying  them  sufficiently  by 
exposure  to  the  sun,  or  by  a gentle  toast  or  a kiln.  . 

METHOD  OF  CULTIVATING  POTATOES  IN  IRE- 
LAND. 

The  drill  system  in  the  cultivation  of  potatoes 
in  Ireland,  is  particularly  recommended  by  Lord 
Farnham,  in  a letter  to  Sir  John  Sinclair.  The 
small  farmers,  and  labourers,  plant  them  in  lazy- 
beds,  eight  feet  wide.  This  mode  is  practised 
on  account  of  the  want  of  necessary  implements 
for  practising  the  drill  system,  together  with  a 
want  of  horses  for  the  same  purpose. 

They  are  cut  into  sets,  three  from  a large  pota- 
toe ; and  each  set  to  contain  at  least  one  eye. 
The  sets  are  planted  at  the  distance  of  seven 
inches  asunder,  C5  cwt.  are  considered  sufficient 
seed  for  an  English  acre.  Lord  Farnham  recom- 
mends rotten  dung  in  preference  to  any  fresh 
dung.  If  not  to  be  procured,  horse-dung,  hot 
from  the  dunghill.  In  any  soil  he  w'ould  recom- 
mend the  dung  below  the  seed. 

When  the  potatoes  are  vegetated  ten  inches 
above  the  surface,  the  scuffler  must  be  introduced, 
and  cast  the  mould  from  the  potatoe.  If  any 
weeds  are  found  in  the  drills,  they  must  be  hand- 
hoed  ; in  three  days  afterwards  they  must  be 


moulded  up  by  the  double-breasted  plough,  as 
high  as  the  neck  of  the  potato.  This  mode  must 
be  practised  twice,  or  in  some  cases  three  times ; ji, 
particularly  if  the  land  is  foul.  I do  not  (savs 
Lord  Farnham)  consider  any  mode  so  good  as  tlie 
drill  system. 

General  Observations. 

To  prepare  for  the  drill  system  either  oat  or 
wheat  stubble,  it  should  be  ploughed  in  October, 
or  the  beginning  of  November;  to  be  ploughed 
deep,  and  laid  up  for  winter  dry.  In  March  let  r 
it  be  harrowed,  and  give  it  three  clean  earths.  . 
Be  very  particular  to  eradicate  the  couch  grass. 
The  drills  to  be  three  feet  asunder  ; drill  deep  the  , 
first  time  that  there  is  room  in  the  bottom  of  the  : 
furrow  to  contain  the  dung.  The  best  time  to 
begin  planting  the  potatoes,  is  about  the  latter 
end  of  April,  by  this  system.  It  is  as  good  , 
a preparation  for  wheat  as  the  best  fallows. 

Three  feet  and  a half  for  drills,  are  preferable  • 
to  four  feet.  Mr.  Curwen  prefers  four  feet  and  a • 
half.  He  says  the  produce  is  immense.  Pota-  t 
toes  ooght  to  be  cut  at  least  from  two  to  three 
weeks  before  being  planted ; and  if  planted  very  t 
early,  w hole  potatoes  are  preferable  to  cut  ones,  , 
and  dung  under  and  over. 

TO  PRODUCE  EARLY  POTATOES  IN  GREAT  QUAN-  : 
TITY. 

Early  potatoes  may  be  produced  in  great  quan- 
tities by  resetting  the  plants,  after  taking  off  the 
ripe  and  large  ones.  A gentleman  at  Dumfries  ri! 
has  re-plantcd  them  six  different  times  in  one  ■ 
season,  without  any  additional  manure ; and  i 
instead  of  falling  off  in  quantity,  he  gets  a larger 
crop  of  ripe  ones  at  every  raising,  than  the  for- 
mer ones.  His  plants  have  still  on  them  three  1 \ 
distinct  crops,  and  he  supposes  they  may  still  con- 
tinue to  vegetate  and  germinate  until  they  are 
stopped  by  the  frost.  By  this  means  he  has  a 1 t] 
new  crop  every  eight  days,  and  has  had  so  for  1 ], 
a length  of  time.  b d( 

To  grow  Potatoes  constantly  on  the  same  piece  of  ground.  1 

Let  the  cuttings  be  made  from  the  finest  pota- 
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oes,  instead  of  the  smallest  and  worst,  usually 
nnployed  for  the  purpose  ; and  it  will  be  found, 
contrary  to  what  is  supposed  by  farmers,  that 
hey  will  not  degenerate.  The  same  will  happen 
vith  respect  to  the  seeds  of  the  watery  squash, 
iarlv  peas,  and  several  other  kinds  of  vegetables. 

TO  PRESERVE  POTATOES  FROM  FROST. 

This  is  best  done  by  filling  completely  the 
dace  where  they  are  deposited,  whether  it  be  a 
louse  or  a pit,  "and  allowing  the  place  to  re- 
main shut  during  the  winter.  But  this  cannot 
ie  done  easily  with  a potato-house,  as  it  cannot 
oe  completely  packed  or  filled  like.a  pit.  Besides, 
■(/me  potatoes  are  generally  wanted  daily  ; and 
t dins  air  is  admitted,  and  a greater  vacuity  con- 
‘ tantly  making,  both  which  are  very  likely  to  be 
t he  means  of  proving  injurious  or  destructive  to 
j>  vhat  potatoes  may  be  in  the  house,  when  a se- 
vere frost  sets  in.  There  is  no  such  thing  in 
lature  as  a vacuum  ; therefore,  if  a place  is  not 
illed  with  some  substance  or  other,  it  will  be  filled 
vith  air.  For  this  reason,  pits  are  better  for 
ireserving  potatoes  from  frost  than  a house,  be- 
i Clause  a pit  can  be  more  effectually  filled  ; and, 

1'>y  opening  a pit  when  potatoes  are  wanted,  and 
•emoving  the  whole  into  some  part  of  a house,  and 
till  keeping  over  them  a covering  of  straw,  turf, 
nr  divot,  the  potatoes  are  kept  close.  A potato- 
loose,  however,  is  very  useful,  and  what  every 
armer  ought  to  have,  as  in  this  house  he  may 
till  keep  a small  quantity  of  his  crop  for  daily 
«e,  by  emptying  a pit  occasionally,  and  keeping 
ihem  always  well  covered  with  straw,  as  has  been 
i Hready  mentioned. 

The  potato-house  ought  to  be  well  plastered 
•vith  clay,  and  perfectly  dry  before  using  it. 

Potato-pits  should  be  made  upon  ground  that 
las  a southern  exposure,  a deep  soil,  and  de- 
clining to  a considerable  distance  from  the  pit. 
n a deep  soil,  the  pits  can  be  made  sufficiently 
leeo,  before  reaching  any  cold  bottom  ; and  the 
leciivity  carries  away  water.  When  the  pits  have 
jevn  fully  finished,  and  covered,  a sod  should  be 
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cut  out  all  the  way  round  the  potatoes,  and  the 
cut  continued  a little  way  as  the  descent  points 
out.  A pit  of  about  ten  feet  deep,  six  wide,  and 
ten  long,  will  hold  from  four  to  six  cart-loads  of 
potatoes.  The  covering  should  consist  of  straw, 
fern,  rushes,  &c.  next  the  potato,  then  the  whole 
of  the  earth  dug  out  should  be  thrown  upon  the 
heap;  and,  last  of  all,  a covering  of  earth  or 
divot,  if  done  in  the  best  way.  This  covering 
will  be  about  two  feet  thick. 

Another  Method. 

The  best  and  easiest  way  of  preserving  pota- 
toes, is  for  the  farmer  to  drive  all  his  potatoes 
home,  and  to  lay  them  upon  dry  ground,  without 
breaking  the  surface,  and  as  near  the  stables  as 
possible;  putting  them  in  heaps  of  about  three  or 
four  carts,  then  covering  them  with  straw,  and, 
above  that,  with  turf,  where  it  can  be  commanded, 
or  with  a neat  thatching  of  straw.  Then  let  a 
quantity  of  stable  dung,  of  the  roughest  kind, 
and  the  newest,  be  laid  upon  each  heap,  to  re- 
main during  the  winter,  but  which  must  be 
removed  in  the  spring.  As  the  weather  appears 
severe,  the  quantity  of  dung  may  be  increased  at 
pleasure.  If  this  practice  were  adopted,  few  or 
no  potatoes  would  be  penetrated  by  the  frost,  as 
none  would  be  in  hazard,  except  one  pit,  or  part 
of  it,  when  it  was  removing,  or  placed  in  the 
potato-lions,  during  the  winter  season. 

TO  REMOVE  FROST  FROM  POTATOES. 

The  weather  which  soonest  injures  and  destroys 
potatoes,  is  when  the  atmosphere  is  depressed 
with  cold  to  such  a degree  tliat  it  congeals  water; 
then  potatoes,  unless  covered,  will  be  frosted;  and 
the  cover  proper  to  preserve  them,  ought  to  be 
proportioned  to  the  intenseness  of  the  weather. 

Potatoes  when  slightly  frosted,  so  as  to  have 
acquired  a slight  sweet  taste  only,  often,  like  an 
animal  body  suddenly  infected  by  some,  disorder, 
which  it  throws  oft  by  perspiration,  are  found 
quite  wet,  throwing  out  the  frost  by  a kind  of 
perspiration.  When  they  are  in  this  state,  in  order 
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to  recover  them,  and  bring  them  to  a proper  taste, 
the  whole  quantity  infected  should  be  turned  over, 
and  a quantity  of  inill-setds  thrown  among  them, 
as  they  are  turned  over;  this  both  extracts  and 
absorbs  the  injured  moisture  from  the  body  of  the 
potatoes  infected.  But  there  is  still  a more  pow- 
erful remedy  than  simply  mixing  them  with  mill- 
seeds  ; and  that  is,  a small  quantity  of  slacked 
lime,  perfectly  dry,  mixed  among  the  seeds  to  be 
used  ; which  has  a very  wonderful  effect  in  reco- 
vering potatoes  that  have  been  considerably 
injured  by  frost. 

When  frosted  potatoes  are  to  be  used,  either  at 
the  table,  or  given  to  horses,  black  cattle,  or 
swine,  plunging  them  in  cold  water,  about  half  a 
day  before  using  them,  is  of  great  advantage  : and 
if  put  into  running  water,  so  much  the  better,  as 
it  has  been  proved  to  be  more  powerful  in  ex- 
tracting the  frost,  on  account  of  its  alterative 
quality  and  superior  purity. 

Another  Method. 

Another  way  of  removing  frost  from  potatoes, 
when  they  are  to  be  prepared  for  the  table,  is  to 
strip  them  of  their  skins,  and,  if  large,  to  cut 
them  into  two  or  more  pieces  ; then  to  plunge 
them  into  cold  water  for  a considerable  time,  with 
a handful  of  salt  in  the  water ; and,  when  put  on  to 
be  boiled,  put  as  much  salt  into  the  water  as 
possible,  not  to  make  them  too  salt  when  boiled. 

This  is  a powerful  way  of  making  the  potato 
throw  off  the  bad  taste  and  spoiled  quality  lodged 
in  its  substance. 

When  prepared  for  horses,  black  cattle,  and 
swine  ; — Salt  or  salt-petre  put  among  the  pota- 
toes, and  boiled  together,  will  destroy  any  inju- 
rious quality  which  frost  has  lodged  or  brought 
on.  Chaff  or  oats,  bruised  in  a mill,  boiled 
with  the  frosted  potatoes,  when  designed  for 
horses  or  cattle,  tends  to  destroy  the  bad  effects  of 
the  frost. 

USES  TO  WHICH  FROSTED  POTATOES  MAY  BE 
BENEFICIALLY  APPLIED. 

When  potatoes  have  acquired  a disagreeable 


taste  by  means  of  frost,  they  will  make  good  ai  d 
wholesome  bread,  by  boiling  them,  as  has  been 
mentioned,  with  salt,  mashing  or  bruising  them 
small,  then  kneading  them  together  with  oatmeal. 
Not  less  than  two-thirds  should  consist  of  meal, 
which  will  destroy  the  sweet  taste  ; and  the  dry 
and  generous  quality  of  the  meal,  will  effectually 
correct  and  destroy  any  thing  noxious  in  >he 
injured  roots. 

Horses,  swine,  dogs,  &c.  may  all  be  fed  with 
potatoes,  though  frosted,  by  boiling  them,  and 
mixing  them  with  oats  coarsely  ground,  or  with  oat- 
meal ; always  adding  a goqd  quantity  of  salt  or 
salt-petre  in  the  mixture.  Poultry  also  may  be 
fed  with  potatoes  very  much  frosted,  if  mixed 
with  oatmeal  in  about  equal  proportions,  without 
salt,  as  this  species  of  animal  cannot  admit  of  it. 

Further  uses  of  Frosted  Potatoes. 

Potatoes  frosted,  when  three  times  distilled, 
produce  a spirit  from  hydrometer  proof  to  ten 
per  cent,  over  proof ; therefore  a principal  pur- 
pose and  use  to  which  they  may  be  turned,  is  the 
making  of  alcohol  ; more  particularly  as  that 
article  is  useful  for  many  purposes  where  strength 
is  its  principal  recommendation.  The  ordinary 
strength  that  spirits  are  run,  preparatory  to  con- 
verting them  into  alcohol,  is  from  40  to  50  per 
cent,  over  proof  by  Dicas ; which,  re-distilled 
from  calcined  carbonate  of  potash,  w ill  produce 
alcohol  at  825,  water  being  1000. 

When  potatoes  are  frosted  to  such  a degree  as 
to  be  useless  for  food  from  their  sweet  taste,  they 
are  very  useful  to  weavers  in  dressing  their 
yarn,  particularly  cotton.  They  are  prepared 
for  this  purpose  by  boiling  them  well  ; then  mash 
or  beat  them  small ; then  put  them  into  a vessel, 
adding  a little  barm,  drippings  of  ale  or  porter- 
barrels  i allowing  them  to  stand  two  or  three 
months  to  ferment. 

Shoemakers  may  use  it  also  ; only,  as  tlieii 
paste  requires  more  solidity  and  greater  strength, 
(lour  is  generally  mixed  along  with  the  fermented 
potatoes,  in  about  equal  proportions. 
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Bookbinders  also  may  nse  this  paste,  alum 
being  mixed  to  assist  the  strength  of  the  com- 
position. And  it  may  be  beneficially  used  by 
paper-stainers  and  upholste r ers,  when  made 
np  with  a mixture  of  flour  and  alum. 

When  potatoes  are  so  penetrated  with  frost  that 
they  have  become  quite  soft,  they  are  useless  for 
man  or  beast  ; but  make  excellent  manure  for 
; light  sharp  soils  ; and  for  this  purpose  are  worth 
about  one-fifth,  or  sixth  of  their  original  value, 
in  Berwickshire,  and  other  places,  where  it  is  a 
igreat  object  to  get  their  straw  turned  into  dung, 
:he  value  of  the  frosted  potato  is  still  greater,  as 
t assists  the  farmer  in  that  operation. 

TO  MAKE  STARCH  FROM  FROSTED  POTATOES. 

Potatoes  much  frosted,  will  make  very  good 
> tarch;  though  it  is  a shade  darker  in  colour.  All 
i -iarse  cloths  requiring  to  be  stiffened,  where 
■ ri  iteness  is  no  object,  may  be  done  with  starch 
made  from  potatoes  greatly  penetrated  with  frost. 
.The  best  method  of  making  potatoes  into  starch, 
i-3  to  grate  them  down  among  water,  then  to  take 
i uit  all  the  refuse  with  the  hand,  and  next  to  strain 
• t he  whole  of  the  water  in  which  the  potatoes  have 
if  ieen  grated,  through  a thin  cloth,  rather  coarse, 
r fine  sieve,  and  afterwards  frequently  putting 
n and  pouring  off  water,  until  it  comes  clear 
om  the  starch,  which  is  always  allowed  to  settle 
r fall  to  the  bottom  of  the  vessel  in  which  the 
peration  is  performed.  An  experiment  was 
ried  with  a few  potatoes  that  were  put  out  to 
ost.  They  were  grated  down,  and  made  into 
( larch  powder:  The  produce  of  the  fresh  po- 
i ito  weighed  876  grains,  while  that  of  the  frosted 
- » /as  only  412,  being  less  than  half  the  quantity. 

The  refuse  of  the  potato,  when  taken  from 
ue  sieve,  possesses  the  property  of  cleansing 
Is  /oollen  cloth,  without  hurting  their  colours  ; 

I nd  the  water  decanted  from  the  starch  powder 
t ■'  i excellent  for  cleansing  silks,  without  the  smal- 
:st  injury  to  their  colour.  In  making  hair-pow- 
er it  has  long  been  used,  and  is  therefore  well 


TURNIPS. 

The  benefits  derived  from  turnip  husbandry 
are  of  great  magnitude  ; light  soils  are  cultivated 
with  profit  and  facility  ; abundance  of  food  is  pro 
vided  for  man  and  beast;  the  earth  is  turned  to 
the  uses  for  w liich  it  is  physically  calculated  ; and 
by  being  suitably  cleaned  with  this  preparatory 
crop,  a bed  is  provided  for  grass  seeds,  wherein 
they  flourish  and  prosper  with  greater  vigour  than 
after  any  other  preparation. 

To  prepare  the  Ground. 

The  first  ploughing  is  given  immediately  after 
harvest,  or  as  soon  as  the  wheat  seed  is  finished, 
either  in  length  or  across  the  field,  as  circum- 
stances may  seem  to  require.  In  this  state  the 
ground  remains  till  the  oat  seed  is  finished,  when 
a second  ploughing  is  given  to  it,  usually  in  a con- 
trary direction  to  the  first.  It  is  then  repeatedly 
harrowed,  often  rolled  between  the  harrowings, 
and  every  particle  of  root-weeds  carefully  picked 
off  with  the  hand  ; a third  ploughing  is  then  be- 
stowed, and  the  other  operations  are  repeat- 
ed. In  this  stage,  if  the  ground  has  not  been 
very  foul,  the  seed  process  generally  commences; 
but  often  a fourth  ploughing,  sometimes  a fifth,  is 
necessary,  before  the  ground  i sufficiently  clean. 
Less  labour,  however,  is  necessary  now  than  in 
former  times,  when  a more  regular  mode  of  crop- 
ping was  commonly  followed. 

To  sow  the  Seed. 

The  next  part  of  the  process  is  the  sowing  of 
the  seed  ; this,  almost  in  every  case  since  turnips 
were  introduced  into  this  country,  has  been  per- 
formed by  drilling  machines,  of  different  sizes  and 
constructions,  though  all  acting  on  the  same  prin 
ciple.  At  this  time,  the  machine  is  drawn  by  a 
horse  in  a pair  of  shafts,  sows  two  drills  at  a time, 
and  answers  extremely  well,  where  flic  ground  is 
flat,  and  the  drills  properly  made  up.  The  weight 
of  the  machine  insures  a regularity  of  sowing  hard- 
ly to  be  gained  by  those  of  a different  size  and 
construction.  From  two  to  three  pounds  of  seed 
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are  sown  upon  tlie  acre,  tlioiigli  the  smallest  of 
these  quantities  will  give  many  more  plants,  in 
ordinary  seasons,  than  are  necessary  ; but  as  the 
seed  is  not  an  expensive  article,  the  greater  part 
of  farmers  incline  to  sow  thick,  which  both  pro- 
vides against  the  danger  of  part  of  the  seed  pe- 
rishing, and  gives  the  young  plants  an  advantage 
at  the  outset. 

Turnips  are  sown  from  the  beginning  to  the  end 
of  June;  but  the  second  and  third  weeks  of  the 
month  are,  by  judicious  farmers,  accounted  the 
most  proper  time.  Some  people  have  sown  as 
early  as  May,  and  with  advantage  ; but  these 
early  fields  are  apt  to  run  to  seed  before  winter, 
especially  if  the  autumn  be  favourable  to  vege- 
tation. Asa  general  rule,  it  may  be  laid  down, 
that  the  earliest  sowings  should  be  on  the  latest 
soils  ; plants  on  such  soils  are  often  long  before 
they  make  any  great  progress ; and,  in  the  end, 
may  be  far  behind  those,  in  other  situations, 
which  were  much  later  sown.  The  turnip  plant, 
indeed,  does  not  thrive  rapidly  till  its  roots  reach 
the  dung  ; and  the  previous  nourishment  afforded 
them  is  often  so  scanty,  as  to  stunt  them  altogether 
before  they  get  so  far. 

Cleaning  Process. 

The  first  thing  to  be  done  in  this  process  is  to 
run  a horse-hoe,  provinoially  termed  a scraper, 
along  the  intervals,  keeping  at  such  a distance 
from  the  young  plants  that  they  shall  not  be  in- 
jured ; this  operation  destroys  all  the  annual 
weeds  which  have  sprung  up,  and  leaves  the 
plants  standing  in  regular  stripes  or  rows.  The 
hand-hoeing  then  commences,  by  which  the  tur- 
nips are  all  singled  out,  at  a distance  of  from 
eight  to  twelve  inches,  and  the  redundant  ones 
drawn  into  the  spaces  between  the  rows.  The 
singling  out  of  the  young  plants  is  an  operation 
of  great  importance,  for  an  error  committed  in 
this  process  can  haidly  be  afterwards  rectified. 
Boys  and  gills  are  always  employed  as  lioers  ; 
but  a steady  and  trusty  man-servant  is  usually 


set  over  them,  to  see  that  the  work  be  properly 
executed. 

In  eight  or  ten  days,  or  such  a length  of  time 
as  circumstances  may  require,  a horse-hoe  of  a 
different  construction  from  the  scraper  is  used. 
This,  in  fact,  is  generally  a small  plough,  of  the 
same  kind  with  that  commonly  wrought,  but  of 
smaller  dimensions.  By  this  implement,  the 
earth  is  pared  away  from  the  sides  of  the  drills, 
and  a sort  of  new  ridge  formed  in  the  middle  of 
the  former  interval.  The  hand  lioers  are  again 
set  to  work,  and  every  weed  and  superfluous  tur- 
nip is  cut  up  ; afterwards  the  horse-hoe  is  em- 
ployed to  separate  the  earth,  which  it  formerly 
threw  into  the  furrows,  and  lay  it  back  to  the 
sides  of  the  drills.  On  dry  lands  this  is  done  by 
the  scraper;  but  where  the  least  tendency  to 
moisture  prevails,  the  small  plough  is  used,  in 
order  that  the  furrows  may  be  perfectly  cleaned 
out.  This  latter  mode,  indeed,  is  very  generally 
practised. 

TO  CULTIVATE  THE  YELLOW'  TURNIP; 

This  variety,  as  now  cultivated  in  the  field,  is 
quite  different  from  the  yellow  garden  turnip, 
being  larger  in  size,  containing  more  juice,  or 
nutritive  substance,  much  easier  cultivated,  and 
preserving  its  powers  till  the  middle  of  May, 
when  the  grass-season  may  be  expected.  Upon 
ordinary  soils  it  is  superior  to  rula  haga,  because 
it  will  grow  to  a considerable  weight,  where  the 
other  w'ould  he  stunted  or  starved  ; and  it  stands 
the  frost  equally  well.  No  farmer  who  keeps 
stock  to  any  extent  should  be  without  it.  The 
mode  of  culture  required  is  in  every  respect  simi- 
lar to  what  is  stated  concerning  common  turnips, 
with  these  exceptions,  that  earlier  sowing  is  ne- 
cessary, and  that  the  plants  need  not  be  set  out  so 
’"ide,  as  they  do  not  swell  to  such  a size. 

RUTA  BAGA,  OR  SWEDISH  TURNIP. 

The  process  of  management  is  precisely  the 
same  with  that  of  turnips,  with  this  addition, 
that  more  dung  is  required,  and  that  seed-time 
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t ,ight  to  be  tin ir  or  four  weeks  earlier.  Rich 
■ )iT,  however,  is  required  for  this  article : for  it 
ill  not  grow  to  any  size  worth  while,  on  soils  of 
fiddling quality,  whatever  quantity  of  dung  may 
k e applied. 

Ruta  bagais  of  great  advantage  in  the  feeding 
'horses,  either  when  given  raw  or  boiled,  or 
. tith  broken  corn.  If  a sufficient  quantity  were 
i iltivated,  a great  deal  of  grain  might  be 
,ved,  while  the  health  and  condition  of  the 
orking  stock  would  be  greatly  invigorated  and 
i .lamented.  An  evening  feed  of  this  nutritious 
reticle  would  be  of  incalculable  benefit ; even 
ost  horses  are  fond  of  the  common  turnip  in 
raw  state  ; and  it  is  a subject  well  worthy  of 
< 'ery  farmer’s  attention,  whether  it  would  not 
• : for  his  interest  to  raise  these  esculents  in  such 
j quantity  as  to  serve  them  during  the  long  period 
i hen  grass  cannot  be  obtained.  That  the  Health 
r ’ the  animals  would  thereby  be  benefitted  is 
i iqnestionable  ; and  the  saving  of  grain  would 
r--eaily  exceed  the  trouble  occasioned  by  furuish- 
t.g  a daily  supply  of  these  roots. 

TO  DESTROY  THE  FLY  ON  TURNIPS. 

iLimesownby  the  hand,  or  distributed  by  a 
machine,  is  an  infallible  protection  to  turnips 
.rainst  the  ravages  of  the  fly.  It  should  be  ap- 
! led  as  soon  as  the  turnips  come  up,  and  in  the 
i i me  daily  rotation  in  which  they  were  sown. 

! lie  liyie  should  be  slacked  immediately  before  it 

t'  used,  if  the  air  be  not  sufficiently  moist  to  ren- 
that  operation  unnecessary. 

Another  Method. 

Let  the  farmer  carefully  watch  his  turnips  as 
ey  come  up,  and  whenever  the  fly  makes  its 
>pearance,  take  a certain  quantity  of  brimstone, 
>ont  2§  or  3 lbs.  to  an  acre ; put  this  into  a ket- 
i •,  and  melt  it  in  the  turnip  field,  in  a situation 
i e*  most  eligible  for  the  wind  to  carry  the  fume 
er  the  ground  ; then  take  any  combustible  mat- 
| • calculated  to  make  a considerable  smoke, 

I lich  being  dipped  in  the  liquid  brimstone,  must 


be  strewed  all  over  the  field  in  a state  of  ignition, 
and  so  close  together  that  the  fumes  of  the  burn- 
ing matter  may  completely  cover  every  part  of 
the  ground.  The  decoction  of  the  bitter  almond 
is  more  fatal  to  the  lives  of  insects  and  worms 
than  any  other  vegetable  or  mineral  poison.  It  is 
made  by  infusing  the  bitter  almond  powder  (the 
ground  cakes  that  remain  after  expressing  the  oil,) 
in  warm  water  for  24  hours  ; 28  lbs.  (which  may 
be  purchased  for  '5s.)  will  make  40  gallons,  a suffi- 
cient quantity  for  a large  garden. 

Remedy  against  the  bite  of  the  Turnip-Fly. 

It  is  upon  the  principle  of  creating  an  offen- 
sive smell  that  turnip  seed  is  recommended  to  be 
steeped  in  train  oil  before  it  is  sown.  This  has 
been  found  to  be  a perfect  security  against  the 
bite  of  the  turnip  fly. 

To  prevent  the  Fly  in  Tui'nips. 

Sow  good  and  fresh  seed  in  well-manured  and 
well-prepared  ground. 

T o prevent  the  Increase  of  Pismires  in  Grass  Lands 
newly  laid  down. 

Make  a strong  decoction  of  walnut-tree  leaves, 
and  after  opening  several  of  the  pismire’s  sandy 
habitations,  pour  upon  them  a quantity  of  the  li- 
quor, just  sufficient  to  fill  the  hollow  of  each  heap  •. 
after  the  middle  has  been  scooped,  throw  in  the 
contents  from  the  sides,  and  press  down  the  whole 
mass  with  the  foot,  till  it  becomes  level  with  the 
rest  of  the  field.  This,  if  not  found  effectual  at 
first,  must  be  repeated  a second  or  a third  time 
when  they  infallibly  will  be  destroyed. 

To  prevent  growing  Crops  from  the  devastation  qj 
Vermin. 

The  good  effects  of  elder  in  preserving  plants 
from  insects  and  flies,  are  experienced  in  the  fol- 
lowing cases : — 

l.  For  preventing  cabbage  and  cauliflower- 
plants  from  being  devoured  and  damaged  by  ca- 
terpillars. 

2 n 
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2.  For  preventing  blights,  and  their  effects  on 
fruit-trees. 

3.  For  preserving  corn  from  yellow  flies  and 
other  insects. 

4.  For 
flies. 

The  dwarf  elder  appears  to  exhale  a much  more 
foetid  smell  than  the  common  elder,  and  there- 
fore should  be  preferred. 


securing  turnips  from  the  ravages  of 


To  check  llie  ravages  of  the  Turnip  Fly. 

Suppose  that  the  farmer  has  no  objection  to 
bestow  5lbs.  of  seed  per  acre,  in  order  to  secure 
his  crop  of  turnips  If  he  sows  broad-cast,  let 
him  medicate  one  half  of  the  seed,  in  the  manner 
to  be  afterwards  explained,  leaving  the  other  half 
unprepared.  The  latter  may  be  sown  one  day, 
and  the  medicated  a day  or  two  after,  so  as  to 
give  a start  to  the  other.  The  medicated  will,  in 
that  case,  escape  from  the  attacks  of  the  fly  or 
beetle.  If  the  slug,  however,  does  appear,  rolling 
in  the  night  is  necessary.  If  the  farmer  drills  his 
turnips,  after  the  land  is  prepared  for  the  drill, 
2Jlbs.  of  the  unmedicated  seed  should  be  sown 
broad-cast,  and  a day  or  two  afterwards  the  me- 
dicated seed  sown  in  the  drills.  In  this  way  a crop 
may  be  obtained  at  least  by  the  industrious  far- 
mer, who  does  not  grudge  a little  trouble  to  se- 
cure a good  one.  He  will  find  that  the  plants 
sown  broad-cast  will  give  full  employment  to  the 
fly,  till  the  less  savoury  plants  in  the  drill  pass  the 
moment  of  danger.  As  to  preparing  or  medica- 
ting the  seed,  sulphur  is  so  obnoxious  to  the  whole 
insect  tribe,  and  at  the  same  time  so  favourable  te 
vegetation,  that  it  seems  entitled  to  a preference. 
The  turnip  seed  may  be  a little  damped,  and  then 
mixed  with  the  flour  of  sulphur,  at  the  rate  of  tw  o 
ounces  of  sulphur  to  one  pound  of  seed  ; or  let 
the  seed  be  steeped  in  a liquor,  formed  by  boiling 
three  parts  of  lime  to  one  of  sulphur,  and  100 
parts  of  water.  This  steep  is  much  approved  of 
for  all  such  purposes.  It  is  not  improbable  that 
the  same  liquid  in  which  wheat  is  commonly 
pickled  would  prove  a preservative 


against  the 


fly.  It  may  be  proper  to  add,  that  when  the 
season  is  very  dry,  it  has  been  tound  a most  use- 
ful practice  to  moisten  the  dung  well,  before  it  is 
inserted  into  the  drill ; to  spread  the  dung  very 
rapidly  in  the  rows,  and  instantly  to  sow,  at  the 
rate  of  four  pounds  of  turnip-seed  per  acre,  upon 
the  (lung.  The  ground  should  then  be  gathered  b 
up  into  bouts,  27  inches  wide,  by  the  going  and  l: 
returning  of  the  plough.  The  seeds  are  thus  put  | 
in  contact  with  the  wet  dung.  Many  perish,  but  a 
sufficient  number  escape  to  produce  a good  crop.  , 
In  this  case,  the  sowing  any  unmedicated  seed™ 
broad-cast,  may  be  dispensed  with. 

TO  CULTIVATE  SAN-FOIN. 

Chalky  loams  and  gravelly  soils  on  a calcareous 
bottom  are  most  proper  for  this  grass.  It  is  more 
adapted  to  hay  than  pasture  ; and  much  heavier 
crops  of  this  grass  are  obtained  from  thin  lands 
than  when  clover  is  sown.  San-foin  is  a hardy  P 
kind  of  grass,  well  worth  the  attention  of  cuiti-  f; 
vators  in  upland  districts,  where  the  soil  is  obdn 
rate  and  shallow,  and  where  clover  and  rye-grm$ 
can  with  difficulty  be  raised  to  such  a height  as 


to  stand  the  scythe.  When  sown,  fresh  seed 


ought  constantly  to  be  used,  as  the  vegetation  of 
old  seed  cannot  be  depended  upon.  Four  bushels 
may  be  used  for  an  acre ; and  great  care  ought  to 
be  taken  to  cover  the  seed  well,  and  to  put  it 
deeper  into  the  ground  than  the  seeds  of  other 
grasses. 


TO 


PRESERVE  GRAIN  FROM  VERMIN. 

To  preserve  rye,  and  secure  it  from  insects  and 
rats,  nothing  more  is  necessary  than  not  to  win 
now  it  after  it  is  threshed,  and  to  stow  it  in  the 
granaries  mixed  with  the  chaff.  In  this  state  it 
has  been  kept  for  more  than  three  years,  without  H 
experiencing  the  smallest  alterations,  and  even 
without  the  necessity  of  being  turned,  to  preserve 
it  from  humidity  and  fermentation.  Rats  and 
mice  may  be  prevented  from  entering  the  barn, 
by  putting  some  wild  vine  or  hedee  plants  upon 
the  heaps  : the  smell  ol  this  wood  is  so  offensive  to 
these  animals  that  they  will  not  approach  it. 
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TO  PREVENT  THE  DESTRUCTION  OP  CORN  BY 
INSECTS. 

In  laying  the  floors  of  a granary,  let  Italian 
oplars  be  made  use  of  for  the  timber.  Many 
•.  speriments  shew  that  granaries,  after  laying 
own  this  flooring,  will  no  longer  be  infested  with 
eevils,  &c. 

TO  DESTROY  SLUGS  UPON  WHEAT. 

Collect  a number  of  lean  ducks  ; keep  them  all 
iv  without  food,  and  turn  them  into  the  fields 

■ wards  evening;  each  duck  would  devour  the 
,igs  much  faster  than  a man  could  collect  them, 
id  they  would  soon  get  very  fat  for  market. 

-;0  PREVENT  THE  RAVAGES  OF  MICE  IN  CORN 
STALKS. 

iThe  following  simple  remedy  against  the  de- 
lations of  mice  in  corn  stacks,  has  lately  been 
commended  for  its  undoubted  efficacy.  Sprin- 
e from  4 to  6 bushels  of  dry  white  sand  upon 
:e  roof  of  the  stack  before  the  thatch  is  put  on. 
:!ie  sand  is  no  detriment  to  the  corn,  and  stacks 
cus  dressed  have  remained  without  injury.  So 
ry  effective  is  the  remedy,  that  nests  of  dead 
j.  nng  mice  have  been  found  where  the  sand  has 
en  used,  but  not  a live  mouse  could  be  seen. 

CLEAR  EARNS  AND  OUT-HOUSES  FRON  MITES 
AND  WEEVILS. 

itlThe  following  method  is  practised  in  Ger- 
my,  for  granaries  infested  with  mites  and 

■ evils.  Let  the  walls  and  rafters,  above  and 
low,  of  such  granaries  be  covered  completely 
th  quicklime,  slacked  in  water,  in  which  tre- 
I,  wormwood,  and  hyssop,  have  been  boiled, 
•is  composition  should  be  applied  as  hot  as  pos- 
•!e.  A farmer  who  had  the  granaries  empty  in 
ne  last,  collected  quaimties  of  the  largest 

Bed  ants  in  sacks,  and  scattered  them  about 
places  infested  with  weevils.  The  ants  iinnir- 
(I1  tely  fell  upon  and  devoured  them  all. 

TO  DESTROY  SLUGS  ON  LAND. 

H Procure  some  fresh  lime,  and  after  throwing  as 
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much  water  upon  it  as  will  reduce  it  to  a powder, 
sow  the  lime  in  a hot  state  upon  the  land  that  is 
overrun  with  the  vermin,  at  the  rate  of  about 
1 2 bushels  to  the  acre.  The  lime  should  be  sown 
towards  the  wind,  and  falling  upon  them  in  a 
fermented  state,  it  will  instantly  kill  them. 

USEFULNESS  OF  THE  HEDGEHOG 

This  little  animal,  the  object  of  persecution, 
not  only  to  little  boys,  but  to  the  farmer,  and 
game-keeper,  on  account  of  its  supposed  mis- 
chievous propensities,  is  in  fact  one  which  the 
agriculturist  should  endeavour  to  preserve  ; as  it 
is  the  most  effectual  destroyer  of  snails,  worms, 
and  insects;  and  on  which  it  almost  entirely  sub- 
sists. A garden  in  which  a hedgehog  is  kept, 
will,  in  the  course  of  two  or  three  niu li i s,  be  en- 
tirely freed  from  slugs,  and  that  enemy  to  fruit, 
the  millepede  is  a favourite  food  to  him.  The 
London  gardeners  are  so  aware  of  this  as  often 
to  purchase  hedgehogs  to  put  in  their  grounds. 
The  opinion  that  this  animal  sucks  cows  is  too 
absurd  to  require  refutation.  The  mouth  of  the 
hedgehog  is  too  small  to  lay  hold  of  the  teat  of  a 
cow,  even  if  it  could  be  believed  by  any  reflect- 
ing person  that  she  would  suffer  its  sharp  bristles 
to  touch  her;  and  if  it  ever  has  been  found  eating 
poultry  or  game,  as  has  by  some  been  asserted, 
they  must  previously  have  been  killed  by  rats, 
weasels,  or  some  more  ferocious  animal  than  the 
hedgehog,  whose  habits  are  those  of  gentleness  and 
timidity,  who  is  not  formed  for  attack,  and  whose 
sole  mode  of  defence  is  rolling  itself  up  in  a ball 
and  opposing  its  strong  prickles  to  the  enemy. 
This  statement  is  the  result  of  two  years’  obser- 
vation on  the  nature  and  mode  of  life  of  the 
hedgehog;  and  is  given  in  the  hope  of  rescuing  a 
harmless  and  useful  creature  from  the  general 
abhorrence  in  which  it  is  held,  and  the  unmerci- 
ful treatment  it  meets  with. 

TO  DESTROY  WEEDS. 

To  clear  the  ground  of  weeds  is  an  operation 
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no  less  necessary  in  husbandry,  than  the  disposing 
it  to  produce  vegetables  of  any  kind  in  plenty. 

Annual  Weeds,  or  such  as  spring  from  seed, 
and  die  the  same  year,  are  most  easily  destroyed. 
For  this  purpose,  it  will  be  sufficient  to  let 
them  spring  up  till  near  the  time  of  ripening 
their  seed,  and  then  plough  them  down  before 
it  comes  to  maturity.  It  is  also  of  service  to 
destroy  such  weeds  as  grow  in  borders,  or  neg- 
lected corners,  and  frequently  scatter  their  seeds 
to  a great  distance  ; such  as  the  thistle,  dandelion, 
rag-weed,  &c.  for  these  arc  sufficient  to  propa- 
gate their  species  through  a deal  of  ground,  as 
their  seeds  are  carried  about  with  the  wind  to 
very  considerable  distances.  A farmer  ought 
also  to  take  care,  that  the  small  seeds  of  w eeds, 
separated  from  corn  in  winnowing,  be  not  sown 
again  upon  the  ground  ; for  this  certainly  hap- 

{>ens  when  they  are  thrown  upon  a dunghill; 
lecause,  being  the  natural  offspring  of  the  earth  ; 
they  are  not  easily  destroyed.  The  best  method 
of  preventing  any  mischief  from  this  cause  is  to 
burn  them. 

Perennial  Weeds  are  such  as  are  propagated  by 
the  roots,  and  last  for  a number  of  years.  They 
cannot  be  effectually  destroyed,  but  by  removing 
the  roots  from  the  ground,  which  is  often  a matter 
of  some  difficulty.  The  only  method  that  can 
be  depended  upon  in  this  case,  is  frequent  plough- 
ing, to  render  the  ground  as  lender  as  possible  ; 
and  harrowing  with  a particular  kind  of  harrow, 
in  order  to  collect  these  pernicious  roots.  When 
collected,  they  ought  to  be  dried  and  burnt,  as  the 
only  effectual  method  of  insuring  their  doing  no 
farther  mischief. 

To  destroy  Broom,  Furze,  and  Thorns. 

Besides  those  kinds  of  weed*,  which  are  of  an 
herbaceous  nature,  there  are  other-  which  are 
woody,  and  grow  to  a very  considerable  size; 
such  as  broom , furze,  and  thorns.  The  first  may 
be  destroyed  bv  frequent  ploughing  and  harrow- 
ing in  the  same  manner  as  other  perennial  weeds 


are.  Another  method  of  destroying  broom,  is 
by  pasturing  the  field  where  it  grows  with  sheep. 

The  best  method  of  extirpating  furze,  is  to  set  it 
fire  to  it  in  frosty  weather ; for  frost  has  the  effect  it 
of  withering  and  making  them  burn  readily,  i! 
The  stumps  must  then  be  cut  over  with  a hatchet;  i 
and  when  the  ground  is  well  softened  by  rain,  it  i- 
may  be  ploughed  up,  and  the  roots  taken  out  by  it 
a harrow  adapted  to  that  purpose.  If  the  field  it 
is  soon  laid  down  to  grass,  they  will  again  spring  r 
up;  in  this  case,  pasturing  with  sheep  is  an  jl 
effectual  remedy.  The  thorn,  or  bramble,  can  h 
only  be  extirpated  by  ploughing  up  the  ground, 
and  collecting  the  roots. 

Usefulness  of  moving  Weeds. 

In  the  month  of  June  weeds  are  in  their  most 
succulent  state,  and  in  this  condition,  after 
they  have  lain  a few  hours  to  wither,  hungry 
cattle  w'ill  eat  greedily  almost  every  species. 
There  is  scarcely  a hedge  border,  or  a nook, 
but  what  at  that  season  is  valuable;  and  it  cer-  1 
tainly  must  be  good  management  to  embrace  the 
transient  opportunity  : for,  in  a few  weeks,  they 
will  become  nuisances. 


TO  BANISH  CROW'S  FROM  A FIELD.  I 

Machinery  of  various  kinds,  such  as  wind- 
mills in  miniature,  horse-rattles,  &e.  to  be  put  in 
motion  by  the  wind,  are  often  employed  to 
frighten  crows:  but  with  all  of  these,  they  soon 
become  familiar;  when  they  cease  to  be  of  any 
use  whatever. 

The  most  effectual  method  of  banishing  them 
from  a field,  as  far  as  experience  goes,  is  to 
combine  with  one  or  other  of  the  scare-crows  in 
vogue,  the  frequent  use  of  the  musket.  No- 
thing strikes  such  terror  into  these  sagacious 
animals,  as  the  sight  of  a fowling  piece,  and  the 
explosion  of  gunpow'der,  which  they  have  known 
so  often  to  be  fatal  to  their  ra^g.  Such  is  their 
dread  of  a fowling-piece,  that  if  one  is  placed 
upon  a dyke,  or  other  eminence,  it  will  for  a 
long  time  prevent  them  from  alighting  on  the  ad- 
jacent grounds. 


:n 


Cr 


HUSBANDRY. 


I . 

I TO  CULTIVATE  CARROTS. 

To  command  crops  of  this  root,  manure  tlie 
Lind  with  25  or  SO  loads  of  dung  per  acre,  pretty 
iatten  : plough  it  in,  and  then  cover  the  seed  by 
arrowing.  The  dung  neither  injures  the  taste  of 
pae  carrot,  makes  them  grow  deformed,  nor  cau- 
i vs  the  canker.  A farmer’s  object  is  to  produce 
L i great  a quantity  as  possible  from  every  acre, 
.-hick  must  undoubtedly  be  accomplished  by 
lannre.  In  confirmation  of  this  opinion,  the  fol- 
•wing  statement  is  given  : — 

Unmanured  Carrots,  sown  March  31st,  1808. 

Ton.  Stone. 

Roots  9 137  per  acre. 

Tops  4 24  do. 

Manured  after  Potatoes  sown,  April  7th,  1808. 

Ton.  Stone. 

Roots  12 1 13  per  acre. 

Tops  5 71  do. 

■ IThe  soil  iu  both  were  exactly  the  same;  and 
e dung  half  rotten.  The  preceding  crop  hau 
both  instances  been  potatoes,  and  the  quality 
the  carrots  was  similar  in  both  cases.  An  ex- 
nsive  collection  of  such  well-authenticated  ex 
•riments  are  better  calculated  to  extend  the  homi- 
nes of  agricultural  knowledge,  than  all  the 
eories,  and  mere  reasonings  upon  them,  yet 
1 1 iblished. 

ODE  OF  CULTI V ATI N G PARSNIPS  IN  GUERNSEY. 
’Although  this  root  is  cultivated  in  almost  all 
*3 soils  of  that  island,  that  is  esteemed  the  best 
; : fich  consists  of  a good  light  loam,  the  deeper  the 
rtter.  If  the  loamy  soil  is  not  deep,  the  under 
! 1 at  least  should  be  opened,  to  allow  of  the  free 
i net  ration  of  the  roots. 

If  the  land  is  not  perfectly  clear  from  couch- 
ass  and  other  weeds,  it  is  pared  with  the  paring- 
r nigh  in  October,  and  harrowed  to  remove  the 
I 'eds.  About  the  middle  of  February,  the  land 
prepared  for  sowing  by  means  of  two  ploughs, 
small  plough  precedes,  and  opens  the  furrow 
the  depth  of  four  inches,  and  is  followed  by  a 
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larger  plough,  drawn  by  four  or  six  oxen  and  as 
many  horses,  which  deepens  the  furrow  to  lOor  14 
inches.  As  soon  as  the  clods  are  capable  of  being 
broken,  the  harrowing  commences,  and  is  repeat- 
ed till  the  soil  is  pulverized,  and  reduced  nearly 
to  the  state  of  garden  mould.  The  whole  of  the 
processes  are  intended  to  loosen  the  soil  to  as 
great  a depth  as  possible. 

The  seed  should  not  be  more  than  a year  old, 
as  it  is  uncertain  when  of  a greater  age.  It  is 
sown  broad  cast,  and  in  a day  just  so  windy  as  to 
insure  its  regular  spreading  over  the  surface.  The 
seed  is  then  covered  by  the  harrow.  The  quan- 
tity sown  is  from  two  to  four  quarts. 

As  soon  as  the  plants  are  sufficiently  strong,  thev 
are  hand-weeded  and  thinned,  and  this  operation 
must  be  repeated  at  least  three  times  during  the 
summer.  The  distance  between  the  plants  is  ulti- 
mately about  nine  inches  ; and  to  save  a portion 
of  the  labour,  a harrowing  is  sometimes  given 
between  the  first  and  second  weedings. 

The  first  weeding  is  performed  about  the  mid- 
dle of  May,  and  repeated  when  necessary,  till 
the  beginning  of  July. 

The  roots  are  dug  up  about  the  middle  of  Au- 
gust, when  they  are  thought  to  be  most  nutritious, 
and  lo  fatten  animals  better  than  after  the  leaves 
are  decayed.  The  quantity  dug  up  at  this  sea- 
son is  not  more  than  is  required  for  two  or  three 
days’  consumption.  It  is  only  in  October  that  the 
root  is  fully  ripe,  when  it  may  be  dug  up  with 
forks,  and  preserved  dry  in  sheds  during  the 
winter;  but  it  is  usually  left  in  the  ground  in 
Guernsey,  where  frost  is  rare,  and  taken  up  as  it 
is  wanted. 

The  parsnip  is  considered  by  the  Guernsey  far- 
mers to  be  the  most  nutritious  root  known 
superior  even  to  the  carrot  and  the  potato! 
When  small,  it  is  given  to  the  animals  whole  ; but 
when  large,  it  is  sliced  longitudinally.  Hogs  pre- 
fer this  root  to  all  others,  and  it  makes  excellent 
pork.  Horses  are  equally  fond  of  the  parsnip 
although  from  eating  it  with  too  much  avidity  it 
sometimes  sticks  in  the  throat.  But  this  may 


702 


easily  be  prevented  by 
pieces  before  they  are  given. 
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TO  CULTIVATE  HEMP. 

The  Soil. 

The  soils  most  suited  to  the  culture  of  this 
plant  are  those  of  the  deep,  black,  putrid,  vege 


table  kind,  that  are  low,  and  rather  inclined  to 
moisture,  and  those  of  the  deep,  mellow,  loamy, 
or  sandy  descriptions.  The  quantity  of  produce 
is  generally  much  greater  on  the  former  than  on 
the  latter  ; but  it  is  said  to  be  greatly  inferior  in 
quality.  It  may,  however,  be  grown  with  suc- 
cess on  lands  of  a less  rich  and  fertile  kind,  by 
proper  care  and  attention  in  their  culture  and 
preparation. 

To  prepare  the  Ground. 

In  order  to  render  the  grounds  proper  for  the 
reception  of  the  crop,  they  should  be  reduced 
into  a fine  mellow  state  of  mould,  and  be  perfect, 
ly  cleared  from  weeds,  by  repeated  ploughing. 
'When  it  succeeds  grain  crops,  the  work  is  mostly 
accomplished  by  three  plonghings,  and  as  many 
harrowings;  the  first  being  given  immediately 
after  the  preceding  crop  is  removed,  the  second 
early  in  the  spring,  and  the  last,  or  seed  earth, 
just  before  the  seed  is  to  be  put  in.  In  the  last 
ploughing,  well  rotted  manure,  in  the  proportion 
of  15  or  20,  or  good  compost,  in  the  quantity  of 
25  or  33  horse-cart  loads,  should  be  turned  into 
the  land  ; as  without  this  it  is  seldom  that  good 
crops  can  be  produced.  The  surface  of  the 
ground  being  left  perfectly  flat,  and  as  free  from 
furrows  as  possible  ; as  by  these  means  the  mois- 
ture is  more  effectually  retained,  and  the  growth 
of  the  plants  more  fully  promoted. 


The  proportion  of  seed,  that  is  most  commonly 
employed,  is  from  two  to  three  bushels,  according 
to  the  quality  of  the  land  ; but,  as  the  crops  are 
greatly  injured  by  the  plants  standing  too  closely 
together,  two  bushels,  or  two  and  a half,  may  be 
a more  advantageous  quantity. 

As  the  hemp  plant  is  extremely  tender  in  its  early 
growth,  care  should  be  taken  not  to  put  the  seed 
into  the  ground  at  so  early  a period,  as  that  it  may 
be  liable  to  be  injured  by  the  effects  of  frost ; nor 
to  protract  the  sowing  to  so  late  a season,  as  that 
the  quality  of  the  produce  may  be  affected.  The 
best  season,  on  the  drier  sorts  of  land,  in  the 
southern  districts,  is,  as  soon  as  possible  after  the 
frosts  are  over  in  April,  and,  on  the  same  descrip- 
tions of  soil,  in  the  more  northern  ones,  towards 
the  close  of  the  same  month,  or  early  in  the 
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Method  of  Sowing. 


Quantity  of  Seed,  8fc. 

Tt  is  of  much  importance  in  the  cultivation  of 
hemp  crops,  that  the  seed  be  new,  and  of  a good 
quality,  which  may  in  some  measure  be  known 
by  its  feeling  heavy  in  the  hand,  and  being  of  a 
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;ht  shining  colour. 


The  most  general  method  of  putting  crops  cf 
this  sort  into  the  soil  is  the  broadcast,  the  seed 
being  dispersed  over  the  surface  of  the  land  in  as 
even  a manner  as  possible,  and  afterwards  cover- 
ed in  by  means  of  a very  light  harrowing.  In 
many  cases,  however,  especially  where  the  crops 
are  to  stand  for  seed,  the  drill  method  in  rows,  at 
small  distances,  might  be  bad  recourse  to  with 
advantage ; as,  in  this  way  the  early  growth  of 
the  plants  would  be  more  effectually  promoted, 
and  the  land  be  kept  in  a more  clean  and  perfect 
state  of  mould,  which  are  circumstances  of  im- 
portance in  such  crops.  In  whatever  method  the 
seed  is  put  in,  care  must  constantly  be  taken  to 
keep  the  birds  from  it  for  sometime  afterwards. 

This  sort  of  crop  is  frequently  cultivated  on 
the  same  piece  of  ground  for  a great  number  of 
years,  withoutany  other  kind  of  intervening ; but, 
in  such  cases,  manure  must  be  applied  with  almost 
every  crop,  in  pretty  large  proportions,  to  pre- 
vent the  exhaustion  that  must  otherwise  take 
place.  It  may  be  sow  n after  most  sorts  of  grain 
crops,  especially  where  the  land  possesses  suffi- 
cient fertility,  and  is  in  a proper  state  of  tillage. 
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IAfler-Culiure. 

As  hemp,  from  its  tall  growth  and  thick  foliage, 
toon  covers  the  surface  of  the  land,  and  prevents 
he  rising  of  weeds,  little  attention  is  necessary 
after  the  seed  has  been  put  into  the  ground,  es- 
jecially  where  the  broadcast  method  of  sowing  is 
-jraetised;  but,  when  put  in  by  the  drill  machine, 
i hoeing  or  two  may  be  had  recourse  to  with  ad- 
■ vantage  in  the  early  growth  of  the  crop. 

In  the  culture  of  this  plant,  it  is  particularly 
.-  accessary,  that  the  same  piece  of  land  contains 
booth  male  and  female,  or  what  is  sometimes  de- 
lominated  simple  hemp.  The  latter  kind  con- 
» trains  the  seed. 

When  the  crop  is  ripe,  (which  is  known  by  its 
oecoming  of  a whitish  yellow  colour,  and  a few 
of  the  leaves  beginning  to  drop  from  the  stems  ; 
.his  happens  commonly  about  13  or  14  weeks 
'rom  the  period  of  its  being  sown,  according  as 
Jie  season  may  be  dry  or  w-et,  the  fiist  sort  being 
mostly  ripe  some  weeks  before  the  latter  ;)  the 
aext  operation  is  that  of  taking  it  from  the 
ground,  which  is  effected  by  pulling  it  up  by  the 
roots,  in  small  parcels  at  a lime,  by  the  hand, 
I ’ taking  care  to  shake  off  the  mould  well  from  then) 
before  the  handsful  are  laid  down.  Tn  some  dis- 
tricts, the  whole  crop  is  pulled  together,  without 
any  distinction  beimr  made  between  the  different 
kinds  of  hemp ; while,  in  others,  it  is  the  practice 
to  separate  and  pull  them  at  different  times,  ac- 
cording to  their  ripeness.  The  latter  is  obviously 
the  better  practice  ; as  by  pulling  a large  propor- 
tion of  the  crop  before  it  is  in  a proper  state  of 
• matnrity,  the  quantify  of  produce  mustnot  only  be 
considerably  lessened,  but  its  quality  greatly 
injured,  by  being  rendered  less  durable. 

After  being  thus  pulled,  it  is  tied  up  in  small 
parcels,  or  what  are  sometimes  provincially 
1 termed  baits. 

Where  crops  of  this  kind  are  intended  for  seed- 
ing, they  should  be  suffered  to  stand  till  the  seed 
becomes  in  a perfect  state  of  maturity,  which  is 
< easily  known  by  the  appearance  of  it  on  inspec- 
1 tion.  The  stems  are  then  pulled  and  bound  up. 


as  in  the  other  case,  the  bundles  being  set  up  in 
the  same  manner  as  grain,  until  the  seed  becomes 
so  dry  and  firm  as  to  shed  freely.  It  is  then 
either  immediately  thrashed  out  upon  large  cloths 
for  the  purpose,  in  the  field,  or  taken  home  or 
have  the  operation  afterwards  performed. 

Process  of  Grassing  Hemp. 

The  hemp,  as  soon  as  pulled,  is  tied  up  in  small 
bundles,  frequently  at  both  ends. 

It  is  then  conveyed  to  pits,  or  ponds  of  stagnant 
water,  about  six  or  eight  feet  iu  depth,  such  as 
have  a clayey  soil  being  in  general  preferred,  and 
deposited  iu  beds,  according  to  their  size  and 
depth;  the  small  bundles  being  laid  both  in  a 
straight  direction  and  crosswise  of  each  other,  so 
as  to  bind  perfectly  together ; the  whole  being 
loaded  with  timber,  or  other  materials,  so  as  to 
keep  the  beds  of  hemp  just  below  the  surface  of 
the  water. 

It  is  not  usual  to  water  more  than  four  or  five 
times  in  the  same  pit,  till  it  has  been  filled  with 
water.  Where  the  ponds  are  not  sufficiently 
large  to  contain  the  whole  of  the  produce  at  once, 
it  is  the  practice  to  pull  the  hemp  only  as  it  can 
be  admitted  into  them,  it  being  thought  disadvan- 
geous  to  leave  the  hemp  upon  the  ground,  after 
being  pulled.  It  is  left  in  these  pits  four,  five, 
or  six  days, or  even  more,  according  to  the  warmth 
of  the  season,  and  the  judgment  of  the  operator, 
on  his  examining  whether  the  hempy  material 
readily  separates  from  the  reed  or  stem  ; and  then 
taken  up  and  conveyed  to  a pasture  field,  which 
is  clean  and  even,  the  bundles  being  loosened, 
and  spread  out  thinly,  stem  by  stem,  turning  it 
every  second  or  third  day,  especially  in  damp 
weather,  to  prevent  its  being  injured  by  worms, 
or  other  insects.  It  should  remain  in  this  situa- 
tion for  two,  three,  four,  or  more  weeks,  accord- 
ing to  circumstances,  and  be  then  collected  to- 
gether when  in  a perfectly  dry  state,  tied  up  into 
large  bundles,  and  placed  in  some  secure  build- 
ing, until  an  opportunity  is  afforded  for  breaking 
it,  in  order  to  separate  the  hemp.  By  this  means 
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the  process  of  grassing  is  not  only  shortened,  but 
the  more  expensive  ones  of  breaking,  scutching, 
and  bleaching  the  yarn,  rendered  less  violent  and 
troublesome. 

After  the  hemp  has  been  removed  from  the 
field,  it  is  in  a state  to  he  broken  and  swingled, 
operations  that  are  mostly  performed  by  common 
labourers,  bv  means  of  machinery  for  the  purpose, 
the  produce  being  tied  up  in  stones.  The  refuse, 
collected  in  the  latter  processes,  is  denominated 
sheaves,  and  is  in  some  districts  employed  for  the 
purposes  of  fuel.  After  having  undergone  these 
different  operations,  it  is  ready  for  the  purposes  of 
the  manufacturer. 

TO  CULTIVATE  FLAX. 

The  soils  most  suitable  for  flax,  besides  the 
alluvial  kind,  are  deep  friable  loams,  and  such  as 
contain  a large  proportion  of  vegetable  matter  in 
their  composition.  Strong  clays  do  not  answer 
w ell,  nor  soils  of  a gravelly  or  dry  sandy  nature. 
But  whatever  be  the  kind  of  soil,  it  ought  neither 
to  be  in  too  poor  nor  too  rich  a condition  ; because, 
in  the  latter  case,  the  flax  is  apt  to  grow  too  lux- 
uriant, and  to  produce  a coarse  sort ; and,  in  the 
former  case,  the  plant,  from  growing  weakly, 
affords  only  a small  produce. 

To  Prepare  the  Ground. 

When  grass  land  is  intended  for  flax,  it  ought 
to  be  bioke  up  as  early  in  the, season  as  possible, 
so  that  the  soil  may  be  duly  mellowed  by  the 
winter  frosts,  and  in  good  order  for  being  redu- 
ced by  the  harrows,  when  the  seed  process  is 
attempted.  If  flax  is  to  succeed  a corn  crop, 
the  like  care  is  required  to  procure  the  aid  of 
frost,  without  which  the  surface  cannot  be  ren- 
dered fine  enough  for  receiving  the  seed.  Less 
frost,  however,  will  do  in  the  last,  than  in  the 
first  case  ; therefore  the  grass  land  ought  always 
to  be  earliest  ploughed.  At  seed  time,  harrow 
the  land  well  before  the  seed  is  distributed,  then 
cover  the  seed  to  a sufficient  depth,  by  giving  a 
close  double  time  of  the  harrows.  Water-furrow , 
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the  land,  and  remove  any  stones  and  roots  that 
may  remain  on  the  surface,  which  finishes  the 
seed  process. 

Quantity  of  Seed. 

When  a crop  of  seed  is  intended  to  be  taken, 
thin  sowing  is  preferable,  in  order  that  the  plants 
may  have  room  to  fork  or  spread  out  their  leaves, 
and  to  obtain  air  for  the  blossoming  and  filling  [i  ; 
seasons.  But  it  is  a mistake  to  sow  thin,  when  (M, 
flax  is  intended  to  be  taken;  for  the  crop  then  u »;t 
becomes  coarse,  and  often  unproductive.  From  w 
eight  to  ten  pecks  per  acre  is  a proper  quantity  r, 
in  the  last  case  ; but  when  seed  is  the  object,  six  tj  m 
pecks  will  do  very  well.  ' ; 

||  till' 

To  save  the  Flax  and  Seed. 

Flax  should  be  pulled  when  the  lower  part  of  pn 
the  plant  begins  to  turn  yellow,  and  when,  on 
opening  the  pods,  the  most  forward  of  the  set  ds  are  i 
found  in  a soft  state,  and  the  middle  of  the  seeds  I 
is  grepn ; w hile  the  seed  is  quite  soft,  the  flax  i 
should  be  spread  on  the  ground,  in  bundles  about 
as  much  as  a woman  can  grasp  with  both  hands,  ! : 
and  it  should  remain  so,  till  the  upper  part  is  j 
dry:  in  fine  weather  it  will  be  dry  in  24  or  48  I . 
hours;  the  bundles  should  be  then  made  up,  with  I >■ 
the  dry  part  inside,  and  then  set  up  in  stocks,  of 
ten  bundles  each,  and  stand  on  the  ground  till  the  ti  ; 
whole  is  dry,  pods  and  all  ; the  seed  will  then  II  fo, 
be  ripe,  and  the  flax  in  the  best  state;  it  may  K 
then  be  stacked,  housed,  or  worked  ; great  care  t: 
should  be  taken  to  keep  the  root-ends  even. 

* |l  j* 

Method  of  IVatering. 

When  flax  is  pulled,  it  ought  to  be  immediately 
put  into  the  water,  so  that  it  may  part  with  the 
rind  or  sliaw,  and  be  fit  for  the  manufacturer. 
Standing  pools,  for  many  reasons,  are  most  pro-  I , 
per  for  the  pin  pose,  occasioning  the  flax  to  have  |i  j.1 
a better  colour,  to  be  sooner  ready  for  the  grass, 
and  even  to  be  of  superior  quality  in  every  re- 
spect. When  put  into  the  water,  it  is  tied  up  in 
'eels,  or  small  sheaves;  the  smaller  the  better, 
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because  it  is  then  most  equally  watered.  These 
sheaves  ought  to  be  built  in  the  pool,  in  a recli- 
ning upright  posture,  so  that  the  weight  placed 
above  may  keep  the  whole  firm  down.  In  warm 
weather,  ten  days  of  the  watering  process  is  suf- 
ficient ; but  it  is  proper  to  examine  the  pools 
regularly  after  the  seventh  day,  lest  the  flax 
should  putrify  or  rot,  which  sometimes  happens 
in  very  warm  weather.  Twelve  days  will  answer 
in  any  sort  of  w eather  ; though  it  may  be  remark- 
ed, that  it  is  better  to  give  rather  too  little  of  the 
water,  than  too  much,  as  any  deficiency  may  be 
easily  made  up,  by  suffering  it  to  lie  longer  on  the 
grass,  whereas  an  excess  of  water  admits  of  no 
remedy.  After  lying  on  the  grass  for  a due 
time,  till  any  defect  of  the  watering  process  is  rec- 
tified, the  flax  is  taken  up,  tied  when  dry  in  large 
sheaves,  and  carried  to  themill  to  beswitched  and 
prepared  for  the  hackle. 

MR.  lee’s  INTENTION  FOR  DRESSING  FLAX. 

Instructions  for  using  the  Machinery. 

The  process  is  divided  into  two  parts  ; the  first 
part  is  intended  for  the  farmer,  or  flax-grower, 
to  bring  the  flax  into  a fit  state  for  general  or 
common  purposes.  This  is  performed  by  three 
machines  ; one  for  thrashing  out  the  seed,  one  for 
breaking  and  separating  the  wood  from  the  fibre, 
and  one  for  further  separating  the  broken  wood 
and  matter  from  the  fibre.  In  some  cases,  the 
farmers  will,  perhaps,  thrash  out  the  seed  in  their 
own  will}  and,  therefore,  in  such  cases,  the  first 
machine  wfll  be,  of  course,  unnecessary. 

The  second,  part  of  the  process  is  intended  for 
the  manufacturer  to  bring  the  flax  into  a state 
for  the  very  finest  purposes,  such  as  lace,  cambric, 
damask,  and  very  fine  linen.  This  second  part  is 
performed  by  the  refining  machine  only. 

The  Thrashing  Machine. 

Take  the  flax  in  small  bundles,  as  it  comes 
from  the  field  or  stack,  and  holding  it  in  the  left 
hand,  put  the  seed  end  between  the  thrashing 
machine,  and  the  bed  or  block,  against  which 
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the  machine  is  to  strike  ; then  fake  the  handle  of 
the  machine  in  the  right  hand,  and  move  the 
machine  backward  and  forwaid,  to  strike  on  the 
flax,  until  the  seed  is  all  thrashed  out. 

The  Breaking  Machine. 

Take  the  flax  in  small  handsful  in  the  left  hand, 
spread  it  flat  between  the  third  and  little  finger, 
with  the  seed-end  downwards,  and  the  root-end 
above,  as  near  the  hand  as  possible  ; then  put  it 
between  the  beater  of  the  breaking  machine,  and 
beat  it  gently  till  the  three  or  four  inches,  which 
have  been  under  the  operation  of  the  machine, 
appear  to  be  soft;  then  remove  the  flax  a little 
higher  in  the  hand,  so  as  to  let  thesoft  part  of  the 
flax  rest  upon  the  little  finger,  and  continue  to 
beat  it  till  all  is  soft,  and  the  wood  is  separated 
from  the  fibre,  keeping  the  left  hand  close  to  the 
block,  and  the  flax  as  flat  upon  the  block  as  pos- 
sible. The  other  end  of  the  flax  is  then  to  be  turn- 
ed ; and  the  end  which  has  been  beaten  is  to  be 
wrapped  round  the  little  finger,  the  root-end 
flat,  and  beaten  in  the  machine  till  the  wood  is 
separated,  exactly  in  the  same  way  as  the  other 
end  was  beaten. 

The  Cleansing  Machine, 

Is  to  be  used  in  the  same  way,  in  all  respects, 
as  the  breaking  machine;  first  cleansing  one  cud 
of  the  flax,  and  then  turning  the  other,  keeping 
the  flax  all  the  while  flat  in  the  hand. 

The  Hackle. 

A common  hackle  will  be  found  useful,  in  this 
stage,  for  opening  the  ends;  and  may  be  placed, 
for  greater  convenience,  at  the  side  of  the  break- 
ing and  cleansing  machine. 

This  concludes  the  first  process  of  the  machi- 
nery intended  for  the  farmer,  or  flax-grower. 
Tlie  second,  or  manufacturer’s  process  requires 

The  Refining  Machine. 

Take  a small  piece  of  flax,  as  it  conics  from 
the  breaking  or  cleansing  machine  ; pass  the 
seed-end  through  the  fluted  rollers  of  the  refining 
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machine,  and  bring  it  round,  laying  it  flat  on  the 
root-end  of  the  flax,  forming  it  into  a skein.  A 
few  fibres  of  the  end  brought  round,  and  looped 
in  the  flax  on  which  it  is  laid,  will  keep  the  skein 
together.  It  must  be  kept  flat  and  even  on  the 
machine,  which  may  continue  to  go  round,  and 
work  the  flax,  till  it  is  brought  to  any  degree  of 
fineness  that  may  be  required,  and  this  will  not 
require  more  than  from  two  to  six  minutes. 

Washing  or  Whitening. 

The  flax,  when  prepared  by  these  machines, 
without  having  been  water-steeped,  or  dew-rotted, 
may  be  washed  in  small  quantities  at  a time, 
either  in  water  only,  or  with  soap  and  water, 
without  any  other  mixture,  and  brought  by  these 
simple  means  to  the  purest  white.  It  is  to  be 
wrung  several  times  in  water  till  the  water  be- 
comes  no  longer  coloured  from  the  matter ; and 
care  is  to  be  taken  that  the  flax  is  laid  flat  like 
tape,  and  then  spread  upon  the  grass;  but  it  is 
recommended  that  the  flax  should  be  spun  in  the 
yellow  state,  and  then  washed  in  warm  water  and 
soap,  or  boiled,  with  care,  in  water  and  soap,  from 
10  to  15  minutes,  which,  when  dried;  will  be  per 
fectly  white.  If  the  weather  should  be  favour- 
able, it  would  be  well  to  have  it  dried  on  the 
grass. 

As  to  the  labour  required,  the  machines  are 
-easily  wrought  by  women  or  girls,  and  without 
any  assistance  from  men. 

The  Produce. 

As  to  the  produce,  of  different  degrees  of  fine- 
ness, from  a given  weight  of  the  raw  material,  we 
subjoin  the  following  statement. 

112  lbs.  of  flax  from  the  stack,  after  the  seed  was 
thrashed  out,  produced  30  lbs.  in  the  state  No.  1 ; 
refined  to  No.  3,  it  produced  20  lbs.  of  flax  and  3 
lbs.  of common  tow  ;20  lbs.  of  No.  3,  produced  14  £ 
lbs.  of  No.  4.  The  loss  in  weight  is  caused  by  the 
discharge  of  matter  ; there  is  no  loss  of  fibre. 

An  average  crop  will  produce  about  two  tons  to 
the  acre,  after  the  seed  is  thrashed  out.  This 


will  produce  one  fourth  fibre,  making  10  cwt.  to 
the  acre,  No.  1. — Parmer’s  R Jag.  Ibid. 

TO  CULTIVATE  HOPS. 

The  Soil,  Sfc. 

The  hop  is  planted  on  various  soils,  and  chiefly1 
in  valleys.  Hops  are  generally  of  the  best  qua- 
lity from  strong  clay  land.  The  crop,  however, 
is  there  very  precarious.  Those  on  peat  are 
much  more  productive,  but  are  liable  to  be  affect- 
ed by  the  mould  in  some  seasons,  which  reduces 
their  value  considerably.  The  best  plantations 
are  on  a deep  loamy  soil,  where  the  produce  of 
the  latter,  and  the  quality  of  the  former^  are 
sometimes  obtained.  Those  which  are  grown  on 
sandy  and  gravelly  lands  are  seldom  remarkable 
for  either  great  produce,  or  superior  quality. 

The  plant  is  extremely  liab'e  to  disasters,  from 
its  first  putting  up  in  the  spring,  until  the  time  of 
picking  the  crop,  which  is  in  September.  Snails 
or  slugs,  ants  and  flies,  are  formidable  enemies  in 
the  first  instance.  Frosts  are  inimical  to  its 
growth,  and  the  vines  are  frequently  blighted, 
even  after  they  have  reached  the  top  of  the  poles. 
Small  green  flies,  and  other  insects,  which  make 
their  appearance  in  the  months  of  May  and  June, 
when  the  wind  is  about  north-east,  often  greatly 
injure  them  ; and  they  are  subject  to  take  damage 
by  high  winds  from  the  south-west.  The  best  si- 
tuation for  a plantation,  therefore,  is  a southern 
aspect,  well  shaded  on  three  sides,  either  by  bills 
or  planting,  which  is  supposed  to  be  the  chiei 
protection  that  can  be  given  them. 

To  plant  Hops. 

I11  the  winter  time  provide  the  soil  and  manure 
for  the  hop-ground  against  the  following  spring 
If  the  dung  be  rotten,  mix  it  with  two  or  three 
parts  of  common  earth,  and  let  it  incorporate 
together,  till  there  is  occasion  to  make  use  of  it 
in  making  the  hop  hills  ; but  if  it  be  new  dung, 
then  let  it  be  mixed  as  before  till  the  spring  in  the 
next  year,  for  new  dung  is  very  injurious  to  hops. 
Hops  require  to  be  planted  in  a situation  so  opo*’ 
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that  the  air  may  freely  pass 'round  and  between 
'•them,  to  dry  up  and  dissipate  the  moisture,  which 
often  destroys  the  middles  of  large  plantations, 

• ivbile  the  outsides  remain  unhurt. 

The  hills  should  be  8 or  9 feet  asunder.  If  the 
-ground  be  intended  to  be  ploughed  with  horses 
boetween  the  hills,  it  will  be  best  to  plant  them  in 
iquares,  chequerwise:  but  if  the  ground  is  so 
•mall  that  it  may  be  done  with  the  breast- plough, 
or  spade,  the  holes  should  be  ranged  in  a quincunx 
r orm.  Which  way  soever  is  made  use  of,  a stake 
should  be  stuck  down  at  all  the  places  where  the 
.fills  are  to  be  made. 

To  chouse  Hops. 

Be  very  particular  in  the  choice  of  the  plants 
•is  to  kind  ; for  if  the  hop-garden  be  planted  with 
i i mixture  of  several  sorts  of  hops,  that  ripen  at 
s everal  times,  it  will  cause  much  trouble,  and 
(threat  detrimeut. 

The  two  best  sorts  are  the  white,  and  the  grey 
, l iind  ; the  latter  is  a large  square  hop,  more  hardy, 

! tears  more  abundantly,  but  ripens  later  than  the 

■ former.  There  is  another  sort  of  the  white  bind, 

. "vhich  ripens  a week  or  ten  days  before  the  com- 
mon ; but  this  is  tenderer,  and  a less  plentiful 

1 loearer  ; though  it  has  this  advantage,  that  it  comes 
[first  to  market.  If  there  be  a sort  of  hop  you  value, 
ind  wonld  wish  to  increase,  the  superfluous  binds 
it  nay  be  laid  down  when  the  heps  are  tied,  cutting 

■ iff  the  tops,  and  burying  ‘1110111  in  the  hill ; or 
* vhen  the  hops  are  dressed,  all  the  cuttings  may 

‘oe  saved;  for  almost  every  part  will  grow,  and 
1 l -iecome  a good  set  the  next  spring. 

Seasons  of  Planting. 

The  Kentish  planters  approve  the  months  of 

■ October  and  March.  The  most  usual  time  of  pro- 
I luring  the  cuttings  is  in  March,  when  the  hops 

■ »re  cut  and  dressed.  As  to  the  manner  of  plant- 
I ng  the  set3,  there  should  be  five  good  sets  planted 

11  every  bill,  one  in  the  middle,  and  the  rest  round 
r ibont,  sloping.  Let  them  be  pressed  close  with 
.lie  l and,  and  covered  with  fine  earth  , a slick 
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should  be  placed  on  each  side  of  the  hill  to  se- 
cure it. 

To  form  a new  Plantation. 

The  best  method  is,  to  have  cuttings  from  ap- 
proved stock,  planted  out  the  year  before  they 
are  wanted,  in  the  hop-ground  ; as  the  use  of 
plants  instead  of  cuttings,  not  only  gains  a year, 
but  are  more  certain  to  flourish.  A small  piece 
of  moist  land  is  sufficient  to  raise  plants  for  many 
acres,  and  at  little  expense.  If  the  ground  be  in 
grass,  pare  and  dig  in  the  pods ; work  the  land 
with  a spade,  and  set  it  out  into  ridges  of  3J  yards 
wide,  and  two  yards  between  each ; having  a 
strip  of  grass,  (called  a pillar,)  next  every  ridge, 
and  an  open  drain  between  every  two  pillars, 
the  depth  of  which  must  vary  according  to  the 
soil,  some  being  less  than  one  foot,  and  others 
nearly  four  feet  in  depth.  Three  rows  of  plants, 
or,  as  they  are  termed,  hills,  are  made  upon  each 
ridge,  which  should  intersect  each  other;  they 
are  generally  Si  yards  distant  in  the  rows,  so  that 
about  1300  are  the  usual  number  of  hills  in  a sta- 
tute acre.  Small  sticks  are  proper  to  tie  the 
bines  up  to,  the  first  year,  then  small  poles  for  a 
year  or  two  ; the  size  of  which  should  be  gra- 
dually increased.  Some  set  2 poles  to  every  hill, 
which  is  proper  for  ground  producing  luxuriant 
bines  ; but  on  clay  land  three  poles  are  set  in  a 
triangular  form  to  the  hills  on  the  two  outside 
rows  of  each  ridge,  and  only  two  in  the  middle 
row.  Many  additional  poles,  longer  than  the 
rest,  called  catch-poles,  are  also  set  to  take  the 
bines  as  they  run  beyond  the  lesser  poles.  Where 
the  bine  is  weak,  3 heads  are  commonly  trained 
up  each  pole  ; though  2 are  better,  if  strong.'  If 
the  ground  intended  for  a new  plantation  is  not 
clean  from  couch-grass,  a complete  fallow  is  es- 
sential, whether  it  is  grass  or  stubble;  and  a crop 
of  turnips  may  be  taken  to  advantage,  if  the  land 
is  proper  for  their  growth,  and  can  be  made 
clean,  as  hops  are  planted  in  March. 

To  lake  up  Hop-ground. 

The  following  arc  termed  the  annual  orders:— 
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Digging  the  ground  completely  over;  hoeing 
the  earth  from  tlie  hills,  and  cutting  off  the  stock 
a little  above  the  root,  which  a e called  pickling 
and  cutting  ; poling,  which  is  carrying  the  poles 
from  the  stacks,  and  setting  them  down  to  the 
hills  with  a round  implement,  shod  with  iron,  and 
called  a poy,  having  a crutch  at  the  top,  and  a 
peg  through  the  middle  to  tread  upon ; tying 
the  bines  round  the  poles  with  rushes,  and  puiling 
up  the  superfluous  bines  ; hoeing  the  ground  all 
over  with  a hoe  of  large  dimensions  ; wheeling, 
and  laying  manure  upon  every  hill;  covering 
the  manure  with  the  soil,  which  is  done  by  scrap- 
ing the  ground  over  with  a hoe,  and  is  called  hill- 
ing ; and  stacking,  which  is  carrying  and  setting 
up  the  poles  into  heaps  or  stacks,  after  the  crop 
lias  been  taken. 

Extra-Works. 

As  the  preceding  are  termed  the  ordinary,  so 
the  following  are  called  the  extra-works,  as  not 
being  included  in  the  yearly  bargain  with  the 
men  by  the  generality  of  planters,  and  some  of 
them  are  done  only  by  the  very  best  managers. 
On  clayey  ground,  either  the  earth  ought  to  be 
bared  oft'  the  hills,  and  a covering  of  good  ma- 
nure applied  to  them  previous  to  digging,  which 
will  require  from  12  to  t5  tons  per  acre  ; or  from 
20  to  25  tons  of  manure,  or  a greater  quantity  of 
fresh  earth  (when  the  ground  wants  condition; 
should  be  wheeled  and  spread  all  over  the  ridges. 
It  is  not  improper,  in  some  cases,  to  pursue  these 
methods  alternately ; but  on  boggy  and  very  rich 
ground,  the  earth  only  can  be  applied  with  ad- 
vantage. The  drains  should  be  scoured  out  yearly 
on  very  wet  ground  ; and  what  is  thrown  out  is 
always  intermixed  with  the  soil  in  digging;  on 
drier  soils  this  is  done  every  second  or  third  year, 
and  on  very  dry  land,  it  is  scarcely  necessary  to 
do  it  at  all.  Recruiting  the  stock  by  planting, 
where  any  hills  have  failed,  is  done  at  little  cost 
in  well-managed  plantations,  as  there  are  seldom 
many  at  once  in  those.  If  there  is  any  couch 
grass,  it  should  be  digged  out  w ith  three-pronged 


forks  in  March,  and  carried  off  the  ground.  The 
renewal  of  poles  requires  from  1 to  200  per  acre 
every  year.  If  when  the  bines  first  appear,  they 
are  eaten  by  slugs,  a handful  of  malt  culm,  or  saw- 
dust, is  sometimes  laid  round  each  hill,  which 
they  cannot  travel  over;  and  should  flies  or  ants 
attack  them,  soot  is  the  best  preventive.  The 
carrying  in  and  setting  catch-poles  varies  much  as 
to  number,  as  some  set  few  er  than  100,  and  others 

5 or  600  per  acre.  Moving  the  drains  and  pillars 
is  generally  done  once,  but  twice  moving  is  better, 
(whether  the  grass  be  made  into  fodder,  oris  suf- 
fered to  fall  into  the  drains  for  manure,)  as  then 
no  seeds  scatter  on  the  ground.  Extra-hoe, 
once  before  the  hilling,  and  once  after.  After 
high  winds,  many  poles  are  broken  down  which 
should  be  set  up  again  soon. 

Manure  proper  for  Hop-Culture. 

As  to  the  manure  most  proper  for  the  hop-cul- 
t'jre,  good  stable  dung  is  much  used,  and  is  pre- 
ferred to  the  manure  made  by  beasts,  as  the 
latter  encourages  ants  on  strong  ground.  Wool- 
len rags  are  the  best  for  forcing  a luxuriant  bine, 
and,  if  used  with  judgment,  are  excellent  for  clayey 
ground  ; but  they  are  apt  to  make  the  hops  small, 
if  too  many  are  used.  Malt  culm,  and  dove 
manure  are  excellent,  and  one  complete  dressing 
with  lime  is  very  serviceable  for  strong  ground. 

To  pick  Hops. 

When  the  crop  is  ripe,  a proper  number  of 
pickers  are  procured,  for  whom  are  provided 
light  wooden  frames,  ealled  binges;  they  are 
clothed  with  hop-bagging,  into  which  the  imps 
are  picked  off  the  poles  by  women  and  children, 
having  them  brought  by  men,  who  take  them  up 
by  cutting  the  binds  about  a foot  above  the 
ground,  and  draw  ing  up  the  poles  by  an  instru- 
ment called  a dragon.  Each  binge  has  from  4 to 

6 pickers,  and  a man  attends  to  one  or  two  binges, 
according  to  the  crop  ; he  strips  the  bines  from 
the  poles  as  they  are  picked,  and  lays  them  in 
heaps  ready  for  stocking ; he  also  carries  the 


■ 
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:iops  to  the  kilns,  if  Hear ; or  to  a cart,  as  they  are 
ueasnred  from  the  binge.  The  number  of  binges 
. employed  vary  with  the  crop  and  kiln-room  : 
s about  one  to  an  acre  is  usual.  The  hops  are 
aken  out  of  the  binges  with  a basket  which  holds 
s ;ix  Winchester  pecks. 

Another  Method. 

The  most  convenient  way  of  picking  them  is 
nto  a long  square  frame  of  wood,  with  a cloth 
ranging  on  tenter  hooks  within  it,  to  receive  the 
lops  as  they  are  picked. 

They  must  be  picked  very  clean,  free  from 
eaves  and  stalks;  and  as  there  shall  be  occasion, 

■ or  3 times  in  a day,  the  frame  must  be  emptied 
nto  a hop-bag  made  of  coarse  linen  cloth,  and 
arried  immediately  to  the  oast  or  kiln,  in  order 

0 be  dried  : for  if  they  should  be  too  long  in  the 
tag,  they  will  be  apt  to  heat  and  be  discoloured, 
f the  weather  be  hot,  there  should  no  more  poles 
•e  drawn  than  can  be  picked  in  an  hour,  and 
bey  should  be  gathered  in  fair  weather,  if  it  can 
•e,  and  when  the  hops  are  dry;  this  will  save 
ome  expense  in  firing,  and  preserve  their  colour 
etter  when  they  are  diied. 

To  dry  Hoys. 

The  best  method  of  drying  hops  is  with  ehar- 
oal  on  an  oast  or  kiln,  covered  with  hair-cloth 
f the  same  form  and  fashion  that  is  used  for 
tying  malt.  The  kiln  ought  to  be  square,  and 
tay  be  of  JO,  12,  14,  or  16  feet  over  at  the  top, 
• here  the' hops  are  laid,  as  the  plantation  re- 
tiires,  and  the  room  will  allow.  There  ought 
) be  a due  proportion  between  the  height  and 
«'  readth  of  the  kiln,  and  the  beguels  of  the  sted- 
le  where  the  fire  is  kept ; viz.  it  the  kiln  be  12 
(•  et  square  on  the  top,  it  ought  to  be  9 feet  high 
'■om  the  fire,  and  the  steddle  ought  to  be  6 feet 

■ nd  a half  sqaarc,  and  so  proportionable  in  other 
intensions. 

1 The  hops  must  be  spread  even  upon  the  oast,  a 
>ot  thick  or  more,  if  the  depth  of  the  curb  will 
How  it:  but  care  is  to  be  taken  not  to  overload 


the  oast  if  the  hops  are  green  oi  wet.  The  oast 
ought  lo  be  first  warmed  with  a tire  before  the 
hops  are  laid  on,  and  then  an  even  steady  fire 
must  be  kept  under  them  ; it  must  not  be  too 
fierce  at  first,  lest  it  scorch  them,  nor  must  it  be 
suffered  to  sink  or  slacken,  but  rather  be  increased 
till  the  hops  are  nearly  dried,  lest  the  moisture  or 
sweat  which  the  fire  has  raised,  fall  back  or  dis- 
colour them.  When  they  have  lain  about  nine 
hours  they  must  be  turned,  and  in  2 or  3 hours 
more  they  may  be  taken  off.  It  may  be  known 
when  they  are  well  dried,  by  the  brittleness  of  the 
stalks,  and  the  easy  falling  off  of  the  hop-leaves. 

To  Bag  Hops. 

As  soon  as  the  hops  are  taken  off  the  kiln,  lay 
them  in  a room  for  3 weeks  or  a month  to  cool, 
give,  and  toughen  ; for  if  they  are  bagged  imme- 
diately they  will  powder,  but  if  they  lie  awhile, 
(and  the  longer  they  lie  the  better,  provided  they 
are  covered  close  with  blankets  to  secure  them 
from  the  air,)  they  may  be  bagged  with  more 
safety,  as.not  being  liable  to  be  broken  to  powder 
in  treading  ; and  this  will  make  them  bear  tread- 
ing the  better,  and  the  harder  they  are  trodden 
the  better  they  will  keep. 

To  dress  Hops. 

When  the  ground  is  dug  in  January  or  Febru- 
ary, the  earth  about  the  hills,  and  very  near 
them,  ought  to  be  taken  away  with  the  spade. 
About  the  end  of  February,  if  the  hops  were 
planted  the  spring  before,  or  if  the  ground  be 
w eak,  they  ought  to  be  dressed  in  dry  weather  ; 
but  if  the  ground  be  strong  and  in  perfection,  the 
middle  of  March  will  be  a good  time;  and  if  it  is 
apt  to  produce  over-rank  bindsr,-the  beginning  of 
April  may  be  soon  enough.  Then  having  with 
an  iron  picker,  cleared  away  all  the  earth  out  of 
the  hill,  so  as  to  clear  the  stock  to  the  principal 
roots,  with  a sharp  knife  cut  off  all  the  shoots 
which  grew  with  the  binds  the  last  year ; and  also 
all  the  young  stickers,  that  none  may  be  left  to  run 
in  the  alley,  aud  weaken  the  hill.  It  will  be  proper 
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to  ciit  one  part  of  the  stock  lower  than  the  other, 
and  also  to  cut  that  part  low  that  was  left  highest 
the  preceding  year.  In  dressing  those  hops  that 
have  been  planted  the  year  before,  cut  off  both 
the  dead  tops  and  the  young  suckers  which  have 
sprung  up  from  the  sets,  and  also  cover  the 
stocks  witli  tine  earth,  a finger’s  length  in  thick- 
ness. 

To  pole  Hops. 

About  the  middle  of  April  the  hops  are  to  be 
poled  ; when  the  shoots  begin  to  sprout  up,  the 
poles  must  be  set  to  the  hills  deep  in  the  ground, 
with  a sqilareiron  picker  or  crow,  that  they  may 
the  better  endure  the  wind  ; three  poles  are  suffi- 
cient for  one  hill.  These  should  be  placed  as 
near  the  hill  as  possible,  with  their  bending  tops 
turned  outwards  from  the  hill,  to  prevent  the  binds 
•from  entangling;  and  a space  between  two  poles 
ought  to  be  left  open  to  the  south,  to  admit  the 
sun-beams. 

To  lie  Hops. 

The  buds  that  do  not  clasp  of  themselves  to  the 
nearest  pole  when  they  are  grown  to  three  or 
four  feet  high,  must  be  guided  to  it  by  the  hand, 
turning  them  to  the  sun,  whose  course  they  will 
always  follow.  They  must  be  bound  with  withered 
rushes,  but  not  so  close  as  to  hinder  them  from 
climbing  up  the  pole.  This  continue  to  do  till 
all  the  poles  are  furnished  with  binds,  of  which 
two  or  three  are  enough  for  a pole;  and  all  the 
sprouts  and  binds  that  there  are  no  occasion  for, 
are  to  be  plucked  up  ; but  if  the  ground  is  young, 
then  none  of  these  useless  binds  should  be  pluck- 
ed up,  but  should  be  wrapped  up  together  in  the 
middle  of  the  hill. 

To  gather  Hops. 

About  the  beginning  of  July,  hops  begin  to 
blow,  and  will  be  ready  forgathering  about  Bar 
tholomew-tide.  A judgment  may  be  made  of 
their  ripeness  by  their  strong  scent,  their  hard- 
ness, and  the  brownish  colour  of  their  seed, 
when  by  these  tokens  they  appear  to  be  ripe, 
they  must  be  picked  with  all  the  expedition  pos- 


sible ; for  if  at  this  time  a storm  of  wind  should 
come,  it  would  do  them  great  damage,  by  break- 
ing the  branches,  and  bruising  and  discolouring 
the  hops  ; and  it  is  very  well  known  that  hops, 
being  picked  green  and  bright,  will  sell  for  a third 
more  than  those  which  are  discoloured. 

TO  CULTIVATE  THE  MADDER  PLANT. 

The  ground  is  ploughed  deep  in  autumn,  and 
again  in  March ; and  then  laid  up  in  ridges, 
eighteen  inches  asunder,  and  about  a foot  high. 
About  the  beginning  of  April  the  ground  is 
opened  where  the  old  roots  are  planted,  and  the 
side-shoots  taken  off,  which  are  transplanted  imme- 
diately upon  the  new  ridges,  at  about  a foot  dis- 
tance, where  they  remain  two  seasons;  at  Mi- 
chaelmas, when  the  tops  of  the  plants  are  de- 
cayed, the  roots  are  taken  up.  This  method  of 
planting  in  ridges,  is  only  necessary  in  wet  laud. 
If  all  the  horizontal  roots  are  destroyed  from  time 
to  time,  it  will  cause  the  large,  downright  roots 
to  be  much  bigger,  in  which  the  goodness  of  this 
plant  chiefly  consists.  After  the  madder  roots, 
the  only  parts  of  the  plant  used  by  dyers,  are 
taken  up,  they  are  kiln-dried,  and  then  reduced 
to  pow'der  by  a mill.  Previously  to  the  grinding 
they  are  carefully  assorted. 

The  fine  quality  of  madder  is  distinguished  by 
its  being  of  a bright,  lively,  light  colour,  well- 
ground,  without  any  coarse  parts  proceeding 
rrom  the  peelings.  Fresh  is  always  more  valua- 
ble than  old  madder.  It  should  be  kept  close  to 
prevent  the  access  of  air,  as  its  virtue  evaporates 
when  exposed. 

Madder  is  principally  cultivated  in  Holland, 
Germany,  and  France,  especially  the  former  places 
where  it  grows  in  greater  abundance  than  in  any 
other  part  of  the  world.  The  Turkey  madder- 
root,  is  principally  cultivated  about  Smyrna. 
This  plant  may  be  propagated  either  by  offsets 
or  seeds.  On  a light  thin  soil  the  culture  cannot 
be  carried  on  to  any  profit : that  soil’in  which  the 
plant  delights,  is  a rich  sandy  loam,  three  feet  or 
more  in  depth. 
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The  gronnd  being  first  made  smooth,  is  divided 
i nto  beds  four  feet  wide,  with  alternate  alleys, 
[ jalf  as  broad  again  as  the  beds.  In  each  alley  is 
i shallow  channel  for  irrigating  the  whole  field, 
. Skc.  that  that  part  of  the  alley  that  is  not  other- 
wise engaged,  maybe  sown  with  legumes.  The 
madder  seed  is  sown  broad-cast  in  the  proportion 
: >f  from  25  to  30  lbs.  per  acre,  about  the  end  of 
' April.  In  a fortnight  or  three  weeks  the  young 

Bilants  begin  to  appear,  and  from  this  time  to  the 
nonth  of  September,  care  must  be  taken  to  keep 
! be  gronnd  well  watered  and  free  from  weeds. 

I f the  plants  are  examined  in  autumn,  they  will 
. >e  found  to  be  surrounded  with  small  yellow'  off- 
• ets  at  the  depth  of  two  inches,  and  early  in 
' September,  the  earth  from  the  alleys  is  to  be  dug 
■ ut  aud  laid  over  the  plants  of  madd-er  to  the 
aeight  of  two  or  three  feet ; with  this  the  first 
ear’s  operation  finishes. 

The  second  year’s  work  begins  in  May,  with 
. ivingthe  beds  a thorough  weeding;  and  care 
oust  be  taken  to  supply  them  with  plenty  of  wa- 
: er  during  summer.  In  September,  the  first  crop 
f seed  will  he  ripe,  at  which  time,  the  stems  of 
: he  plants  may  be  mown  down,  and  the  roots  co- 
■ ered  a few  inches  with  earth,  taken  as  before 
nit  of  the  alleys. 

The  weeding  should  take  place  as  early  as 
■ossible  in  the  spring  of  the  third  year;  and  the 
rop,  instead  of  being  left  for  seeds,  may  be  cut 
hree  times  during  summer  for  green  fodder,  all 
inds  of  cattle  being  remarkably  fond  of  it.  In 
Ictober,  the  roots  are  taken  up,  the  offsets  are 
areftilly  separated,  and  immediately  used  to 
orm  a new  plantation  ; and  the  roots  after  being 
ried,  are  sold  either  without  further  preparation, 
r ground  to  a coarse  powder,  and  sprinkled 
»ith  an  alkaline  ley.  The  roots  lose  four-fifths 
ftheii  weight  in  drying,  and  the  produce  of  an 
ere  is  about  2000lbs.  weight  of  dry  saleable  load- 
er. 


(Jje  of  Madder. 

The  principal  use  of  madder  is  in  dyeing.  It 
ives  out  its  colour  both  to  water  and  rectified 
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spirit : the  watery  tincture  is  ot  a oarK,  dull 
red;  the  spirituous  of  a deep  bright  one.  It  im- 
parts to  woollen  cloth,  prepared  with  alum  and 
tartar,  a very  durable,  though  not  a very  beau- 
tiful red  dye.  As  it  is  the  cheapest  of  all  red 
drugs,  that  give  a durable  colour,  it  is  the  prin- 
cipal one  commonly  made  use  of  for  ordinary 
stuffs.  Sometimes  its  dye  is  heightened  by  the 
addition  of  Brazil-wood,  and  sometimes  it  is  em- 
ployed in  conjunction  with  the  dearer  reds,  as 
cochineal,  for  demi-scarlets,  and  demi-crimsons. 
Madder-root  is  sometimes  employed  in  medicine 
as  an  emmenagogue.  When  the  madder  is  given 
to  animals  with  their  food,  it  produces  a curious 
phenomenon,  namely  tinging  their  bones  with  red. 
The  bones  of  young  pigeons  will  be  thus  tinged  of 
a rose-colour  in  24  hours,  aud  of  a deep  scarlet  in 
three  days  ; but  the  bones  of  adult  animals  will 
be  a fortnight  in  acquiring  a rose-colour. 


best  method  of  hay-making. 

Instead  of  allowing  the  hay  to  lie,  as  usual  Ir. 
most  places,  for  some  days  in  the  swathe  after  it 
is  cut,  never  cut  hay  hut  when  the  grass  is  quite 
dry  : and  then  make  the  gatherers  follow  close 
upon  the  cutters  ; put  it  up  immediately  into 
small  cocks  about  three  feet  high  each,  and  of  as 
small  a diameter  as  they  can  be  made  to  stand 
with  ; ahvays  giving  each  of  them  a slight  kind  of 
thatching,  by  drawing  a few  liandsftil  of  the  hay 
from  the  bottom  of  the  cock  all  round,  and  lay- 
ing it  lightly  upon  the  top,  with  one  of  the  ends 
hangingdownwards.  This  is  done  witii  the  lit 
most  ease  and  expedition ; and  when  once  in 
that  state,  the  hay  is,  in  a great  measure,  out  of 
danger ; for  unless  a violent  wind  should  arise 
immediately  after  the  cocks  are  put  up,  nothing 
else  can  hurt  the  hay;  as  no  rain,  however  vio- 
ent,  can  penetrate  into  these  cocks  but  for  a very 
little  way;  and  if  they  are  dry  put  up,  they 
never  sit  together  so  closely  as  to  heat;  although 
they  acquire,  in  a day  or  two,  such  a degree  of 
(iinincss,  as  to  be  iu  no  danger  of  being  over- 
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tamed  by  wind  after  that  time,  unless  it  blows  a 
hurricane. 

In  these  cocks  allow  the  hay  to  remain  until, 
upon  inspection,  the  farmer  judges  it  "will  keep 
in  pretty  large  tramp-cocks  (which  is  usually  in  a 
week  or  two),  according  as  the  weather  is  more 
or  less  favourable,  when  two  men,  each  with  a 
long-pronged  pitchfork,  lift  tip  one  of  these  small 
cocks  between  them  with  the  greatest  ease,  and 
can  y them  one  after  another,  to  the  place  where 
the  tramp-cock  is  to  he  built:  and  in  this  manner 
proceed  over  the  field,  till  the  wdiole  is  finished. 

MODE  OF  HAY-MAKING  IN  YORKSHIRE. 

Rippling  clover  or  seeds,  has  been  practised 
about  40  years  in  the  neighbourhood  of  Borough- 
bridge.  It  is  found  to  answer  much  better  than 
the  method  of  making  into  cocks. 

The  clover  is  cut,  and  after  it  has  lain  four  or 
five  days  in  the  swathe,  till  it  is  sufficiently  dry, 
the  hay-maker  with  a rake,  rolls  up  a sufficient 
quantity  to  form  a ripple,  which  is  set  up  in  the 
term  of  a cone.  Taking  a few  of  the  longest 
straws,  he  twists  them  round  the  top,  which  forms 
the  point  of  the  cone,  keeps  the  ripple  compact, 
and  shoots  off  the  rain.  In  taking  up  the  clover 
from  the  swathe,  and  forming  the  ripple,  it  is 
necessary  to  keep  the  upper  or  dry  part  inwards, 
by  that  means  it  is  much  sooner  dry,  and  in  a fit 
state  for  the  stack.  It  is  generally  necessary  for 
clover  to  remain  five  or  six  days  in  the  ripple  be- 
fore it  is  put  into  the  stack;  but  that  depends  on 
the  state  of  the  weather.  There  is  no  occasion 
to  untie  the  ripples.  The  method  of  rippling  is 
not  so  expensive  as  cocking  ; it  is  much  superior 
both  in  wet  and  dry  seasons — not  so  liable  lobe 
injured  by  the  wet — much  sooner  dry,  and,  ot 
course,  of  a better  quality,  and  more  nourishing 
for  cattle.  Each  ripple  will  weigh,  when  dry, 
about  4 or  5 pounds  ; they  should  not  be  made 
too  large.  Except  where  meadow  grass  is  very 
long  it  would  not  be  practicable  to  ripple  it,  and 
is  very  rarely  done  in  Yorkshire.  The  practice 
of  rippling  is  simple  ; attended  with  little  trouble 


or  expense  ; and  whenever  tried,  will  recommend 
itself. 

TO  MANAGE  CUT  GRASS  FOR  HAY. 

Grass,  when  cut  for  hay,  ought  to  be  quickly 
raked,  in  order  that  its  powers  may  neither  be 
exhausted  by  the  sun,  nor  dissipated  by  the  air.  i 
In  the  first  stage,  small  cocks  are  preferable,  and  I 
on  after  days,  these  may  be  gathered  into  larger 
ones,  or  hand-ricks,  by  which  method,  the  hay  is 
equally  made,  and  properly  sweetened.  After 
standing  8 or  10  days  in  these  ricks,  according  to 
the  nature  of  the  weather,  hay  may  be  carted  i 
home,  and  built  in  stacks  of  sufficient  size  for 
standing  through  the  winter  months. 

IMPORTANCE  OF  STRAW  IN  HUSBANDRY.* 

This  is  a subject  that  has  not  hitherto  been  so 
much  attended  to  as  its  importance  deserves,  i 
Though  many  useful  observations  on  straw,  are  I 
occasionally  introduced  in  agricultural  waitings,  j 
and  though  its  value,  as  the  basis  of  future  crops,  j 
is  fully  admitted  by  every  intelligent  farmer,  yet  j 
the  subject  has  seldom  been  professedly  treated  * 
of  at  any  length  : we  shall  endeavour,  therefore,  ( 
to  compress  the  most  important  particulars  con-  f 
nected  with  it,  under  the  following  heads: 

1.  The  weight  of  straw  produced  on  an  ave-  f 
rage  of  the  different  crops  of  grain  and  pulse,  per  f 
statute  acre. 

2.  The  value  of  the  different  kinds  of  straw,  . 
and, 

3.  The  various  uses  to  which  each  kind  of 
straw  is  applicable. 

Weight  of  Straw  produced  by  the  different  Crops.  I 

The  quantity  of  straw  per  acre,  differs  accord*  I1 
ing  to  a variety  of  circumstances;  as,  1.  The  l! 
species  of  grain,  whether  wheat,  bailey,  oats,  It 
&c. ; 2.  The  different  kinds  of  the  same  grain  ; 3.  * 
The  season, (for  in  dry  seasons  the  quantity  is  less  Jt 
than  in  moist);  4.  The  soil,  for  in  fertile  soils  the  (I 
straw  is  more  abundant  than  in  poor  ones  ; 5.  !U 
The  season  when  the  seed  is  sown,  for  spring-  |i 
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!own  wheat  lias  less  straw  than  the  winter-sown; 
nd,  6.  The  manner  in  which  the  straw  is  cut,  for 
ninch  or  two  at  the  root-end  of  the  straw  makes 
. great  addition  to  the  dunghill. 

From  a statement  by  Mr.  Young,  it  would  ap- 
ear,  that  the  average  produce,  in  straw,  of 
11  the  different  crops,  stubble  included,  may  be 
•.alculated  at  1 ton  7 cwt.  per  English  acre  ; but 
™aat  is  rejecting  the  weaker  soils. 

It  is  calculated  by  Mr.  Brown,  of  Markle, 
rat  on  an  average  of  years,  the  produce  of  straw 
good  laud,  and  under  tolerable  management, 
ill  be  nearly  in  tiie  following  proportion,  per 
ngiish  acre : 

Stones. 


Wheat,  160 

Beans  and  Peas,  130 

Oats,  130 

Barley,  100 


S Total  520 

Or,  at  an  average  of  these  crops,  130  stone  per 
re,  22  lbs.  avoirdupois,  per  stone  ; in  all, 
60  lbs.  or  1 ton  5 cwt.  2 quarters  and  libs. 

It  may  be  safely  estimated,  that  on  an  average 
years,  well-cultivated  and  fertile  soils,  when 
I- e crop  is  carefully  cut  down,  will  annually 
I oduce,  on  the  average  of  the  crops  above- 
mtioned,  and  taking  the  average  of  the  king- 
I ngdom,  1 ton,  5 cwt.  per  English  acre. 

Value  of  the  different  kinds  <f  Straw 
The  intrinsic  value  of  straw  must  vary  mate- 
< illy,  according  to  its  leading  properties,  the 
antity  of  manure  into  which  it  may  be  eon- 
rted  by  littering,  or  its  fitness  to  be  employed 
thatch,  these  being  the  chief  uses  to  which  it  is 
plirable  ; but,  in  general,  its  price  depends  on 
vicinity  to  large  towns.  It  is  only  in  situa- 
•ns  where  foreign  manure  can  be  procured 
lily,  and  at  a cheaper  rate  than  by  converting 
- straw  raised  upon  the  farm  into  dung,  that 
< ; sale  of  straw  is  ever  permitted, 
btraw  is  generally  dearer  in  London  and  its 


neighbourhood,  than  in  any  other  part  of  the 
kingdom.  It  is  sold  there  by  the  load,  which 
consists  of  36  trusses,  of  36lbs.  each,  or  1296  lbs. 
in  all.  Two  loads  of  wheat-straw  per  acre  are 
reckoned  a tolerable  crop. 

As  straw  is  rarely  permitted  to  be  sold,  being 
usually  employed  in  maintaining  winter  stock, 
the  real  value  of  the  article,  to  the  farmer,  is  but 
inconsiderable,  depending  upon  the  quantity  and 
quality  of  the  dung  it  produces.  So  little  is  it 
thought  necessary  accurately  to  ascertain  the 
value  of  straw,  that  in  several  cases  it  has  been 
given  by  the  out-going  to  the  incoming  tenant,  as 
an  equivalent  for  the  expense  of  harvesting, 
thrashing,  and  marketing  the  last  crop.  It  is 
often  thought  insufficient  to  cover  even  that  ex- 
pense, and  a farther  abatement  is  allowed  on 
the  price  of  the  grain. 

Various  Purposes  to  which  Straw  is  applicable. 

The  subject  of  feeding  with  straw'  will  be  bet- 
ter understood  by  considering  the  specific  pro- 
perties of  the  different  kinds  of  straw  employed 
in  feeding  stock,  and  the  rules  that  ought  to  be 
observed  when  stock  are  fed  with  that  material. 

Wheat  Straw. 

This  kind  of  straw,  from  its  strength,  is  con- 
sidered to  be  peculiarly  calculated  both  for  litter 
and  thatching;  and  indeed,  wherever,  the  prac- 
tice of  cutting  stiaw  into  chaff,  for  mixing  with 
corn  for  horses,  prevails,  wheat-straw  is  prefer- 
red. When  given  to  cattle  or  horses,  it  is 
sometimes  cut  into  chaff,  and  either  given  raw 
in  that  state,  or,  what  is  greatly  preferred,  steam- 
ed with  other  food,  in  particular  w ith  potatoes. 

In  order  to  improve  wheat-straw  as  fodder,  it 
is  the  practice,  in  some  parts  of  England,  to  cut 
the  grain  rather  greener  than  in  Scotland,  which 
preserves  more  of  the  natural  juices,  anil  conse- 
quently makes  the  fodder  better.  Some  of  the 
best  farmers  were  accustomed  to  cut  wheat  much 
earlier  than  common  in  their  respective  districts. 
One  of  these  was  a miller  in  Norfolk,  who  occupi- 
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ed  a large  farm,  where  he  always  cut  his  wheat 
several  days  before  any  one  else  thought  of  begin- 
ning, well  knowing  the  good  consequences  in  the 
value  of  the  grain.  It  must  also  be  less  apt  to  be 
injured  by  shaking  or  harvesting. 

Oat  Straw. 

Among  the  culmiferous  grains,  the  straw  of  the 
oat  is  considered  to  be  the  best  fodder,  when  given 
uncut.  It  is  well  known,  indeed,  that  oat-straw, 
during  the  winter  season,  is  almost  universally 
given  instead  of  hay,  in  all  the  best  cultivated 
counties  of  Scotland,  during  the  winter  months, 
though  that  of  peas  and  beans  is  certainly  pre- 
ferred where  both  are  grown. 

In  some  districts  farmers  cut  oats  in  the  straw  into 
a species  of  fodder,  which  is  called  “ cut  meat.” 
This  is  given  not  only  to  horses,  but  to  cattle,  es- 
cially  fattening  cattle.  It  is  thought  to  give  not 
only  fatness  but  a fineness  of  skin  to  all  sorts  of 
stock. 

Bean- Straw. 

If  well  harvested,  tiiis  straw  forms  a very 
hearty  and  nutritions  kind  of  food  for  eaitle  in  the 
winter  season.  Both  oxen  and  horses,  when 
duly  supplied  with  oats,  in  proportion  to  the 
work  they  have  to  execute,  thrive  well  on  it  ; 
and  the  reduced  parts,  or  what  is  termed  in  Eng- 
land the  coving-chaff,  is  found  valuable,  as  a 
manger  food,  for  the  labouring  teams;  when 
blended  with  other  substances,  it  is  probable 
that,  in  particular  cases,  the  stems  might  be  cut 
into  chaff  with  advantage  : but  when  made  use 
of  in  these  methods,  it  should  be  used  as  fresh  as 
possible  after  being  thrashed.  A mixture  ol 
bean-straw,  (which  by  itself  is  rather  dry,)  and  ot 
peas-haum,  which  is  sweet  and  nourishing,  makes 
excellent  fodder. 

But  though  this  straw,  more  especially  when 
mixed  with  pcas-hanm,  is  of  great  value  as  fod- 
der to  the  working  stock  of  the  farm,  it  does  not 
suit  well  with  riding-horses,  as  it  is  apt  to  hurt 
their  wind.  In  some  horses,  both  bean-straw 
and  peas-haum  are  apt  to  occasion  colic  pains,  oi 


the  disease  which  is  provincially  called  holts,  pro* 
bably  occasioned  by  flatulency.  For  this  disease,' 
about  half  an  ounce,  or  a table  spoonful  of  lau- 
danum, is  found  to  be  a good  remedy. 

Peas-Straw. 

In  Scotland,  the  haum  of  peas  is  med  as  rodder 
for  working-horses,  instead  of  hay ; and  when  well- 
harvested,  forms  a very  excellent  provender,  in-) 
somuch  that  it  is  considered  to  be  of  almost  equal 
value  as  the  grain  itself. 

Tare-Straw  or  Hay. 

This  is  an  article  strongly  recommended  lit 
some  farmers;  for  when  the  land  has  been  dung*, 
ed,  and  the  seed  good,  the  produce  is  consider 
able.  The  crop  should  be  cut  as  soon  as  the  bios 
sonrs  begin  to  fall  off,  or  the  pods  to  form,  and  hi 
whole  converted  into  hav-tares  require agreat  dea 
of  sun  to  cure,  and  rain  is  very  injurious  to  them 
It  would  be  a good  plan  to  mix  them  with  dn 
straw,  which  would  improve  both. 

Rides  regarding  the  Consumption  of  Straic  infeed 
ing  Cattle. 

Straw  is  much  used  in  the  feeding  of  cattle  ii 
Scotland  ; and  there  can  be  no  doubt,  that  oxei 
will  feed  well  on  straw  and  turnips,  if  the  straw  h* 
good.  It  is  recommended,  in  all  cases,  that  for; 
month  or  six  weeks  after  a bullock  is  put  to  tur 
nips,  straw  only  should  be  given  with  them 
But  in  the  more  advanced  stages  of  fattening 
hay  is  so  much  superior,  that  it  should  if  possibi 
be  supplied.  It  is  certain,  at  the  same  time,  tha 
hay  is  a very  expensive  food  for  stock,  and  ouyhtt 
be  saved  as  much  as  possible  where  it  can  pur 
dcntly  be  done.  It  is  well  known  that  a fn 
allowance  of  turnips  and  straw,  during  the  wit 
ter  months,  will  fatten  better,  than  a small  allow 
ance  of  hay  in  place  of  the  straw.  In  the  spring  ,, 
hay,  which  retains  its  nutritive  juices  longer  tin: 
straw,  is  much  more  valuable,  both  for  fattenin 
stock  and  feeding  horses;  and  it  is  therefore  th 
practice  to  reserve  hay  for  about  three  month; 
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consumption  of  these  kinds  of  stock,  and  for 
: no  others. 

Rules  for  feeding  Horses  with  Sh'iiw. 

In  regard  to  horses,  they  seldom  get  any  hay  for 

■ three  months  in  winter  ; but  with  straw  and  the 
ceorn,  which  must  always  be  given  them,  whether 
i they  get  straw  or  hay,  they  not  only  plough  three- 
f fourths  of  an  English  acre  per  day,  or  work  from 
»3even  to  eight  hours  at  other  labour,  but  are 

■ ictually  full  of  flesh  and  vigour  when  sowing  com- 
nnences.  They  must,  however,  have  hay  instead 
cDf  straw,  when  the  severe  labour  of  Spring  takes 
place. 

When,  therefore,  farmers’  horses  are  so  much  rc- 
iluced  in  condition  as  to  be  unable  to  go  throng!) 

’ he  severe  labour  of  Spring,  it  is  owing  to  their 
riot  having  got  a sufficient  quantity  of  corn. 
IVeas  and  beau-straw  certainly  make  the  best 
odder,  when  not  injured  by  rain  ; but  if  that 
1 rind  of  straw  is  damaged  in  harvest,  white  straw 
s to  be  preferred. 

Rules  for  feeding  Sliecp  with  Straw. 

There  is  no  food  of  which  sheep  are  fonder  than 
reas  straw.  The  soil  of  the  pastoral  districts  in 
•icotland,  being  rarely  of  a kind  calculated  for 
•reas,  any  extensive  cultivation  of  that  grain  is  im- 
araticable;  but  where  circumstances  are  favour- 
able to  that  crop,  peas  ought  to  be  cultivated, 
were  it  merely  for  the  straw,  as  it  would  enable 
he  store-farmers  to  carry  on  theirsystem  of  sheep- 
arming  with  much  more  advantage.  Indeed,  thej 
ame  plan  might  be  advisable  in  other  districts, 
t might  be  proper  to  add,  that  for  ewes  at  ycan- 
ng  time,  lentil-hay  is  better  than  tare-hay  or 
•ven  peas-haum. 

Miscellaneous  Rules  and  Observations  regarding  the 
Consumption  of  Straw. 

On  turnip  farms  in  Scotland,  it  is  the  usual 
iractice  to  feed  horses  till  March,  where  the 
abour  i3  not  3tvere,  and  cow3  through  the  win- 


ter, with  oat-straw,  whilst  the  fattening  and 
straw-yard  cattle  get  the  straw  of  wheat  and  bar- 
ley. If  any  peas  or  beans  be  cultivated  on  the 
farm,  that  straw  being  given  to  the  horses,  a part 
of  the  oat-straw  may  be  left  for  the  fattening  and 
straw-yard  cattle.  Upon  turnip  farms,  it  is  not 
thought  profitable  to  cut  the  greater  part  of  the 
clovers  for  hay.  These  are  usually  eaten  by 
sheep,  and  no  more  hay  saved,  than  what  may 
serve  the  horses,  cows,  and  fatteriing  stock,  for 
eight  or  ten  weeks,  immediately  before  grass, 
with  a small  quantity  occasionally  given  to  the 
sheep  fed  on  turnips. 

The  expense  of  feeding  even  the  horses  alone, 
for  eight  months,  on  hay,  would  be  more  than  a 
farmer  can  well  afford  ; at  the  same  time  it  is  a 
rule  with  the  best  farmers,  to  give  hay  to  their 
horses  in  the  early  part  of  Winter  ; then  peas  or 
bean-straw,  till  seed-time  commences  in  the 
Spring  ; and  aflervvards  hay. 

Straw  keeps  much  better  untlirashed,  in  a large 
stack,  than  in  a barn.  Straw  in  general,  more 
especially  white  straw,  is  found  to  lose  its  value 
as  fodder,  in  whatever  way  it  may  be  kept,  after 
the  sharp  dry  breezes  of  the  spring  months  have 
set  in. 

It  is  a general  rule,  that  straw,  when  intended 
to  be  used  as  food  for  stock,  should  be  given,  as 
speedily  as  possible,  after  it  is  thrashed.  The 
thrashing  separates  and  exposes  it  so  much,  that 
if  kept  long,  it  is,  comparatively  speaking,  of  lit- 
tle value  as  fodder.  Lisle,  an  intelligent  writer  on 
agriculture,  and  a practical  farmer,  states,  that 
he  found  cows  did  not  eat  straw  so  well  on  a 
Monday  morning,  as  they  did  the  rest  of  the  week, 
because  the  straw  was  not  fresh  from  the  flail. 
Straw,  therefore,  should  he  constantly  made  use 
of,  as  soon  after  it  is  thrashed  as  possible;  for  by 
keeping,  it  becomes  either  musty,  or  too  dry,  and 
cattle  do  not  eat  it,  nor  thrive  on  it  so  well.  It 
cannot  he  doubted  that  air  has  a very  injurious 
effect  upon  all  kinds  of  fodder,  and  tiic  more  it 
can  be  kept  from  the  influence  of  the  sun  and  the 
atmosphere,  so  much  the  better.  It  is  seldom 
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given  as  fodder,  unless  to  straw-yard  cattle,  after 
the  month  of  March. 

When  clover  is  sown  with  grain  crops,  the 
clover  has  often  arrived  at  such  a length,  as  to  mix 
with  the  straw  in  cutting  the  crop.  This  cer- 
tainly improves  the  straw  in  good  harvests  ; but 
as  little  clover  as  possible  should  be  cut  with  the 
straw,  as  it  makes  it  very  difficult  to  secure  the 
crop,  unless  it  be  left  upon  the  ground  for  several 
days. 

Straw  as  applicable  to  Litter 

Straw,  when  mixed  with  the  dung  and  the 
urine  of  cattle,  horses,  &c.  &c.  is  a rich  and  ex- 
cellent manure  ; but  even  alone,  when  ploughed 
in,  or  decomposed  by  pure  simple  water,  it  is  of 
use.  All  the  various  sorts  of  straw  answer  the 
purposes  of  litter.  Some  farmers  contend,  that 
rye  straw  is  the  best  litter ; others  prefer  the 
straw  of  wheat,  which  absorbs,  it  is  said,  so  much  I 
urine  and  moisture,  that  a cart  of  wheat  straw  is 
supposed  equal  in  value  to  three  carts  of  well- 
made  dung.  In  England,  the  straw  of  peas  and 
beans  is  extremely  valuable,  forming,  it  is  said, 
when  well  broken  by  thrashing,  a desirable  litter 
for  working  horses,  hogs,  and  other  stock  ; but 
in  Scotland,  it  is  never  used  as  litter,  unless  it 
has  been  spoilt  by  bad  management,  or  a most 
unseasonable  season  in  harvest,  as  its  feeding  pro- 
perties are  there  so  well  known.  Littering  is  of 
use,  not  only  for  converting  straw  into  manure, 
but  for  keeping  the  animals  warm  and  dry.  In 
fact,  cattle  cannot  be  soiled  on  clover,  or  fed  on 
turnips,  without  abundance  of  litter. 

There  are  four  modes  of  converting  straw  into 
dung,  by  littering  stock  : — 1.  In  stalls  or  stables  ; 
2.  In  trammels  ; 3.  In  fold-yards;  and  4.  In 

open  folds,  where  sheep  are  littered  with  straw. 

The  quantity  of  dung  produced  from  a given 
quantity  of  straw,  depends  a good  deal  upon  the 
kind  of  straw  that  is  used  (as  some  kinds  absorb 
much  more  moisture  than  others),  and  upon  the 
degree  of  care  employed  in  preparing  the  dung. 
Speaking  generally,  the  original  weight  of  straw 


may  be  tripled,  if  the  manufacturing  process  he 
properly  conducted,  and  the  dung  applied  to  the 
ground  before  its  powers  are  lessened  or  exhaust- 
ed. The  quantity  of  dung  which  may  be  made 
from  an  acre,  especially  if  the  dung  arising  from 
clover,  turnips,  and  hay,  consumed  ou  a farm,  is 
included  in  the  general  stock,  will  be  something 
more  than  four  tons;  consequently  any  farm  of 
decent  soil  may  be  manured  at  the  rate  of  12  tons 
per  acre,  every  third  year,  from  its  ow  n produce, 
provided  the  corn  crops  are  cut  with  accuracy, 
and  the  straw  manufactured  into  dung,  in  a hus- 
bandman-like manner. 

Straw  as  applicable  to  Thatching. 

Formally  ages  straw  was  the  common  material 
for  roofing  farm-buildings  and  cottages,  and  was 
formerly  made  use  of  even  in  towns.  The  ex 
pense  of  a thatched  roof  is  not  great,  in  so  far  as 
respects  labour;  and  the  value  of  the  straw  is, 
to  the  grower,  either  the  price  he  could  obtain 
for  it,  or  that  of  the  dung  that  could  be  made  from 
it,  as  the  kind  used  for  thatch  is  seldom  used  as 
fodder.  Where  economy  must  be  attended  to  in 
the  building  of  cottages,  straw  is  taken  as  the 
least  costly  material ; but  in  these  days,  when 
manure  is  so  extremely  valuable,  as  little  straw  as 
possible  should  be  spared  for  other  purposes. 

The  durability  of  a thatched  roof  is  likewise 
maintained.  A good  coat  of  thatch  will  need  very 
little  repair  during  an  ordinary  lease.  But  care 
must  be  taken  that  the  straw  is  very  clean  thrash- 
ed. If  it  is  not,  the  grain  left  will  soon  spring, 
and  introduce  putrefaction,  and  encourage  ver- 
min. The  thrashing-mill  renders  straw  less  fit  for 
thatch  than  when  it  is  thrashed  by  the  flail. 

In  Somersetshire,  wheat  is  seldom  thrashed 
with  the  straw,  but  the  ears  are  cut  off,  and  the 
straw,  bound  in  sheaves,  and  tied  very  tight,  is 
used  for  thatching. 

Miscellaneous  Uses  of  Straw. 

It  is  well  known  that  various  articles  are  manu- 
factured from  straw,  such  as  bonnets,  and  other 
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ornaments  for  the  ladies.  Even  in  the  remote 
- r county  of  Caithness,  the  straw  manufacture  is 
r | carried  on.  The  straw  is  prepared  in  London, 
and  the  plait  is  returned  to  that  market.  Straw, 
i plaiting  is  the  principal  manufacture  in  Bedford- 
shire. The  quantity  thus  used  is  very  consider- 
L able,  and  it  furnishes  employment  for  numbers  of 
><  persons  who  might  otherwise  with  difficulty  find 
t the  means  of  subsistence. 

Iu  some  districts  straw  mixed  with  clay  is  used 
' for  building  the  walls  of  houses  or  gardens,  and 
with  the  same  mixture  for  the  roofs  of  houses,  in- 
I stead  of  the  common  mode  of  thatching. 

In  districts  on  the  sea-shore,  it  is  common  for 
» ' experienced  farmers  to  keep  in  reserve  a consi- 
derable proportion  of  their  wheat  or  barley-straw, 
:and  to  make  it  into  a dunghill,  alternately  with 

1'  the  sea-ware,  stratum  upon  stratum,  till  both  are 
exhausted.  This  is  an  excellent  plan,  where  the 
sea-weed  cannot  be  immediately  applied;  but  it 
is  the  best  system  to  plough  it  in,  when  obtained. 

Near  Gloucester  great  quantities  of  bean-haum 
as  well  as  common  straw,  are  bought  up  at  a pot- 
ash manufactory,  and  burnt  for  the  ashes. 

Straw  is  also  used  for  stuffing  beds.  For  that 
purpose,  the  chaff  of  oats  is  found  to  be  a ma- 
1 terial  not  much  inferior  to  ordinary  feathers  ; and 
being  so  much  cheaper,  chaff  beds  are  almost 
» universally  used  by  the  lower  orders  in  Scotland. 
Another  purpose  to  which  straw  is  applied,  is 
that  of  packing;  and  it  is  proper  to  observe,  that 
the  quantity  used  in  packing  china  and  stone- 
ware, in  the  districts  where  these  manufactories 
prevail,  as  in  Staffordshire,  is  found  to  be  a seri- 
1 ous  injury  to  the  farmer. 

The  most  recent  discovery,  connected  with 
any  straw  production,  is  that  of  the  Rev.  James 
Hall,  who  lias  ascertained,  that  every  bean-stalk, 
according  to  its  size,  contains  from  20  to  3 a fila- 
ments, which  are  of  a nature  among  the  strongest, 
and  most  durable  hitherto  discovered.  He  cal- 
j dilates  that  on  an  average,  there  are  about  2001  bs. 

weight  of  such  filaments  on  an  acre,  capable  ol 
! being  applied  to  various  useful  purposes,  where 


durability  and  strength,  rather  then  fineness  and 
delicacy,  are  required. 

TO  UNDER-DRAIN  CLAY  LANDS. 

This  operation  is  always  best  performed  in 
spring  or  summer,  when  the  ground  is  dry.  Mam 
drains  ought  to  be  made  in  every  part  of  the 
field  where  a cross-cut  or  open  drain  was  former- 
ly wanted  ; they  ought  to  be  cut  four  feet  deep, 
upon  an  average.  This  completely  secures  them 
from  the  possibility  of  being  damaged  by  the 
treading  of  horses  or  cattle ; and  being  so  far 
below  the  small  drains,  clear  the  water  finely  out 
of  them.  In  every  situation,  pipe-turfs  for  the 
main  drain,  if  they  can  be  had,  are  preferable.  If 
good  stiff  clay,  a single  row  of  pipe-turf;  if 
sandy,  a double  row.  When  pipe  turf  cannot  be 
got  conveniently,  a good  wedge  drain  may  answer 
well,  wdien  the  sub-soil  is  a strong,  stiff  clay  ; but 
if  the  sub-soil  be  only  moderately  so,  a thorn- 
drain,  with  couples  below,  will  do  still  better; 
and  if  the  sub-soil  is  very  sandy,  except  pipes  can 
be  had,  it  is  in  vain  to  attempt  under-draining  the 
field  by  any  other  method.  It  may  be  necessary 
to  mention  here,  that  the  size  of  the  main  drains 
ought  to  be  regulated  according  to  the  length  and 
declivity  of  the  run,  and  the  quantity  of  water  to 
be  carried  off  by  them.  It  is  always  safe,  how- 
ever, to  have  the  main  drains  large,  and  plenty  of 
them  ; for  economy  here  seldom  turns  out  w ell. 

Having  finished  the  main  drains,  proceed  next 
to  make  a small  drain  in  every  furrow  of  the 
field,  if  the  ridges  formerly  have  not  been  less 
than  1.5  feet  wide.  But  if  that  should  be  the 
case,  first  level  the  ridges,  and  make  the  drains  in 
the  best  direction,  and  at  such  a distance  from 
each  other  as  may  be  thought  necessary.  If  the 
water.rises  well  in  the  bottom  of  the  drains,  they 
ought  to  be  cut  three  feet  deep  ; and  in  this  case 
would  dry  the  field  sufficiently  well,  although 
they  were  from  25  to  30  feet  asunder  ; but.  if  the 
Aater  does  not  draw  w'ell  to  the  bottom  of  the 
drains,  two  feet  will  be  a sufficient  deepness  for 
the  pipe-drain,  and  feet  for  the  wedge-drain. 
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In  no  case  ought  they  to  be  shallower  where  the 
field  has  been  previously  levelled.  In  this  instance, 
however,  as  the  surface  water  is  carried  off  chiefly 
by  the  water  sinking  immediately  into  the  top  of 
the  drains,  it  will  be  necessary  to  have  the  drains 
much  nearer  each  other — say  from  15  to  20  feet. 
If  the  ridges  are  more  than  to  feet  wide,  however 
broad  and  irregular  they  may  have  been,  follow 
invariably  the  line  of  the  old  furrows,  as  the  best 
direction  for  the  drains ; and,  where  they  are 
high-gathered  ridges,  from  20  to  24  inches  will  be 
a sufficient  depth  for  the  pipe-drain,  and  from  24 
to  30  inches  for  the  w edge-drain.  Particular  cars 
should  be  taken  in  connecting  the  small  and  main 
drains  together,  so  as  the  water  may  have  a gen- 
tle declivity  with  free  access  into  the  main  drains. 

When  the  drains  are  finished,  the  ridges  are 
tleaved  down  upon  the  drains  by  the  plough  ; 
and  where  they  had  been  very  high  formerly,  a 
second  clearing  may  be  given  ; but  it  is  better  not 
to  level  the  ridges  too  much,  for  by  allowing  them 
to  retain  a little  of  their  former  shape,  the  ground 
being  lowest  immediately  w here  the  drains  are, 
the  surface  water  collects  upon  the  top  of  the 
drains  ; and,  by  shrinking  into  them  gets  freely 
away.  After  the  field  is  thusfinished,  run  the  new 
lidges  across  the  small  drains,  making  them  about 
nine  or  ten  feet  broad,  and  continue  afterwards 
to  plough  the  field  in  the  same  manner  as  dry 
land. 

It  is  evident,  from  the  above  method  of  drain- 
ing, that  the  expense  will  vary  very  much,  ac- 
cording to  the  quantity  of  main  drains  necessary 
for  the  field,  the  distance  of  the  small  drains 
from  each  other,  and  the  distance  the  turf  is  to  be 
carried.  In  general,  when  the  drains  are  about 
20  feet  asunder,  the  cost  will  be  about  21.  2s.  per 
acre,  for  cutting,  &c.,  and  ll.  Is.  per  acre  for 
cartage  of  turf. 

The  advantage  resulting  from  under-draining,  is 
very  great;  for  besides  a considerable  saving  an- 
nually of  water  furrowing,  cross  cutting,  &c.,  the 
land  can  often  be  ploughed  and  sown  to  advantage, 
both  in  the  spring  and  in  the  fall  of  the  year, 


when  otherwise  it  would  be  found  quite  imprac- 
ticable ; every  species  of  drilled  crop,  such  as 
beans,  potatoes,  turnips,  &e.,  can  be  cultivated 
successfully ; and  every  species,  both  of  green 
and  white  crops,  is  less  apt  to  fail  in  wet  and 
untoward  seasons. 

TO  DRAIN  LANDS. 

Wherever  a burst  of  water  appears  in  any 
particular  spot,  the  sure  and  certain  way  of 
getting  quit  of  such  an  evil  is  to  dig  hollow  drains, 
to  such  a depth  below  the  surface  as  is  required 
by  the  fall  or  level  that  can  be  gained,  and  by 
the  quantity  of  water  expected  to  proceed  from 
the  burst  or  spring.  Having  ascertained  the  ex- 
tent of  water  to  be  carried  off,  taken  the  neces- 
sary levels,  and  cleared  a mouth,  or  leading  pas- 
sage for  the  water,  begin  the  drain  at  the  extre- 
mity next  to  that  leader,  and  go  on  with  the 
work  till  the  top  of  the  spring  is  touched,  which 
probably  will  accomplish  the  intended  object. 
But  if  it  should  not  be  completely  accomplished, 
run  oft’  from  the  main  drain  with  such  a number 
of  branches,  as  may  be  required  to  intercept  the 
water,  and,  in  this  way,  disappointment  will 
hardly  be  experienced.  Drains  to  be  substan- 
tially useful,  should  seldom  he  less  than  three 
feet  in  depth,  twenty  or  twenty-four  inches  there- 
of to  be  close  packed  with  stones  or  wood,  ac- 
cording to  circumstances.  The  former  are  the 
best  materials,  but  in  many  places  are  not  to 
be  got  in  sufficient  quantities ; recourse  therefore 
must  often  be  made  to  the  latter,  though  not  so 
effectual  or  durable. 

It  is  of  vast  importance  to  fill  up  drains  as  fast 
as  they  are  dug  out ; because,  if  left  open  for 
any  length  of  time,  the  earth  is  not  only  apt  to 
fall  in,  but  the  sides  get  into  a broken  irregular 
state,  which  cannot  afterwards  be  completely 
rectified.  It  also  deserves  attention,  that  a pro- 
per covering  of  straw  or  sod  should  be  put  upon 
the  top  of  the  materials,  to  keep  the  surface 
earth  from  mixing  with  them;  and  where  wood  is 
the  material  used  for  filling  up,  a double  degree 
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f attention  is  necessary,  otherwise  the  proposed 
,_nprovement  may  be  effectually  frustrated. 

Pit  Draining . 

The  pit  method  of  draining  is  a very  effectual 
ne,  if  executed  with  judgment.  When  it  is 
utEciently  ascertained  where  the  bed  of  water 
i deposited,  which  can  easily  be  done  by  boring 
ri/ith  an  auger,  sink  a pit  into  the  place,  of  a size 
rtrhicb  will  allow  a man  freely  to  work  within  its 
ounds.  Dig  this  pit  of  such  a depth  as  to  reach 
ne  bed  of  the  water  meant  to  be  carried  off ; and 
• /hen  this  depth  is  attained,  which  is  easily  dis- 
eraed  by  the  rising  of  the  water,  fill  up  the  pit 
/ith  great  land-stones,  and  carry  off  the  water  by 
stout  drain  to  some  adjoining  ditch  or  mouth, 
/hence  it  may  proceed  to  the  nearest  river. 

ir.  bayley’s  directions  for  draining  land. 

First  make  the  main  drains  down  the  slope  or 
all  of  the  field.  When  the  land  is  very  wet,  or 
as  not  much  fall,  there  should  in  general  be 
•wo  of  these  to  a statute  acre  ; for  the  shorter  the 
.arrow  drains  are,  the  less  liable  they  are  to  ac- 
idents.  The  width  of  the  trench  for  the  main 
rains  should  be  thirty  inches  at  top,  but  the 
ridth  at  the  bottom  must  be  regulated  by  the 
mature  aDd  size  of  the  materials  to  be  used.  If 
he  drain  is  to  be  made  cf  bricks  ten  inches  long, 
hree  inches  thick,  and  four  inches  in  breadth, 
hen  the  bottom  of  the  drain  must  be  twelve 
nches:  but  if  the  common  sale  bricks  are  used, 
hen  the  bottom  must  be  proportionably  contract- 
d.  In  both  cases  there  must  be  an  interstice  of 
•ne  inch  between  the  bottom  bricks  and  the  sides 
f the  trench,  and  the  vacuity  must  be  filled  up 
»ith  straw,  rushes,  or  loose  mould.  For  the 
inrpose  of  making  these  drains,  the  bricks  should 
>e  monlded  ten  incites  long,  four  broad,  and 
hree  thick  ; which  dimensions  always  make  the 
tt st  drain. 

TO  CONSTRUCT  MAIN  DRAINS. 

When  the  ground  is  soft  and  spongy,  the  bot- 
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tom  of  the  drain  is  laid  with  bricks  placed  across. 
On  these,  on  each  side,  two  bricks  are  laid  flat, 
one  upon  the  other,  forming  a drain  six  inches 
high,  and  four  broad,  which  is  covered  with 
bricks  laid  flat.  When  stones  are  used  instead 
of  bricks,  the  bottom  of  the  drain  should  be 
about  eight  inches  in  width  ; and  in  all  cases  the 
bottom  of  main  drains  ought  to  be  sunk  four  in- 
ches below  the  level  of  the  narrow  ones,  whose 
contents  they  receive,  even  at  the  point  where 
the  latter  fall  into  them. 

The  main  drains  should  be  kept  open  or  un- 
covered till  the  narrow  ones  are  begun  from  them, 
after  which  they  may  be  finished  ; but  before  the 
earth  is  returned  upon  the  stones  or  bricks,  it  is 
advisable  to  throw  in  straw,  rushes,  or  brushwood, 
to  increase  the  freedom  of  the  drain.  The  small 
narrow  drains  should  be  cut  at  the  distance  of 
sixteen  or  eighteen  feet  from  each  other,  and 
should  fall  into  the  main  drain  at  very  acute, 
angles,  to  prevent  any  stoppage.  At  the  point 
where  they  fall  in,  and  eight  or  ten  inches  above 
it,  they  should  be  made  firm  with  brick  or  stone. 
These  drains  should  be  eighteen  inches  wide  at 
the  top,  and  sixteen  at  bottom. 

TO  FILL  DRAINS. 

The  completest  method  yet  known,  is  to  cut 
the  strongest  willows,  or  other  aquatic  brush- 
wood, into  length  of  about  tw'enty  inches,  and 
place  them  alternately  in  the  drain,  with  one  end 
against  one  side  of  the  bottom,  and  the  other 
leaning  against  the  opposite  side.  Having  placed 
the  strong  wood  in  this  manner,  fill  up  the  space 
between  them,  on  the  upper  side,  with  the  small 
brushwood,  upon  which  a few  rushes  or  straw 
being  laid,  as  before  mentioned,  the  work  is 
done.  Willow,  alder,  asp,  or  beach  boughs, 
are  exceedingly  durable  if  put  into  the  drain 
green,  or  before  the  sap  is  dried  ; but  if  they  are 
suffered  to  become  dry,  and  then  laid  under 
ground,  a rapid  decay  is  the  consequence. 

As  in  some  situations  it  is  an  object  of  great 
imj  ortancc  to  save  the  expense  of  materials  com 


720  UNIVERSAL  RECEIFf  BOOK. 


monly  used  in  filling  drains,  a variety  of  devices 
have,  with  that  view,  been  adopted.  One  of 
these  is  of  the  following  nature:  A drain  is  first 
dug  to  the  necessary  depth,  narrow  at  bottom. 
Into  the  trench  is  laid  a smooth  tree,  or  cylindri- 
cal piece  of  wood,  twelve  feet  long,  six  inches 
diameter  at  the  one  end,  and  five  at  the  other, 
having  a ring  fastened  into  the  thickest  end. 
After  strewing  a little  sand  upon  the  upper  side 
of  the  tree,  the  clay,  or  toughest  part  of  the 
contents  of  the  trench,  is  first  thrown  in  upon 
it,  and  after  that  the  remainder  of  the  earth  is 
fully  trodden  down.  By  means  through  the  mg, 
the  tree  is  then  drawn  out  to  within  afoot  or  two  of 
the  smaller  or  hinder  end ; and  the  same  operation 
is  repeated  till  the  whole  drain  is  complete.  Such  a 
drain  is  said  to  have  conducted  a small  run  of 
water  a considerable  way  under  ground,  for 
more  than  twenty  years,  without  any  sign  of 
failure. 

TO  WATER  MEADOWS. 

The  water  should  be  set  on  in  the  month  of 
October;  and  also  as  eaily  in  that  month  as 
possible.  '1  he  effects  of  this  watering  are  very 
important  in  strengthening  the  roots  and  stalks  of 
the  plants,  and  preparing  them  for  shooting  up 
strong  and  vigorous,  next  spring;  and  the  blades 
that  now  rise,  form  a rough  coat  against  winter, 
protecting  the  vital  powers  of  the  plants  from  the 
severity  of  that  season.  It  sometimes  happens 
also,  that  bv  delaying  the  watering  process  too 
long,  early  frosts  supervene,  and  very  much  im- 
pede, or  prevent  the  operation.  The  floods  of 
autumn  are  very  enriching  to  meadows;  but  this 
benefit  is  lost  sight  of,  to  a certain  degree,  when 
the  process  of  watering  is  delayed  too  long. 
Indeed  the  latter  pasturage  of  meadows  may  ge- 
nerally be  consumed  early  in  October;  and  what 
maythen  remain  is  of  no  importance,  compared  with 
the  advantages  to  be  derived  from  early  watering. 
Besides,  if  the  meadow  must  be  watered  in  sepa- 
rate divisions,  and  at  different  periods,  it  must 
happen,  that  by  delaying  the  operation  till  No- 


vember, some  parts  of  the  meadow  may  receive  r 
no  water  sooner  than  December  or  January  ; and 
if  these  months  are  very  severe,  it  may  be  wholly  I; 
impracticable  to  complete  the  process  at  that  i 
season. 

If  the  land  is  fine  and  rich,  it  will  generally  be  r 
found,  that  three  weeks  may  be  sufficient  for  the  I 
first  turn;  if  sour  and  coarse,  four  weeks  may  I 
be  necessary.  The  verdure  w ill  then  be  fine,  and  u 
the  soil  rich  and  yielding.  If  scum  appear  on  j 
the  grass,  the  water  must  be  instantly  removed. 

Should  the  water  not  overflow  properly,  stops  must  f 
be  placed  in  the  small  feeders.  These  are  either  E 
of  stones  or  stakes,  either  of  which  are  firm  and  | 
durable.  Sods  rise  and  float  away;  and  boards! 
are  seldom  firm  enough,  though  at  times  they  may  I 
answer  well.  If  the  water,  after  all,  does  not  t 
flow  properly  over,  notches  must  be  cut,  in  order  t 
to  make  passages  for  it. 

Separate  divisions  of  meadow  occupy  the  water  V 
in  succession  throughout  winter  ; during  which,  I 
they  ought  all  to  have  received  one  turn  of  the  I 
water,  as  above  recommended,  if  not  given  in  t 
later  than  autumn. 

In  severe  frosts,  it  is  not  very  safe  to  remove  S 
the  water,  as  it  operates  so  far  to  protect  the  I 
grass  ; and  if  exposed  wet  to  frost,  it  might  be  | 
greatly  injured.  If  it  be  necessary  to  alter  the 
w ater  in  such  weather,  let  it  be  done  in  the  morn- 
ing of  a dry  day. 

In  spring  every  division  of  the  meadow  re- 
quires to  be  again  watered;  and  the  fine  rich 
verdure  that  appears,  with  the  soft  unctuous  I 
tread  of  the  soil,  are  indications  of  advantage  I 
being  obtained  ; but  the  appearance  of  a white  I 
scum,  warns  the  floater  instantly  to  remove  the  I 
water. 

To  form  Inclosures. 

Inclosnrcs,  with  some  trifling  exceptions,  are 
formed  in  this  county  by  building  stone  walls,  or 
planting  thorn  edges.  According  to  the  first  me- 
thod, the  walls  are  either  of  dry  stone,  or  of  stone 
and  lime ; and  in  the  last  instance  lime  is  either  i 
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lsed  only  in  bedding  the  outward  part  of  the  wall, 
-»r  applied  to  the  whole  of  it,  as  circumstances 
nay  render  necessary.  These  walls  are  either 
•oped  with  sod,  or  have  a cope  which  tapers  to 
he  top,  closely  built  with  stone  and  lime,  or  the 
oping  is  executed  with  large  irregular  stones,  ac- 
ording  to  the  taste  and  dispositions  of  the  pers- 
ons by  whom  they  are  erected.  A wall  built 
rith  stone  and  lime  is  undoubtedly  the  preferable 
ence;  but  the  expense  far  exceeds  the  value  of 
he  interest  which  a tenant  generally  has  in  the 
remises.  .Such  walls  ought,  therefore,  in  every 
ase,  to  be  erected  by  the  proprietor,  who  thus 
lcreases  the  value  of  his  property,  in  a direct 
roportion  with  the  increased  value  given  to  the 
and,  by  the  erection  of  such  fences. 

To  render  a stone  wall  useful  as  a fence,  its 
eight  ought  never  to  be  less  than  five  feet  three 
iches,  otherwise  it  will  not  keep  in  many  of  the 
reeds  of  sheep  which  prevail  in  the  country.  In 
recting  the  fence,  great  care  ought  to  be  taken 
) build  npon  a solid  foundation,  otherwise  the 
’all  is  apt  to  incline  to  a side,  and  gradually  to 
ill  down.  The  coping  should  be  made  close ; 
or  if  the  water  gets  down  the  inside  of  the  wall, 
will  bulge  out,  and  finally  go  to  ruin. 


TO  PLANT  THORN  HEDGES. 

When  a thorn  hedge  is  to  be  planted,  it  is  of 
dvantage  to  fallow  the  ground  a year  before 
and  ; and  if  the  soil  is  poor,  to  dress  it  with 
ung,  so  that  the  young  plants  may  not  be  op- 
res.ed  with  weeds,  or  stunted  for  want  of  food, 
hen  weak  and  unable  to  send  forth  their  fibres 
i search  of  nourishment.  These  things  being 
ttended  to,  and  the  hedge  planted,  an  annual 
meaning  ought  to  be  given  ; sometimes  two  clean- 
jgs  are  necessary  before  the  hedge  will  thrive. 

is  also  necessary  to  fence  it  at  the  back  with 
aling,  that  beasts  may  be  restrained  from  going 
ver  it,  and  to  switch  it  over  when  two  or  three 
aars  of  age,  in  order  that  it  may  be  kept  close  at 
le  bottom. 

As  the  hedge  grows  up,  repeated  cuttings  are 
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necessary,  so  that  a wide  bottom  may  be  gained, 
without  which  no  hedge  can  be  considered  as  a 
suitable  fence;  and  some  attention  is  required  to 
give  a proper  shape  to  the  top,  which  is  a matter 
of  much  importance  to  the  welfare  of  the  hedge. 
When  thorns  are  allowed  to  grow  to  unequal 
heights,  the  strong  plants  are  sure  to  smother  the 
weak  ones  ; and  when  the  hedge  becomes  broad 
at  the  top,  it  retains  water  and  snow,  to  the  great 
injury  of  the  plant.  All  these  evils  may  be 
avoided  by  proper  management;  though  twelve 
years  must  elapse  before  the  best-managed  hedge 
can  be  considered  as  a sufficient  fence. 

TO  PROTECT  YOUNG  THORN  HEDGES. 

The  expense  of  protecting  young  edges  from 
cattle,  by  paling  and  railing,  have  always  ap- 
peared to  be  too  great,  and,  at  the  same  time,  an 
unnecessary  consumption  of  wood  and  nails.  It 
occurred  to  Mr.  Moore,  steward  to  the  Marquis 
of  Bute,  that  a more  economical  protection  might 
be  effected,  by  forming  a small  earthen  dike  upon 
the  side  of  the  ditch,  opposite  the  line  of  thorns, 
sufficiently  high  to  prevent  cattle  getting  into  the 
ditch.  Accordingly,  some  years  ago,  he  tried 
the  experiment,  and  found  it  completely  to  an- 
swer his  expectation. 

The  materials  of  this  sort  of  protection  being 
always  on  the  ground,  it  is  attended  with  no  ex- 
pense but  the  workmanship,  and  the  want  of  the 
use  of  the  land  occupied  by  this  small  ditch,  for  the 
time  required,  will  be  much  more  than  compen- 
sated by  the  saving  of  paling,  railing,  workman 
ship,  and  nails.  Mr.  Moore  has  also  practised 
with  success,  in  parts  where  dead  thorns,  or  brush 
for  cocking,  arc  scarce,  the  placing  of  stones 
across  the  top  of  the  dyke,  instead  of  the  usual 
cocking  : Those  stones,  after  having  served  theii 
purpose,  will  he  useful  for  drains  or  dykes  where 
improvements  are  carrying  on. 

TO  FORK  A PLANTATION. 

When  a plantation  of  timber  is  to  lie  formed, 
the  first  step  necessary  is  to  fence  the  ground 
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that  is  to  he  planted,  so  that  cattle  of  all  kinds 
may  be  kept  from  making  inroads.  The  ground 
to  be  planted  ought  to  be  completely  fallowed  on 
the  preceding  year,  and,  if  in  a rough  or  waste 
state,  two  years  fallowing  will  be  useful.  If  wet  or 
boggy,  open  drains  are  to  be  dug  through  all  the  hoi 
low  places,  so  that  superfluous  moisture  may  be 
removed.  These  operations  being  performed, 
the  planting  may  proceed,  in  executing  which, 
great  care  should  be  taken  to  make  the  pits  of  a 
proper  size;  and,  in  filling  them  up,  that  the  best 
earth  be  returned  nearest  the  roots.  A mix- 
ture of  timber,  in  the  same  plantation,  is  always 
advantageous,'  and  thick  planting  is  eligible, 
for  the  purpose  of  affording  shelter.  As  the 
plantation  gets  forward,  attention  must  be  paid 
to  thinning  and  pruning  the  trees,  removing  al- 
ways those  first  that  are  either  sickly  or  debili- 
tated ; and,  in  this  way,  and  by  exercising  con- 
stant attention  in  tbe  management,  timber  trees 
will  advance  with  double  rapidity,  than  when 
neglected  and  overlooked. 

Much  expense  is  often  incurred  in  planting 
trees,  which  is  afterwards  lost  by  neglecting 
to  train  them  up.  Trees,  indeed,  aie,  in  most 
cases,  put  into  the  earth,  and  then  left  to 
themselves,  to  grow  or  die;  whereas  with  them, 
as  with  all  other  plants,  the  fostering  hand  of  man 
is  indispensably  called  for  in  every  stage  of 
growth,  otherwise  they  will  rarely  arrive  at  per- 
fection, or  make  that  return  to  the  owner  which 
may  be  reasonably  expected,  when  the  several 
processes  of  planting,  pruning,  and  thinning,  are 
duly  exercised. 

Planting  trees  in  hedge-rows  is  rot  only  preju- 
dical  to  fences,  but  of  great  detriment  to  corn 
crops  cultivated  in  fields  surrounded  by  these 
hedge-rows,  especially  if  the  fields  are  of  a small 
size.  If  shelter  is  wanted  for  a field,  the  best  way 
of  procuring  it  is  to  form  belts,  or  strips  of  plant- 
ing, from  fif  ty  to  sixty  feet  wide ; for  timber  trees 


thrive  much  better  Ilian  when  planted  in  rows  I 
or  narrow  strips.  All  cold  or  moorish  soils,  au  I 
greatly  benefitted  by  being  inclosed  in  this  way 
though  it  may  be  remarked,  that  small  inclosuici  i 
ought  to  be  avoided,  because  they  occasion  e 
great  waste  of  ground  without  affording  a benefit  j 
in  other  respects  proportional  to  the  heavy  exd 
pense  entailed  upon  the  proprietor  or  tenant,  foi 
supporting  such  a number  of  unnecessary  fei  t csJ 

THE  BEST  METHOD  OF  RAISING  OAKS. 

The  Duchess  of  Rutland  has  received  tin 
gold  medal  of  the  Society  for  the  encouragemen  1 
of  Aits,  Manufactures,  and  Commerce,  foi  expe  [ 
riments  in  raising  oak?.  After  five  several  cxpei 
riments,  her  grace  is  of  opinion  that  the  best 
method  is  “ to  sow  the  acorns  where  they  ait  tc 
remain,  and,  after  hoeing  the  rows  tw’o  years,  tc 
plant  potatoes,  one  row  only  between  each 
row  of  oaks,  for  three  years.  The  benefit  Ic 
the  oaks  from  planting  potatoes  is  incalctdable 
for,  from  the  said  experiments,  and  from  i tlun 
made  at  the  same  time,  and  with  the  same  seed 
ling  oaks,  planted  with  a mixture  of  latch, 
spruce,  beech,  birch,  and  other  forest  trees,  ami 
also  with  oaks  only — in  all  cases  she  lias  found 
that  potatoes  between  the  rows  are  so  supcrioi  to  , 
all  other  methods,  that  the  oaks  will  actually  , 
grow  as  much  the  first  four  years  with  them,  as  ( 
in  six  without  them.  It  appears,”  she  observes,  , 
“ that  the  great  secret  in  raising  plantations  of 
oaks  is,  to  get  them  to  advance  rapidly  the  first  . 
eight  years  from  seed,  or  the  first  five  years  front  , 
planting,  so  as  the  heads  of  the  trees  are  com-  , 
pletely  united,  and  become  a smothering  crop 
after  this  is  effected,  the  trees  will  appear  to*, 
strive  to  outgrow'  each  other,  and  will  advance  inf. 
height  rapidly  ; they  will  be  clean  straight  trees,* 
to  any  given  height  : experiments  have  proved*, 
the  fact,  which  may  be  verified  by  viewing 
Belvoir.” 
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TO  MANAGE  A DAIRY. 

! Implored  Mode  of  Feeding  and  Milking  Cotes,  near 
Farnlium  in  Surry. 


Directions  to  the  Cow-Feeder. 

Go  to  the  cow-stall  at  6 o’clock  in  the  morning, 
■winter  and  summer  ; give  each  cow  half  a bushel 
of  the  mangel-wurzel,  carrots,  turnips,  or  potatoes, 
cat ; at  7 o’clock,  the  hour  the  dairy  maid  comes 
!to  milk  them,  give  each  some  hay,  and  let  them 
feed  till  they  are  all  milked. — If  any  cow  refuses 
hay,  give  her  something  she  will  eat,  such  as 
;grains,  carrots,  Sec.  during  the  time  she  is  milking, 
ias  it  is  absolutely  necessary  the  cow  should  feed 
'whilst  milking.  As  soon  as  the  woman  has  finished 
milking  in  the  morning  turn  the  cows  into  the 
lairing  ground,  and  let  there  be  plenty  of  fresh 
•neater  in  the  troughs ; at  nine  o’clock  give  each 
■ ■cow  3 gallons  of  the  mixture,  (as  under:  to  8 
.gallons  of  grains  add  4 gallons  of  bran  or  pollard;) 
when  they  have  eaten  that,  put  some  hay  into  the 
■cribs  ; at  12  o’clock  give  each  three  gallons  of  the 
•I -mixture  as  before;  if  any  cow  looks  for  more, 
.give  her  anolher  gallon  ; on  the  contrary  if  she 
will  not  eat  what  you  gave  her,  take  it  out  of  the 
rmanger,  for  never  at  one  time  let  a cow  have 
■more  than  she  will  eat  up  clean. — Mind  and  keep 
’ the  mangers  clean,  that  they  do  not  get  sour.  At 
2 o'clock  give  each  cow  half  a bushel  of  carrots, 
mangel-wurzel,  or  turnips;  look  the  turnips,  &c. 
Sec.  over  well,  before  giving  them  to  the  cows,  as 
one  rotten  turnip  will  give  a bad  taste  to  the  milk, 
and  most  likely  spoil  a whole  dairy  of  butter.  At 
1 o’clock  put  the  cows  into  the  stall  to  be  milked  ; 
feed  them  on  hay  as  you  did  at  milking-time  in 


the  morning,  keeping  in  mind  that  the  cow  whilst 
milking  must  feed  on  something.  At  6 o'clock 
give  each  cow  3 gallons  of  the  mixture  as  before. 
Rack  them  up  at  8 o’clock.  Twice  in  a week 
put  into  each  cow’s  feed  at  noon,  a quart  of  malt- 
dust. 

***  The  daily  expense  of  subsisting  each  Cow  on 
the  above  feed  will  be  about  two  shillings. 

Directions  to  the  Dairy-Maid. 

Go  to  the  cow-stall  at  7 o’clock  ; take  with  you 
cold  water  and  a sponge,  and  wash  each  cow  ’s  ud- 
der clean  before  milking  ; dowse  the  udder  well 
with  cold  water,  winter  and  summer,  as  it  braces, 
and  repels  heats.  Keep  your  hands  and  arms 
clean.  Milk  each  cow  as  dry  as  you  can,  morning 
and  evening,  and  when  you  milk  each  cow'  as  you 
suppose  dry,  begin  again  with  the  cow  you  first 
milked,  and  drip  them  each ; for  the  prin- 
cipal reason  of  cows  failing  in  their  milk  is  from 
negligence  in  not  milking  the  cow  dry,  particularly 
at  the  time  the  calf  is  taken  from  the  cow.  Suf- 
fer no  one  to  milk  a cow  but  yourself,  and  have 
no  gossiping  in  the  stall.  Every  Saturday  night 
give  in  an  exact  account  of  the  quantity  of  milk 
each  cow  has  given  in  the  week. 

TO  MAKE  OATS  PROVE  DOUDI.Y  NUTRITIOUS  TO 
HORSES. 

Instead  of  grinding  the  oats,  break  them  in  a 
mill  ; and  the  same  quantity  will  prove  donbly 
nutritious.  Another  method  is,  to  boil  the  corn, 
and  give  the  horses  the  liquor  in  which  il  has  been 
boiled  ; the  result  will  be,  that  iustcad  of  6 bu- 
shels in  a crude  state  ; 3 bushels  so  prepared  will 
be  found  to  answer,  and  to  keep  the  animals  in 
superior  vigour  and  condition. 
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C.'tEA?  method  OF  bearing  horned  cattle. 

After  having  expressed  the  oil  from  the  linseed, 
make  np  the  remaining  husks  or  dross  into  round 
balls  of  the  size  of  a fist,  and  afterwards  dry 
them  ; infuse  and  dissolve  two  or  three  of  these 
balls  in  hot  water,  and  add  in  the  beginning  a 
third  or  fourth  part  of  fresh  milk,  but  afterwards 
when  the  calves  are  grown,  mix  only  skim  milk 
with  the  infusion. 

TO  REAR  CALVES. 

The  best  method  of  rearing  calves,  is  to  take  them 
off  the  cows  in  three  weeks  or  a month,  and  to 
give  them  nothing  but  a little  fine  hay,  until  they 
begin  through  necessity  to  pick  a little  : then  cut 
some  of  the  hay  and  mix  it  with  bran  or  oats  in  a 
trough,  and  slice  some  turnips  about  the  size  of  a 
crown  piece,  which  they  will  soon  by  licking 
learn  to  eat : after  which  give  them  turnips 
enough. 

TO  REAR  CALVES  WITHOUT  MILK. 

In  two  or  three  days  after  they  are  calved  take 
flte  calves  from  the  cows,  put  them  in  a house  by 
themselves,  then  give  them  a kind  of  water  gruel, 
composed  of  about  one-third  of  barley  and  two 
thirds  of  oats  ground  together  very  fine,  then  sift 
the  mixture  through  a very  fine  sieve,  put  it  into 
the  quantity  of  water  below  mentioned,  and  boil 
it  half  an  hour,  when  take  it  otf  the  fire,  and  let 
it  remain  till  it  is  milk-warm  ; then  give  each  calf 
about  a quartin  the  morning,  and  the  same  quan- 
tity in  the  evening,  and  increase  it  as  the  calf 
grows  older.  It  requires  very  little  trouble  to 
make  them  drink  it ; after  the  calves  have  had 
this  diet  about  a week  or  ten  days,  tie  up  a little 
bundle  of  hay  and  put  it  in  the  middle  of  the 
house,  which  they  will  by  degrees  come  to  eat: 
also  put  a little  of  the  meal  above  mentioned  in  a 
small  trough  for  them  to  eat  occasionally  ; keep 
them  in  this  manner  until  they  are  of  proper  age 
to  turn  out  to  grass,  before  which  they  must  be  at 
least  two  months  old. 


Another  Method. 

Make  an  infusion  of  malt,  or  fresh  wort  as  a 
substitute  for  milk,  in  summer  it  may  be  given  to 
the  calves  cold,  but  in  winter  it  must  have  the 
same  degree  of  warmth  as  the  milk  just  coming 
from  the  cow;  the  quantity  is  the  same  as  the 
milk  commonly  given  at  once  to  a calf,  and  to  be 
increased  in  proportion  as  the  calf  grows. 

TO  FATTEN  POULTRY. 

An  experiment  has  lately  been  tried  of  feed- 
ing geese  with  turnips,  cut  in  small  pieces  like 
dice,  but  less  in  size,  and  put  into  a trough  ot 
water;  with  this  food  alone,  the  effect  was,  that  6 
geese,  each  when  lean  weighing  only  9 lbs.,  ac- 
tually gained  20  lbs.  each  in  about  3 weeks  fatten 
ing. 

Malt  is  an  excellent  food  for  geese  and  turkeys, 
grains  are  preferred  for  the  sake  of  economy, 
unless  for  immediate  and  rapid  fattening  : the 
grains  should  be  boiled  afresh. 

Other  cheap  articles  for  fattening,  are  oat- 
meal and  treacle;  barley-meal  and  milk;  boiled 
oats,  and  ground  malt. 

Corn  before  being  given  to  fowds  should  always 
be  crushed  and  soaked  in  water.  The  food  will 
thus  go  further,  and  it  will  help  digestion.  Hens 
fed  thus  have  been  known  to  lay  during  the 
whole  of  the  winter  months. 

TO  CHOOSE  A MILCH  COW. 

As  to  a choice  of  breeds  for  a private  family, 
none  in  England,  (says  Mr.  Lawrence,)  probably 
combine  so  many  advantages  as  the  Suffolk  dun- 
cows.  They  excel  both  in  quantity  and  quality  of 
milk  ; they  feed  well  after  they  become  barren; 
they  are  small-sized,  and  polled  or  hornless  ; the 
last  a great  convenience.  The  horns  of  cows 
which  butt  and  gore  others,  should  be  immediately 
brood  lipped.  There  is  a breed  of  polled  York- 
shire  or  llolderncss  cows,  some  of  them  of  middling 
size,  great  milkers,  and  well  adapted  to  the  use  of 
families,  where  a great  quantity  of  milk  is  re* 
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r juired,  and  where  price  is  no  object,  and  food  in 
>lenty.  If  richer  milk  and  a comparison  of  the 
•wo  famous  breeds  be  desired,  one  of  each  may  be 
elected,  namely,  the  last  mentioned,  and  the 
ther  of  the  midland  comity,  or  long-horned 
pecies.  Colour  is  so  far  no  object,  that  neither 
. good  cuic  nor  a good  horse  cun  be  of  a bad  colour ; 
evertheless,  in  an  ornamental  view,  the  sheeted 
md  pied  stock  of  the  Yorkshire  short-horns,  make 
I picturesque  figure  in  the  grounds. 

The  Alderney  cows  yield  rich  milk  upon  less 
ood  than  larger  stock,  but  are  seldom  large  milk- 
rs,  and  are  particularly  scanly  of  produce  in  the 
'/inter  season.  They  are,  besides,  worth  little  or 
othingas  barreners,  uot  only  on  account  of  their 
mall  size,  but  their  inaptitude  to  take  on  fat,  and 
ae  ordinary  quality  of  their  beef. 

TO  DETERMINE  THE  ECONOMY  OF  A COW. 

The  annual  consumption  of  food  per  cow, 

' turned  to  grass,  is  from  1 acre  to  an  acre  and  a 
alf  in  the  summer,  and  from  a ton  to  a ton  and 
j half  of  hay  in  the  winter.  A cow  may  be  al- 
•wed  2 pecks  of  carrots  per  day.  The  grass 
eingcut  and  carried,  will  economize  it  full  l-3rd. 
he  annual  product  of  a good  fair  dairy  cow, 
uring  several  months  after  calving,  and  either 
summer  or  winter,  if  duly  fed  and  kept  in 
-ie  latter  season,  will  be  an  average  of  seven 
mnds  of  butter,  per  week,  from  five  to  three 
rllons  of  milk  per  day.  Afterwards,  a weekly 
verage  of  three  or  four  pounds  of  butter  from 
iirely  naif  the  quantity  of  milk.  It  depends  on 
e constitution  of  the  cow,  how  nearly  she  may 
: milked  to  the  time  of  her  calving,  some  giving 
>od  milk  until  within  a week  or  two  of  that  pe- 
od,  others  requiring  to  be  dried  8 or  9 weeks 
•evionsly.  I have  heard  (says  Mr.  Lawrence)  of 
' lbs.  of  butter,  and  even  22  lbs.,  made  from  the 
ilk  of  one  long  horned  cow  in  seven  days  ; but  I 
‘ ve  never  been  fortunate  enough  to  obtain  one 
at  would  produce  more  than  12  lbs.  per  week, 
though  I have  had  a Yorkshire  cow  winch  milk- 
7 gallons  per  day,  yet  never  made  5 lbs.  of  j 
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butter  in  one  week.  On  the  average,  3 gallons  of 
good  milk  will  make  lib.  of  bulter. 

TO  BREED  PHEASANTS. 

Eggs  being  provided,  put  them  under  a hen 
that  has  kept  the  nest  3 or  4 days  ; and  if  you  set 
two  or  three  hens  on  the  same  day,  you  will  have 
the  advantage  of  shifting  the  good  eggs.  The 
hens  having  set  their  full  time,  such  of  the  young 
pheasants  as  are  already  hatched,  put  into  a basket, 
with  a piece  of  llannel,  tiil  the  hen  has  done  hatch- 
ing. The  brood,  now  come,  put  under  a frame 
with  a net  over  it,  and  a place  for  the  hen,  that 
she  cannot  get  to  the  young  pheasants,  but  that 
they  may  go  to  her  : and  feed  them  with  boiled 
egg  cut  small,  boiled  milk  and  bread,  alum  curd, 
ants’  eggs,  a little  of  each  sort,  and  often.  After 
2 or  3 days  they  will  be  acquainted  with  the  call 
of  the  hen  that  hatched  them,  may  have  their 
liberty  to  run  on  the  grass-plat,  or  elsewhere,  ob- 
serving to  shift  them  with  the  sun,  and  out  of  the 
cold  winds  ; they  need  not  have  their  liberty  in 
the  morning  till  the  sun  is  up  ; and  they  must  be 
shut  in  with  the  hen  in  good  time  in  the  evening. 
You  must  be  very  careful  in  order  to  guard  against 
the  distemper  to  which  they  are  liable,  in  the 
choice  of  a situation  for  breeding  the  birds  up; 
where  no  poultry,  pheasants,  or  turkeys,  &c.  have 
ever  been  kept ; such  as  the  warm  side  of  a field, 
orchard,  pleasure  ground,  or  garden,  or  even  on  a 
common,  or  a good  green  lane,  under  circumstan- 
ces of  this  kind  ; or  by  a wood  side  ; but  then  it 
is  proper  for  a man  to  keep  with  them  under  a 
temporary  hovel,  and  to  have  two  or  three  dogs 
chained  at  a proper  distance,  with  a lamp  or  two 
at  night. 

The  birds  going  on  as  before  mentioned,  should 
so  continue  till  September,  or(if  very  early  bred,) 
the  middle  of  August.  Before  they  begin  to  shift 
the  long  feathers  in  the  tail,  they  are  to  be  shut  up 
in  the  basket  with  the  hen  regularly  every  night. 
For  such  young  pheasants  as  are  chosen  for  breed- 
ing stock  at  home,  and  likewise  to  turn  out  in  the 
following  spring,  provide  a newp'ece  of  ground. 
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large  and  roomy  for  two  pens,  where  no  phea- 
sants, &c.  have  been  kept,  and  there  put  the young 
birds  in  as  they  begin  to  shift  their  tails.  Such  of 
them  as  are  intended  to  be  turned  out  at  a future 
time,  or  in  another  place,  put  into  one  pen  netted 
over,  and  leave  their  wings  as  they  are  ; and  those 
wanted  for  breeding  put  into  the  other  pen,  cut- 
ting one  wing  of  each  bird.  The  gold  and  silver 
pheasants  pen  earlier,  or  they  will  be  off.  Cut 
the  wing  often  ; and  when  first  penned  feed  all 
the  young  birds  with  barley-meal,  dough,  corn, 
plenty  of  green  turnips,  and  alum  curd,  to  make 
which,  take  new  milk,  as  much  as  the  young 
birds  require,  and  boil  it  with  a lump  of  alum,  so 
as  not  to  make  the  curd  hard  and  tough,  but  cus- 
tardlike. 

A little  of  this  curd  twice  a day,  and  ants’  eggs 
after  every  time  they  have  had  a sufficient  quan- 
tity of  the  other  food.  If  they  do  not  eat  heartily, 
give  them  some  ants’  eggs  to  create  an  appetite, 
but  by  no  means  in  such  abundance  as  to  be  con- 
sidered their  food. 

Not  more  than  four  hens  should  be  allowed  in  the 
pens  to  one  cock.  Never  put  more  eggs  under  a 
lien  than  she  can  well  and  closely  cover ; the  eggs 
being  fresh  and  carefully  preserved.  Short  broods 
to  be  joined  and  shifted  to  one  hen  : common  hen 
pheasants  in  close  pens,  and  with  plenty  of  co- 
ver, will  sometimes  make  their  nests  and  hatch 
their  own  eggs  : but  they  seldom  succeed  in  rear- 
ing their  brood,  being  so  naturally  shy  ; whence, 
i tiould  this  method  be  desired,  they  must  be  left 
entirely  to  themselves,  as  they  feel  alarm  even  in 
being  looked  at.  Eggs  for  setting  are  generally 
ready  in  April.  Period  of  incubation  the  same 
in  the  pheasant  as  in  the  common  hen.  Phea- 
sants, like  the  pea-fowl,  will  clear  grounds  of  in- 
sects and  reptiles,  but  will  spoil  all  wall-trees 
within  their  reach,  by  pecking  off  every  bud  and 
leaf. 

Strict  cleanliness  to  be  observed,  the  meat  not 
to  be  tainted  with  dung,  and  the  water  to  be  pure 
mid  often  renewed.  Food  for  grown  pheasants, 
barley  or  wlreat ; generally  the  same  as  for  other 
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poultry.  In  a cold  spring  hemp  seed,  or  other  i 
warming  seeds,  are  comfortable,  and  will  forward  i 
the  breeding  stock. 

TO  MANAGE  VOUNG  CHICKENS. 

The  chickens  first  hatched,  are  to  be  taken 
from  the  hen,  lest  she  be  tempted  to  leave  her  < 
task  unfinished.  They  may  be  secured  in  a has-  i 
ket  of  wool  or  soft  hay,  and  kept  in  a moderate  : 
heat,  if  the.  weather  be  cold,  near  the  fire.  They 
will  require  no  food  for  24  hours,  should  it  be  ne-  ji 
cessary  to  keep  them  so  long  from  the  hen.  The  f 
whole  brood  being  hatched,  place  the  hen  1: 
under  a coop  abroad,  upon  a dry  spot,  and,  if  ,c 
possible,  not  within  reach  of  another  hen,  since  m 
the  chickens  will  mix,  and  the  hens  are  apt  to  f« 
maim  and  destroy  those  which  do  not  belong  to 
them.  Nor  should  they  be  placed  near  young  !« 
fowls,  w hich  are  likely  to  crush  them,  being  al-  i: 
vi  ays  eager  for  their  small  meat. 

The  first  food  should  be  split  grits,  afterwards 
tail  wheat,  all  watery  food,  soaked  bread,  or  po-  ? 
tatoes,  being  improper.  Eggs  boiled  hard,  or  curd 
chopped  small,  is  very  suitable  as  first  food,  o 
Their  water  should  be  pure  and  often  renewed, 
and  there  are  pans  made  in  such  forms,  that  the  i 
chickens  may  drink  without  getting  into  the  wa-  ] 
ter,  which,  by  wetting  their  feet  and  feathers,  ■>. 
numbs  and  injures  them;  a bason  in  the  mid- 
die  of  a pan  of  water,  will  answer  the  end ; >, 
the  water  running  round  it.  There  is  no  neces- 
sity for  cooping  the  brood  beyond  two  or  three  f,f 
days,  but  they  may  be  confined  as  occasion  re-  ! 
quires,  or  suffered  to  range,  as  they  are  much  be-  ; 
unfitted  by  the  foraging  of  the  hen.  They  should  <-. 
not  be  let  out  too  early  in  the  morning,  whilst  the  i 
dew  lies  upon  the  ground,  nor  be  suffered  to  range  i 
over  wet  grass,  which  is  a common  and  fatal  cause  ; 
of  disease  in  fowls.  Another  caution  requisite  • 
is  to  guard  them  against  unfavourable  changes  of 
the  weather,  particularly  if  rainy.  Nearly  all  the 
diseases  of  fowls  arise  from  cold  moisture. 

For  the  period  of  the  chickens  quitting  the  hen,  , 
there  is  no  general  rule,  wlieu  she  begins  to  roost, 
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f sufficiently  forward,  they  will  follow  her;  if 
iilierwise,  they  should  be  secured  in  a proper 
; dace,  till  the  time  arrives  when  they  are  to  asso- 
t iate  with  the  other  youngpoultry,  since  the  larger 
• re  sure  to  overrun  and  drive  from  their  food  the 
if  otinger  broods. 

TO  HATCH  CHICKENS  IN  THE  EGYPTIAN  MODE. 

The  mamals  or  ovens  of  Egypt,  are  scarcely 
.bove  nine  feet  in  height,  but  they  have  an  extent 
n length  and  breadth  which  renders  them  remark- 
able, and  yet  they  are  more  so  in  their  internal. 
: i trnctnre.  The  centre  of  the  building  is  a very 
i larrow  gallery,  usually  about  the  width  of  three 
■ ieet,  extending  from  one  end  of  the  building  to 

I lie  other,  the  height  of  which  is  from  eight  to  nine 
| eet ; the  structure  for  the  most  part  of  brick. 

The  entrance  into  the  oven  is  through  the  gallery, 

I I vhich  commands  the  whole  extent  of  it,  and  fa 

I ili tales  the  several  operations  that  are  neces- 
s iary  to  keep  the  eggs  to  the  proper  degree  of 

eat.  The  oven  has  a door,  not  very  wide,  and 
>n!y  as  high  as  it  is  broad  : this  door,  and  many 
tliers  in  use  in  the  mamals,  are  commonly  no 
ftiaore  than  round  holes. 

The  gallery  is  a corridor,  with  this  difference 
m rom  our  common  corridors,  which  have  only  one 
■\  ow  of  rooms,  whereas  that  of  the  mamal  has  al- 
rays  two  rows  of  them  on  both  sides;  namely, 
W'ne  on  the  ground  floor  and  another  above. 
Ho  very  one  upon  the  ground  floor,  has  one  above, 
S ierfectly  equal,  both  in  length  and  breadth.  The 

I I ooms  of  each  row  on  the  ground  floor,  are  all 
r.  iqnal,  in  length,  breadth,  and  height.  Reaumur 
ti  bserves,  we  know  of  no  other  rooms'inthe  world 
If  o low  as  these,  being  only  three  feet  in  height. 
It  L'heir  breadth,  which  is  in  the  same  direction  with 
I he  length  of  the  gallery,  is  four  or  five  feet ; 
I hev  are  very  narrow  in  proportion  to  their  length, 
b vhich  is  twelve  or  fifteen  feet. 

Every  one  of  these  rooms  has  its  door,  or  round 
||  perture,  abont  a foot  and  a half  in  diameter, 
It  pening  into  the  gallery,  the  hole  being  wide 
li  riotigh  for  a man  to  creep  through.  All  the  eggs 
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to  be  hatched,  are  first  ranged  in  these  rooms- 
Four  or  five  thousand  eggs  are  put  into  each  of 
them.  These  are  the  real  ovens,  so  that  the 
whole  edifice,  which  is  denominated  a chicken 
oven,  is  an  assemblage  of  many  ovens  set  toge- 
ther, side  by  side,  opposite,  and  over  each  other  ; 
and  in  the  course  of  the  process,  a part  of  the 
eggs  are  warmed  in  the  upper  rooms,  after  having 
been  previously  in  the  lower. 

Forty  or  fifty  thousand  eggs  are  hatched  at 
once,  or  another  extends  the  number  to  eighty 
thousand.  The  eggs  are  spread  on  mats,  flocks 
or  flax,  in  each  room  upon  the  ground  floor,  where 
they  contract  their  first  and  general  warmth, 
during  a certain  number  of  days. 

The  heat  of  the  air,  in  the  inferior  rooms,  and 
consequently  that  of  the  eggs,  would  rise  to  an 
excessive  degree,  were  the  fire  in  the  gutters  in- 
cessantly kept  up.  They  keep  it  up  only  an 
hour  in  the  morning,  and  an  hour  at  night,  and 
they  style  these  heatings,  the  dinner  and  supper 
of  the  chickens  : they  receive,  however,  two  more 
meals,  that  is,  luncheon  and  afternoon  meal,  the 
fire  being  lighted  four  times  a day 

On  the  day  on  which  they  cease  to  light  the 
fires,  part  of  the  eggs  of  each  inferior  room  are 
always  conveyed  into  the  room  above.  The  eggs 
had  been  too  much  heaped  in  the  former,  and  it 
is  now  time  to  extend  and  give  them  more  room. 

The  proper  number  of  eggs  from  each  inferior 
room  having  been  removed  into  the  room  above, 
all  the  apertures  of  the  rooms  and  of  the  gallery 
are  closely  and  exactly  stoppped  with  bungs  of 
tow,  excepting,  perhaps,  half  the  apertures  in  the 
arches  or  ceilings  of  the  upper  rooms,  which  are 
left  open  in  order  to  procure  there  a circulation 
of  air.  This  precaution  is  sufficient  to  preserve 
in  the  ovens,  for  many  days  together,  the  tempe- 
rature which  has  been  obtained ; which  indeed 
woidd  be  the  case  with  ovenn  upon  so  considerable 
a scale  in  any  country,  more  especially  one  so  hot 
as  Egypt. 

Three  hundred  and  eighty-six  ovens  are  kept 
in  Egypt  annually,  during  four  or  six  months. 
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allowing  more  time  than  is  necessary  to  hatch 
eight  successive  broods  of  chickens,  ducks,  and 
turkeys,  making  on  the  whole,  yearly,  three  thou- 
sand and  eighty-eight  broods.  The  number  in  each 
Hatching  is  not  always  equal,  from  the  occasional 
difficulty  of  obtaining  a sufficient  number  of  eggs 
which  may  be  stated  at  a medium  between  the  two 
extremes  of  forty  and  eighty  thousand  to  each 
oven. 

The  Overseer  contracts  to  return,  in  a living 
brood  to  his  employer,  two-thirds  of  the  number 
of  eggs  set  in  the  ovens  : all  above  being  his  own 
perquisite,  in  addition  to  his  salary  for  the  season, 
yvliichisfrom  thirty  to  forty  crowns  exclusive  of  his 
board.  According  to  report,  the  crop  of  poultry 
thus  artificially  raised  in  Egypt,  was  seldom,  if 
ever,  below  that  ratio,  making  the  enormous 
annual  amount  of  ninety-two  millions  six  hundred 
and  forty  thousand. 

The  chickens  are  not  sold  from  the  stove  by 
tale,  but  by  the  bushel,  or  basket  full! 

EXCELLENT  SUBSTITUTE  FOR  CANDLES. 

Procure  meadow-rushes,  such  as  they  tie  the 
hop  shoots  to  the  poles  with.  Cut  them  when 
they  have  attained  their  full  substance,  but  are 
still  green.  The  rush,  at  this  age,  consists  of  a 
body  of  pith,  with  a green  skin  on  it.  Cut  off 
both  ends  of  the  rush,  and  leave  the  prime  part, 
which,  on  an  average,  may  be  about  a foot  and  a 
half  long.  Then  take  off  all  the  green  skin,  ex- 
cept for  about  a fifth  part  of  the  way  round  the 
pith.  Thus  it  is  a piece  of  pith  all  buf  a little 
strip  of  skin  in  one  part  all  the  way  up,  which 
is  necessary  to  hold  the  pith  together. 

The  rushes  being  thus  prepared,  the  grease  is 
melted,  and  put,  in  a melted  state,  into  something 
that  is  as  long  as  the  rushes  are.  The  rushes  are 
put  into  the  grease;  soaked  in  it  sufficiently; 
then  taken  out  and  laid  in  a bit  of  bark,  taken 
from  a young  tree,  so  as  not  to  be  too  large. 
This  bark  is  fixed  up  against  the  wall  by  a couple 
of  straps  put  round  it ; and  there  it  hangs  for  the 
purpose  of  holding  the  rushes. 


The  rushes  are  carried  about  in  the  hand ; but.  , 
to  sit  by,  to  work  by,  or  to  go  to  bed  by,  they  are  , 
fixed  in  stands  made  for  the  purpose,  some  of 
which  are  high,  to  stand  on  the  ground,  and  some 
low,  to  stand  on  a table.  These  stands  have  an  , 
iron  part  something  like  a pair  of  pliers  to  hold 
the  rush  in,  and  the  rush  is  shifted  forward  from  1 
time  to  time,  as  it  burns  down  to  the  thing  that 
holds  it.  8 

These  rushes  give  a better  light  than  a common  ! 
small  dip  candle;  and  they  cost  next  to  nothing, 
though  the  labourer  may,  with  them,  have  as  much 
light  as  he  pleases. 

TO  CULTIVATE  MUSTARD. 

A yard  square  of  ground,  sown  with  common 
mustard,  the  crop  of  which,  ground  for  use  in  a u 
little  mustard-mill,  as  wanted,  would  save  some  i 
money,  and  probably  save  life.  The  mustard 
woidd  look  brown  instead  of  yellow  ; but  the  for- 
mer colour  is  as  good  as  the  latter  : and,  as  to 
the  taste,  the  real  mustard  has  certainly  a much 
better  taste  than  that  of  the  drugs  and  flour,  which  1 
go  under  the  name  of  mustard.  • Let  any  one  try  :lil 
it,  and  he  will  never  use  the  drugs  again.  The  it! 
drugs,  if  taken  freeiy,  leave  a burning  at  the  pit  f* 
of  the  stomach,  which  the  real  mustard  does  lK 
not. 

ai 

TO  CURE  HERRING?,  PILCHARDS,  MACKAREL,  'pf 
sprats,  <S:e. 

Reservoirs  of  any  size,  vats,  or  casks,  perfectly  1(‘ 
water-tight,  should  be  about  half  filled  with  brine,  !! 
made  by  dissolving  about  28  parts  of  solid  salt  in  1 
72  of  fresh  water.  The  fish,  as  fresh  as  possible, 
gutted  or  not,  must  be  plunged  into  this  fully-  11 
saturated  brine,  in  such  quantity  as  nearly  to  fill 
the  reservoir;  and,  after  remaining  quite  ira-  *'■ 
mersed  for  five  or  six  days,  they  will  be  fit  to  be  - 
packed  as  usual,  with  large  grained  solid  salt,  and 
exported  to  the  hottest  climates.  As  brine  is  - 
always  weakest  at  the  upper  part,  in  order  to 
keep  it  of  an  uniform  saturation,  a wooden  lattice-  «e 
work  frame,  of  such  size  as  to  be  easily  let  into 


RURAL  AND  DOMESTIC  ECONOMY. 


the  inside  of  the  reservoir,  is  sunk  an  incli  or  two 
under  the  surface  of  the  brine,  for  the  purpose  of 
suspending  upon  it  lumps  of  one  or  two  pounds, 
or  larger,  of  solid  salt,  which  effectually  saturates 
whatever  moisture  may  exude  from  the  fish  ; and 
thus,  the  brine  will  be  continued  of  the  utmost 
■ strength,  so  long  as  any  part  of  the  salt  remains 
undis'olved.  The  solidity  of  the  lumps  admits  of 
their  being  applied  several  times,  or  whenever 
the  reservoirs  are  replenished  with  fish;  and  the 
brine,  although  repeatedly  used,  does  not  putrefy  ; 
nor  do  the  fish,  if  kept  under  the  surface,  ever 
'.become  rancid. 

All  provisions  are  best  preserved  by  this  me- 
thod, especially  bacon,  which,  when  thus  cured, 
s not  so  liable  to  become  rasty,  as  when  done  by 
:he  usual  method  of  rubbing  with  salt. 

PORTABLE  ICE-HOUSE. 

Take  an  iron-bound  butt,  or  puncheon,  and 
cnock  out  the  head ; then  cut  a very  small  hole 
n the  bottom,  about  the  size  of  a wine-cork. 
PPlace  inside  of  it  a wooden  tub,  shaped  like  a 
,:hurn,  resting  it  upon  two  pieces  of  wood,  which 
are  to  raise  it  from  touching  the  bottom.  Fdl  the 
pace  round  the  inner  tub  with  pounded  charcoal ; 
nd  fit  to  the  tub  a cover,  with  a convenient 
. landle  ; having  inside  one  or  two  small  hooks,  on 
<vhich  the  bottles  are  to  be  hung,  during  the 
peration.  Place  on  the  lid  a bag  of  pounded 
.harcoal,  about  two  feet  square  ; and  over  all, 
lace  another  cover,  which  must  cover  the  Lead 
f the  outer  cask. 

When  the  apparatus  is  thus  prepared,  let  it  be 
i laced  in  a cold  cellar,  and  buried  in  the  earth 
•bove  four-fifths  of  its  height ; but,  though  cold, 
le  cellar  must  be  dry  ; wet  ground  will  not  an- 
■wer,  and  a sandy  soil  is  the  best.  Fill  the  inner 
Alb,  or  nearly  so,  with  pounded  ice  ; or,  if  pre- 
ared  in  winter,  with  snow  well  pressed  down, 
nd  the  apparatus  will  be  complete. 

Whenever  it  is  wished  to  make  ices,  take  off 
ic  npper  cover,  then  the  sack  or  bag  of  pounded 
Oareoal,  and  suspend  the  vessel  containing  the  I 
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liquid  to  be  frozen  to  the  hooks  inside  of  the 
inner  cover  ; then  close  up  the  whole  as  before, 
for  half  an  hour,  when  the  operation  will  be  com- 
plete, provided  care  be  taken  to  exclude  external 
air. 

TO  PRODUCE  ICE  FOR  CULINARY  PURPOSES. 

Fill  a gallon  stone  bottle  with  hot  spring  water, 
leaving  about  a pint  vacant,  and  put  in  ‘2  ounces 
of  refined  nitre  ; the  bottle  must  then  be  stopped 
very  close,  and  let  down  into  a deep  well.  After 
three  or  four  hours  it  will  be  completely  frozen ; 
but  the  bottle  must  be  broken  to  procure  the  ice. 
If  the  bottle  is  moved  up  and  down,  so  as  to  be 
sometimes  in  and  sometimes  out  of  the  water,  the 
consequent  evaporation  will  hasten  the  process. 
The  heating  of  the  water  assists  the  subsequent 
congelation  ; and  experience  has  proved,  that  hot 
water  in  winter  will  freeze  more  tapidly  than  cold 
water  just  drawn  from  a spring. 

TO  MAKE  ICE. 

The  following  is  a simple  and  speedy  method  of 
congealing  water: — 

Into  a metal  vase  half  filled  with  w’ater,  pour 
very  gently  an  equal  quantity  of  ether,  so  that  no 
mixture  may  take  place  of  the  two  liquids.  The 
vase  is  placed  under  the  receiver  of  an  air-pump, 
which  is  so  fixed  upon  its  support  as  to  remain 
quite  steady  when  the  air  is  pumped  out.  At 
the  first  strokes  of  the  piston,  the  ether  becomes 
in  a state  of  ebullition;  it  is  evapoiated  totally 
in  less  than  a minute,  and  the  water  remains  con- 
verted into  ice. 

TO  PROCURE  ICE  FROM  A POWDER. 

This  is  made  by  pulverising  and  drying  the 
shivery  fragments  of  porphyritic  trap,  which  will 
absorb  one-fifth  of  its  own  weight  of  water.  Two 
quarts  of  it,  spread  in  a large  dish,  will  in  a few 
minutes,  in  an  exhausted  receiver,  freeze  half  of 
three  quarters  of  a pound  of  .water,  in  a cup  of 
porous  earthen  ware.  After  each  process,  its 
power  will  be  restored  by  drying  it  before  a firs, 
2 i 3 
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or  in  the  sun  ; of  course,  ice  may  always  be  pro- 
cured from  it  in  hot  climates.  Experiments  tried 
with  oatmeal,  have  produced  equal  results. 

TO  CHAR  PEATS  AT  THE  MOSS. 

The  best  method  of  charing  peats  where  they 
are  dug,  is — when  the  peats  are  properly  dried, 
wheel  to  the  outside  of  the  moss  a single  horse 
cart  load  of  them.  Level  a spot  of  ground,  about 
seven  feet  in  diameter,  near  to  a drain,  and  drive 
a stake  of  wood  into  the  ground,  about  five  feet 
long;  roll  some  dry  heather  or  pol,  (the  refuse 
of  flax),  round  the  stake,  and  lay  some  also  upon 
the  ground  where  the  peats  are  to  be  placed  ; — 
then  set  the  peats  upon  and  all  round  the  stake, 
inclining  to  the  centre,  with  a little  dry  heather 
or  pol  between  each  floor  of  peat,  until  near  the 
top,  or,  last  course  : then  they  are  laid  in  a hori- 
zontal direction  ; and  the  stack  when  finished,  is 
in  the  form  of  a bee-hive.  The  next  operation  is 
to  set  the  stack  on  fire,  which  is  done  at  the  bot- 
tom all  round ; the  fire  will  soon  run  up  the  post 
in  the  centre  ; and  when  the  heather  or  pol  is  all 
consumed,  the  space  forms  a chimney,  and  occa- 
sions the  stack  to  bum  regularly.  If  the  wind- 
ward side  should  burn  too  fast,  apply  some  wet 
turf.  When  the  peats  are  thought  to  be  suffi- 
ciently burnt,  which  is  easily  known  from  the 
appearance  of  the  smoke,  apply  wet  turf  and 
water  from  the  adjoining  drain  as  fast  as  possible, 
until  the  whole  be  extinguished  : — the  charcoal 
may  be  removed  upon  the  following  day. 

TO  CHAR  PEATS  FOR  FAMILY  USE. 

When  charcoal  is  required  for  cookery,  or  any 
other  purpose  in  the  family,  take  a dozen  or  fifteen 
peats,  and  put  them  upon  the  top  of  the  kitchen 
fire,  upon  edge  ; they  will  soon  draw  up  the  coal 
fire,  and  become  red  in  a short  time.  Afier  being 
turned  about  once  or  twice,  and  done  with  smok- 
ing, they  are  charred,  and  may  be  removed  to 
the  stoves ; if  more  char  is  wanted,  put  on  another 
supply  of  peats.  By  following  this  plan,  the 
kitchen  fire  is  kept  up,  and  thus  with  very  little 


trouble,  a supply  of  the  best  charred  peat  is 
obtained  perfectly  free  from  smoke ; and  the 
vapour  by  no  means  so  noxious  as  charcoal  made 
from  wood.  Peats  charred  in  this  way  may  be 


used  in  a chafer,  in  any  room,  or  even  in  a nur- 


sery, without  any  danger  arising  from  the  vapour. 

It  would  also  be  found  very  fit  for  the  warming 
of  beds  ; and  much  better  than  live  coals,  which 
are,  in  general,  used  full  of  sulphur,  and  smell  all 
over  the  house. 

Peats  charred  in  a grate,  and  applied  to  the 
purpose  of  charcoal  immediately,  without  being 
extinguished,  make  the  purest  and  best  char,  and  ^ 
freest  of  smoke.  When  peats  are  charred  in  a 
large  quantity,  and  extinguished,  any  part  of  the 
peat  that  is  not  thoroughly  burnt  in  the  heart,  will 
imbibe  moisture;  and,  when  used,  will  smoke, 
and  have  a disagreeable  smell,  which  would  at 
once  hinder  chaired  peat  from  being  used  in 
gentleman’s  family. 
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TO  MAKE  A CHEAP  FUEL. 


Mix  coal,  charcoal,  or  saw-dust,  one  part, 
sand  of  any  kind,  two  parts,  marl  or  clay,  one 
part,  in  quantity  as  thought  proper.  Make  the 
mass  up  wet,  into  balls  of  a convenient  size  ; and 
when  the  fire  is  sufficiently  stroii",  place  these 
bails  according  to  its  size,  a little  above  the  top 
bar;  and  they  will  produce  a heat  considerably 
more  intense  than  common  fuel  ; and  ensure  a 
saving  of  one  half  the  quantity  of  coals.  A fire 
then  made  up,  will  require  no  stirring,  and  will 
need  no  fresh  fuel  for  ten  hours. 


TO  CLEAN  WATER  CASKS. 

Scour  the  inside  well  out  with  water  and  sand, 
and  afterwards,  apply  a quantity  of  charcoal  dust; 
another  and  better  method  is,  to  rinse  them  with  a 
pretty  strong  solution  of  oil  of  vitriol  and  water, 
which  will  entirely  depiive  them  of  their  foulness. 


TO  PRESERVE  EGGS. 

Apply  with  a brush  a solution  of  gum-arabic 
to  the  shells,  or  immerse  the  eggs  therein,  lei  them 
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dry,  and  afterwards  pack  them  in  dry  charcoal 
dust.  .This  prevents  their  being  affected  by  any 
alterations  of  temperature. 

Another  Method. 

Mix  together  in  a tub,  or  vessel,  one  bushel, 
'•“Winchester  measure,  of  quick  lime,  thirty-two 
ounces  of  salt,  eight  ounces  of  cream  of  tartar, 
with  as  much  water  as  will  reduce  the  composi- 
tion to  a sufficient  consistence,  to  float  an  egg. 
Then  put,  and  keep  the  eggs  therein,  which  will 
preserve  them  perfectly  sound  for  two  years  at 
least. 

A SUBSTITUTE  FOR  MILK  AND  CREAM. 

Beat  up  the  whole  of  a fresh  egg,  in  a basin, 
and  then  pour  boiling  tea  over  it  gradually,  to 
prevent  its  curdling.  It  is  difficult  from  the 
taste,  to  distinguish  the  composition  from  rich 
ccream. 

TO  CURE  BUTTER. 

Take  two  parts  of  the  best  common  salt,  one 
part  of  sugar,  and  one  part  of  salt-petre ; beat 
them  up,  and  blend  the  whole  together.  Take 
one  ounce  of  this  composition,  for  every  16  oun- 
ces of  butter,  work  it  well  into  the  mass  and 
cclose  it  np  for  use. 

Butter  cured  this  way,  appears  of  a rich  mar- 
rrowy  consistence,  and  fine  colour,  and  never  ac- 
quires a brittle  hardness,  nor  tastes  salt.  It  will 
likewise  keep  good  three  years,  only  observing, 
that  it  must  stand  three  weeks  or  a month,  before 
it  is  used. 

TO  REMOVE  THE  TURNIP  FLAVOUR  FROM  MILK 
OR  BUTTER. 

Dissolve  a little  nitre  in  spring  water,  which 
■keep  in  a bottle,  and  put  a small  tea-cup  full  into 
eight  gallons  of  milk,  when  warm  from  the  cow. 

TO  MAKE  BUTTER,  DUMBARTON  METHOD. 

First  scald  thecbuiui  with  boiling  water  to  en- 
sure cleanliness,  then  having  put  in  the  cream, 
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work  it  till  the  butter  is  separated  from  the  milk, 
and  put  the  former  into  a clean  vessel.  Next  draw 
a corn  sickle  several  times  crossways  through  it, 
for  the  purpose  of  extracting  any  hairs  or  super- 
fluities which  may  adhere  to  it.  Let  the  but- 
ter be  putinto  spiing  water  during  thisoperation ; 
which  will  prevent  its  turning  soft ; and  which 
will  clear  it  likewise  from  any  remnants  of  milk. 
Next  mix  w ith  every  stone  of  butter,  ten  ounces 
of  salt.  Incorporate  it  well,  otherwise  the  butter 
will  not  keep.  In  May  and  June,  each  stone  of 
butter  will  take  one  ounce  more  of  salt,  but  after 
the  middle  of  August,  one  ounce  less  will  suffice. 
When  made,  put  it  into  a well-seasoned  kit,  and 
shake  a handful  of  salt  on  the  top,  which  will  pre- 
serve it  from  mouldiuess.  In  this  way  continue 
to  make  and  salt  the  butter,  placing  one  moke 
upon  the  other,  until  the  kit  is  full.  Observe 
that  the  kit  does  not  leak,  as  the  liquor  oozing 
through,  would  occasion  the  butter  to  spoil. 

TO  MAKE  CHESHIRE  CHEESE. 

It  is  necessary  in  making  the  best  cheese  to  put 
in  the  new  milk  without  skimming,  and  if  any 
overnight’s  milk  be  mixed  with  it,  it  must  be 
brought  to  the  same  natural  warmth  ; into  this 
put  as  much  rennet  as  is  just  sufficient  to  come  to 
the  curd,  and  no  more ; for  on  this  just  propor- 
tion the  mildness  of  the  cheese  is  said  to  depend, 
a piece  dried  of  the  size  of  a worn  sixpence, 
and  put  into  a tea-cupful  of  water  with  a little 
salt,  about  twelve  hours  before  it  is  wanted,  is 
sufficient  for  18  gallons  of  milk.  The  curd  is 
next  broken  down,  and,  when  separated  from  the 
whey,  is  put  into  a cheese  vat  and  pressed  very 
dry;  it  is  next  broken  very  small  by  squeezing 
it  with  the  hands.  New  curd  is  mixed  with 
about  half  its  quantity  of  yesterday’s,  and  which 
has  been  kept  for  that  purpose.  When  the  curds 
have  been  thus  mixed,  well  pressed  and  clo- 
sed with  the  hands  in  a cheese-vat,  till  they 
become  one  solid  lump,  it  is  put  into  a press  for 
four  or  five  hours,  then  taken  out  of  the  cheese-vat 
and  turned,  by  means  of  a doth  put  into  the  same 
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for  this  purpose,  and  again  put  into  the  press  for 
the  night.  It  is  then  taken  out,  well  salted,  and 
put  into  the  press  again  till  morning,  when  it  is 
taken  out  and  Iayed  upon  a flag  or  board,  till  the 
salt  is  quite  melted,  then  it  is  wiped,  put  into  a 
dry  room,  and  turned  every  day,  till  it  becomes  dry 
enough  for  the  market. 

TO  CORRECT  DAMAGED  GRAIN. 

Put  the  injured  article  into  an  oven,  from  which 
the  bread  has  been  just  drawn.  Spread  it  in  a 
bed,  of  from  three  to  four  inches  in  thickness,  and 
stir  it  frequently  with  a shovel  or  rake,  to  facili- 
tate the  disengagement  of  the  vapour.  In  ten  or 
fifteen  minutes,  according  to  its  humidity,  with- 
draw it  ; when  perfectly  cool  and  aired,  it  will  be 
restored  to  its  wholesome  qualities. 

Another  Method. 

Musty  grain,  totally  unfit  for  use,  and  w hich  can 
scarcely  be  ground,  may  be  rendered  perfectly 
sweet  and  sound  by  simply  immersing  it  in  boil- 
ing water,  and  letting  it  remain  till  the  water 
becomes  cold.  The  quantity  of  water  must  be 
double  that  of  the  corn  to  be  purified.  The  musty 
quality  rarely  penetrates  through  the  husk  of  the 
wheat ; and  in  the  very  worst  cases,  it  does  trot 
extend  through  the  amylaceous  matter  which  lies 
immediately  under  the  skin.  In  the  hot  water, 
all  the  decayed  or  rotten  grains  swim  on  the  sur- 
face, so  that  the  remaining  wheat  is  effectually . 
cleaned  from  all  impurities,  without  any  material 
loss.  It  is  afterwards  to  be  dried,  stirring  it  oc- 
casionally on  the  kiln. 

TO  IMPROVE  NEW  SECONDS  FLOUR  OF  BAD 
QUALITY. 

Mix  common  carbonate  of  magnesia  well,  in 
proportions  of  fiom  20  to  40  grains  to  a pound  of 
flour  ; calcined  magnesia  will  improve  the  bread, 
but  not  nearly  to  the  same  extent  as  the  carbo- 
nate. It  will  improve  the  colour  of  bread  made 
from  new  seconds  flour,  while  it  impairs  the  colour 
of  broad  fiom  fine  old  and  new  flour. 


TO  PRESERVE  FLOUR. 

Attach  a number  of  lofts  to  every  mill,  so  that 
the  flour,  in  place  of  being  thrust  into  sacks,  the 
moment  it  escapes  from  the  friction  of  the  stones, 
may  be  taken  up  by  the  machinery,  and  spread 
out  to  cool  in  the  most  careful  manner.  The 
violent  friction  of  the  stones  necessarily  creates  a 
great  heat  and  steam ; and  if  flour  is  thrust  into 
sacks  in  this  state,  a chemical  action  w ill  make  it 
moist,  soft,  and  clammy. 

TO  PRESERVE  WHEAT. 

Kiln  dry  it  and  put  it  in  cubical  cases  of  earth- 
enware, glazed  on  the  outside,  and  filled  full  as 
possible  ; cover  them  by  a piece  of  the  same  ware 
made  to  fit  close,  and  secured  with  a mixture 
of  pitch,  tar,  and  hempen  cloth,  till  the  whole  be 
made  air  tight.  A case  of  this  kind  might  be 
made  which  would  hold  four  bushels  or  a quarter 
of  wheat. 

TO  CORRECT  MOIST  FLOUR. 

In  preparing  the  dough,  let  one-third  of  the 
flour  be  kept  unmixed,  till  the  dough  begins  lo 
rise,  then  add  a little  of  the  flour,  and  when  it 
rises  again,  add  a little  more,  and  so  on  for  four 
or  five  hours,  till  the  whole  of  the  flour  is  used. 
In  this  manner  the  mixture,  which  occasions  a 
glistening  appearance  in  the  dough,  will  be  taken 
up,  and  the  bread,  as  is  already  mentioned,  will 
be  highly  improved. 

TO  REMOVE  FLIES  FROM  ROOMS. 

Take  half  a tea-spoonful  of  black  pepper,  in 
powder,  one  tea-spoonful  of  brown  sugar,  and 
one  table-spoonful  of  cream;  mix  them  well  to- 
gether, and  place  them  in  the  room,  on  a plate 
where  the  flies  are  troublesome,  and  they  will 
soon  disappear. 

TO  MAKE  EXCELLENT  BREAD. 

Mix  seven  pounds  of  best  flour,  with  three 
pounds  of  pared  boiled  potatoes.  Steam  oH  the 
water,  and  leave  them  a few  minutes  ou  the  fire, 
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mash  them  fiue,  and  mix  them  whilst  quite  warm 
in  the  flour,  with  a spoonful  or  more  of  salt. 
Put  a quart  of  water,  milk  warm,  with  three 
large  spoonsful  of  yeast,  gradually  to  the  potatoes 
and  flour.  Work  it  well  into  asmootli  dough, and 
et  it  remain  four  hours  before  it  is  baked. 

TO  MAKE  BREAD  WITH  A VERY  SMALL 
QUANTITY  OF  YEAST. 

Put  one  bushel  of  flour  into  the  trough,  mix 
hree  quarters  of  a pint  of  warm  water,  and  one 
|:  easpoonful  of  thick  yeast  well  together : pour  a 
•.mall  quantity  in  a hole  made  in  the  centre  of  the 
lour  large  enough  to  contain  two  gallons  of  vva- 
l er  ; then  stir  with  a stick,  about  two  feet  long, 
ome  of  the  flour,  until  it  is  as  thick  as  pudding 
matter.  Strew  some  of  the  dry  flour  over  it,  and 
et  it  rest  for  an  hour,  then  pour  about  a quart 
k lore  water,  and  having  stirred  it  as  before,  leave 
t for  two  hours,  and  then  add  a gallon  more  of 
. /arm  water.  Stir  in  the  flour  again,  and  in  about 
| iur  hours  more,  mix  op  the  dough,  and  cover  it 
/arm  ; in  about  four  hours  more  you  may  put  it 
1 the  oven,  and  as  light  bread  will  be  obtained 
.g  though  a pint  of  yeast  had  been  used. 

O PREPARE  BREAD  IN  THE  METHOD  OF  I HE 
LONDON  BAKERS. 

Sift  a sack  of  flour  into  the  kneading  trough  ; add 

■ x pounds  of  salt,  and  two  pounds  of  alum,  dis- 
ilve  them  separately  in  a pailful  of  water  (cooled 
,»  90  degrees  Fahr.)  with  two  quarts  of  yeast. 

tir  it  well,  and  strain  it  through  a cloth  or  sieve  ; 
terwards  mix  it  with,  the  flour  into  a dough, 
•sxt  cover  it  up  with  cloths  and  shut  down  the 

■ ough  lid  close  to  retain  the  heat.  In  two  hours 
ore,  mix  in  another  padful  of  warm  water  with 
le  sponge,  and  again  cover  it  up  for  two  hours, 
fier  this  knead  it  for  more  than  an  hour,  wiili 
iree  pailsful  of  warm  water.  Return  the  dough  to 
ie  trough,  sprinkle  it  with  dry  flour,  and  in  four 
inrs’  time,  knead  it  well  for  about  half  an  hour, 
lien  it  will  be  fit  to  mould  into  loaves. 
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TO  PREPARE  HOUSEHOLD  BREAD. 

Mix  four  ounces  of  salt,  three  quarts  of  water, 
a pint  of  yeast,  and  a peck  of  second  flour,  in  a 
trough ; when  propeiiy  fermented,  knead  and 
divide  it  into  loaves.  Sometimes  a portion  of 
rye-meal,  rice,  flour,  or  boiled  potatoes,  are  mixed 
with  the  flour  previous  to  the  kneading,  the  two 
former  serve  to  bind  the  bread,  the  latter  cause 
it  to  be  open  and  spongy. 

TO  PRODUCE  ONE  THIRD  MORE  BREAD  FROM  A 
GIVEN  QUANTITY  OF  CORN. 

Boil  a bushel  of  the  coarsest  bran,  in  seven 
gallons  of  water  for  one  hour,  keep  stirring  it, 
that  it  may  not  stick  to  the  bottom,  then  pour  it 
off  into  a trough,  or  tub  full  of  holes,  over  which 
lay  a coarse  cloth  or  sieve.  On  the  top  of  the 
whole  put  a wooden  cover,  with  a weight  suffi- 
ciently heavy  to  press  out  the  liquor  from  the 
bran,  whifch  will  sink  to  the  bottom  of  the  tub  in 
a thick  pulp.  This  liquor  will  contain  the  essen- 
tial oil  of  the  corn,  and  when  kneaded  in  with  a 
proper  proportion  of  flour,  it  will  yield  one- 
third  more  than  the  same  quantity  would,  made 
with  water  in  the  nsual  way. 

TO  MAKE  FRENCH  BREAD. 

Put  a pint  of  milk  into  three  quarts  of  water. 
In  winter  let  it  be  scalding  hot,  but,  in  summer, 
little  more  than  milk-warm  : put  in  salt  sufficient. 
Take  a pint  and  a half  of  good  ale  yeast,  free 
from  bitterness,  and  lay  it  in  a gallon  of  water  the 
night  before.  Pour  off  the  yeast  into  the  milk  and 
water,  and  then  break  in  rather  more  than  a 
quarter  of  a pound  of  butter.  Work  it  well  till  it 
is  dissolved  ; then  beat  up  two  eggs  in  u basin,  and 
stir  them  in.  Mix  about  a peck  and  a half  of  flour 
with  the  liquor,  and,  in  winter,  make  the  dough 
pretty  stiff  , but  more  slack  in  summer  ; mix  it  well, 
and  the  lc-ss  it  is  worked  the  better.  Stir  the  liquor 
into  flour,  as  for  pie-crust,  and  after  the  dough  is 
made,  cover  it  with  a cloth,  and  let  it  lie  to  rise, 
while  the  oven  is  heating.  When  the  loaves  have 
lain  in  a quick  oven  about  a quarter  of  an  hour 
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turn  them  on  the  other  side  for  about  a quarter  of 
an  hour  longer.  Then  take  them  out,  and  chip 
them  with  a knife,  which  will  make  them  look 
spongy,  and  of  a fine  yellow,  whereas  rasping 
takes  off  this  fine  colour,  and  renders  their  look 
less  inviting. 

TO  MAKE  WHOLESOME  MIXED  BREAD. 

Take  of  rice  3 lbs. ; boil  it  in  a sufficient  quan- 
tity of  water  till  reduced  to  a soft  pulp,  then  rub 
it  with  6 lbs.  of  mealy  potatoes,  cooked  by  steam, 
and,  when  well  blended,  add  6 lbs.  of  flour  ; make 
the  whole  into  a dough  with  water,  and  ferment 
with  yeast,  in  the  usual  manner. 

TO  MAKE  BRAN  BREAD. 

To  four  pounds  of  best  household  flour,  put  two 
table  spoonsful  of  small  beer  yeast,  and  half  a 
pint  of  warm  water;  let  it  stand  two  hours  in  a 
warm  place.  Add  half  a pound  of  bran,  and  a 
tea-spoonful  of  salt  ; make  the  dough  with  skim 
milk,  or  warm  water  ; cover  it  up,  and  let  it  stand 
an  hour.  Hut  the  loaves  into  warm  dishes,  and 
let  them  stand  twenty  minutes  before  they  go  into 
the  oven. 

Another  Method. 

Mix  with  halfapeckof  flour,  containing  the 
whole  of  the  bran,  a quarter  of  a pint  of  small 
beer  yeast,  and  a quart  of  lukewarm  water  ; stir 
it  well  with  a wooden  spoon  until  it  becomes  a 
thick  batter,  then  put  a napkin  over  the  dough, 
and  set  it  about  three  feet  from  the  fire,  until  it 
rises  well.  Add,  if  requisite,  a little  more  w arm 
water,  strew  over  it  a table-spoonful  of  salt,  and 
make  the  whole  into  a stiff  paste.  Put  it  to  the 
fire,  and  when  it  rises,  again  knead  it  into  the 
dough.  If  baked  in  tins,  the  loaves  will  be  im- 
proved. 

TO  MAKE  LEAVEN  BREAD. 


this  quantity  into  a peck  of  flour  with  warm  water.  1 
Cover  the  dough  close  with  a cloth,  or  flannel,  b*' 
and  keep  it  in  a warm  place  ; further  mix  it  next  \ 
morning  with  two  or  three  bushels  of  flour,  mix-  f 
ed  up  with  warm  water  and  a little  salt.  When  ^ 
the  dough  is  thoroughly  made,  cover  it  as  before.  ►- 
As  soon  as  it  rises,  knead  it  well  into  loaves.  Ob- 
serve in  this  process,  that  the  more  leaven  is 
put  to  the  flour,  the  lighter  the  bread  will  be,  and 
the  fresher  the  leaven,  the  less  sour  will  it  taste. 

' ■ ftv 

TO  MAKE  FOUR  QUARTERN  LOAVES  FOR  FAMILY 
USE. 

Procure  a peck  of  flour,  with  which  mix  a H 
handful  of  salt  to  three  quarts  of  water,  and  add  el 
half  a pint  of  good  fresh  yeast.  Work  the  whole  « 
well  together,  and  set  it  to  rise  at  a moderate  e 

distance  from  the  fire,  from  two  to  three  hours.  h( 
Then  divide  it  into  four  equal  parts,  put  it  into  tc 
tins,  and  send  it  to  the  baker’s. 

The  London  bakers,  to  give  their  flour  a fac-  i 
titious  whiteness,  boil  alum  in  the  water ; but  « 
such  means  will  not  be  resorted  to  in  any  private  # 
family.  b 

TO  MAKE  CHEAP  BREAD. 

Take  pumpkins,  and  boil  them  in  water  until  it  i ? 
is  quite  thick,  and,  with  the  decoction  mix  flour 
so  as  to  make  donah.  Tkis  makes  an  excellent  » 
bread.  The  proportion  is  increased  at  least  one- 
fourth,  and  it  keeps  good  a length  of  time. 

ll  r 

Another  Method. 

Birkenmayer,  a brewer  of  Constance,  has  [ 
succeeded  in  manufacturing  bread  from  the  fari- 
naceous residue  of  beer.  Ten  pounds  of  this  spe-  ! 
cies  of  paste,  one  pound  of  yeast,  five  pounds  of  i 
ordinary  meal,  and  a handful  of  salt,  produce  i 
twelve  pounds  of  black  bread,  both  savory  and 
nourishing. 


Take  about  two  pounds  of  dough  of  the  last 
making,  which  has  been  raised  by  barm  ; keep  it 
in  a wooden  vessel,  covered  well  with  flour.  This 
will  become  leaven  when  sufficiently  sour.  Work 


TO  MAKE  BREAD  OF  ICELAND  MOSS  AND  FLOUR. 

This  vegetable  may  be  used  alone,  or  with  flour, 
in  the  making  of  bread.  Boil  seven  pounds  of 
lichen  meal  in  100  pints  of  water  ; and  afterwards 
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mis  the  same  with  69  lbs.  of  flour,  and  when 
baked,  the  product  will  be  160  lbs  of  good  house- 
■;&  hold  bread.  Whereas,  without  this  addition,  the 
Hour  would'  not  produce  more  than  79  lbs.  of 
broad.  To  prepare  it,  use  1 pound  of  lichen 
•meal  in  the  form  of  paste,  to  about  05  lbs.  of  flour. 


TO  MAKE  BREAD  ON  MR.  COBBETT  S PLAN. 

Suppose  the  quantity  b'e  a bushel  of  flour.  Put 
this  flour  into  a trough  that  people  have  for  the 
purpose,  or,  it  may  be  in  a clean  smooth  tub  of 
any  shape,  if  not  too  deep,  and  sufficiently  large. 

' Make  a pretty  deep  hole  in  the  middle  of  this  heap 
of  flour.  Take  (for  a bushel)  a pint  of  good  fresh 
i 1 yeast,  mix  it  and  stir  it  well  up  in  a pint  of  soft 
I water  milk-warm.  Pour  this  into  the  hole  in  the 
| heap  of  flour.  Then  take  a spoon  and  work  it 
1 rc-und  the  outside  of  this  body  of  moisture,  so  as 
1 to  bring  into  it  by  degrees  flour  enough  to  make  it 
l form  a thin  batter,  which  must  be  stirred  about 
1 well  for  a minute  or  two.  Then  take  a handful 
of  flour  and  scatter  it  thinly  over  the  head  of  this 
batter,  so  as  to  hide  it.  Then  cover  the  whole 
over  with  a cloth  to  keep  it  warm  ; and  this  co- 
vering, as  well  as  the  situation  of  the  trough,  as  to 
distance  from  the  fire,  must  depend  on  the  nature 
of  the  place  and  state  of  the  weather,  as  to  heat 
and  cold.  When  the  batter  has  risen  enough  to 
i^^iake  cracks  in  the  flour,  begin  to  form  the  whole 
mass  into  dough,  thus  : begin  round  the  hole  con 
tainiDg  the  batter,  working  the  flour  into  the 
batter,  and  pouring  in,  as  it  is  wanted  to  make 
the  flour  mix  with  the  batter,  soft  water  milk- 
warm,  or  milk.  Before  beginning  this,  scatter 
the  salt  over  the  heap,  at  the  rate  of  half  a pound 
to  a bushel  of  flour.  When  the  whole  is  suffi- 
ciently moist,  knead  it  well.  This  is  a grand 
part  of  the  business  ; for,  unless  the  dough  be  well 
worked,  there  will  be  little  round  lumps  of  flour 
in  the  loaves  ; and,  besides,  the  original  batter, 
which  is  to  give  fermentation  to  the  whole,  will 
not  be  duly  mixed..  It  must  be  rolled  over,  pres 
std  out,  folded  up  and  pressed  out  again,  until 


it  be  completely  mixed,  and  formed  into  a stiff 
and  tough  dough. 

When  the  dough  is  made,  it  is  to  be  formed  into 
a lump  in  the  middle  of  the  trough,  and,  with  a 
little  dry  flour  thinly  scattered  over  it,  covered 
over  again  to  be  kept  warm  and  to  ferment;  and 
in  this  state,  if  all  be  done  rightly,  it  will  not 
have  to  remain  more  than  about  15  or  20  minutes. 

The  oven  should  be  hot  by  the  time  that  the 
dough  has  remained  in  the  lump  about  20  mi- 
nutes. When  both  are  ready,  take  out  the  fire 
and  wipe  the  oven  clean,  and,  at  nearly  the 
same  moment,  take  the  dough  out  upon  the 
lid  of  the  baking  trough,  or  some  proper  place, 
cut  it  up  into  pieces,  and  make  it  up  into  loaves, 
kneading  it  again  in  these  separate  parcels : 
shaking  a little  flour  over  the  board,  to  prevent 
the  dough  adhering  to  it.  The  loaves  should  be 
put  into  the  oven  as  quickly  as  possible  after  they 
are  formed  ; when  in,  the  oven-lid,  or  door  should 
be  fastened  up  very  closely  ; and,  if  all  be  pro- 
perly managed,  loaves  of  about  the  size  of  quar- 
tern loaves,  will  be  sufficiently  baked  in  about 
two  hours.  But  they  usually  take  down  the  lid, 
and  look  at  the  bread,  in  order  to  see  how  it  is 
going  on. 

TO  DETECT  ADULTERATION  IN  BREAD. 

Run  into  the  crumb  of  a loaf  one  day  old,  the 
blade  of  a knife  considerably  heated  ; and  if 
adulterated  with  alum  it  will  shew  its  unwhole- 
some adherences  on  the  surface  ; and  it  may  be 
further  detected  by  the  smell.  Bone-dust  or 
plaster  of  Paris,  may  be  discovered,  by  slicing 
the  soft  part  of  a loaf  thin,  and  soaking  it  in  a 
large  quantity  of  water  in  an  earthen  vessel, 
placed  over  a slow  fire,  three  or  four  hours.  Then 
having  poured  off  the  water  and  pap,  the  ob- 
noxious matter  will  be  found  at  the  bottom. 

TO  PRESERVE  HOUSES  FROM  VERMIN. 

Bugs,  in  particular,  may  readily  be  destroyed 
by  dissolving  half  a drachm  of  corrosive  subli. 
mate,  in  a quarter  of  an  ounce  of  spirit  of  salts. 
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mixing  it  with  one  quart  of  spirit  of  turpentine. 
Shake  these  well  together,  dip  a brush  in  it,  and 
wash  those  places  where  bugs  are  supposed  to 
resort : this  will  remove  them  to  a greater  cer- 
tainty than  any  other  mode  now  practised. 
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to  thpir  original  hive. 


MANAGEMENT  OF  BEES. 

TO  WORK  BEES  IN  GLASS  HIVES. 

To  produce  the  finest  virgin  honey,  without  the 
cruel  practice  of  destroying  the  bees,  and  having 
the  opportunity  of  seeing  them  at  their  labours,  a 
double-topped  straw  hive  has  been  invented  by 
Mr.  John  Molton,  at  175,  Strand,  and  is  so  con- 
structed as  to  support  4 glasses;  which  may  be 
lemovcd  with  safety,  and  the  bees  kept  warmer 
and  more  secure  than  in  any  other  hives. 

Hive  a swarm  in  the  lower  part  of  the  hive  in 
the  usual  way.  The  board  at  the  top  must  be 
kept  close  by  taking  care  to  secure  the  openings; 
this  is  done  by  turning  the  top  board  by  means  of 
a thumb  screw,  so  that  when  first  hived,  tne  holes 
of  both  boards  shall  not  correspond,  and  by  thus 
turning  the  upper  board,  it  will  prevent  the 
bees  from  passing  through,  while  hiving.  At 
night,  bring  the  hive  into  the  bee  house,  or  where 
it  is  intended  to  stand  ; in  about  two  days  after 
place  on  the  glasses  (which  should  be  clean)  over 
their  respective  openings,  and  stop  them  round 
with  mortar  : after  which,  turn  the  board  to  ad- 
mit the  bees  to  ascend  for  the  purpose  of  working, 
cover  the  glasses  with  the  small  upper  hive,  and 
do  not  look  at  them  for  a few  days.  Indeed,  no- 
thing will  then  be  necessary,  but  to  ascertain  when 
they  are  filled,  which  is  known  by  the  cell  being 
sealed  over,  which  may  be  expected  in  about 
twenty  days  after  a swarm  has  been  hived. 

When  the  honey  is  to  be  taken,  and  all  the 
glasses  removed,  it  will  be  requisite  first  to  turn  the 
board  to  exclude  the  bees ; then  with  a thin  knife 
loosen  them  from  the  adapter,  leave  them  thus  for 
about  an  hour  ; then  carry  the  glasses  inverted  a 
short  distance  from  the  hive  into  the  shade ; or 


a 3mall  wedge,  and  what 
readily  leave  and  return 
This,  if  effected  early  in 
the  season,  will  afford  the  opportunity  of  imme- 
diately replacing  the  same,  or  another  set  of 
glasses  to  be  again  filled. 

Observe,  if  wanted  at  any  time  to  take  only 
one  or  two  of  the  glasses  with  honey,  do  not  turn 
the  board  ; as  by  so  doing  the  combs  are  disunited, 
and  the  bees  themselves  will  then  empty  the  re- 
maining glasses  (although  afterwards  refill  them — 
which  might  occasion  a loss  of  time  in  the  best 
part  of  the  season  for  working) ; to  simplify 
which,  only  loosen  such  glasses  as  are  wished  to 
be  removed,  with  a thin  knife,  set  them  on  a di- 
vider, and  replace  others  in  their  stead.  The 
middle  of  a fine  day  is  the  best  time  to  remove 
glasses. 

It  will  not  be  advisable  to  take  any  honey  from 
the  hive  after  the  end  of  July,  as  the  remaining 
part  of  the  season  might  not  prove  favourable  to 
their  gathering  enough  for  their  winter  support ; 
therefore,  it  will  be  necessary,  about  this  time,  or 
early  in  August,  to  remove  all  the  glasses  and 
turn  the  board,  to  finally  shut  them  up. 

Those  glasses,  only  partly  filled  with  combs, 
should  be  carefully  set  aside  to  be  placed  on  again 
the  following  April ; if,  however,  the  stock  will 
require  feeding,  leave  one  or  more  of  the  glasses 
with  honey  for  that  purpose,  which  is  by  far  the 
best  mode. 

Thus  much  for  the  swarm  which  is  left  till  the 
following  April  — the  time  to  commence  again 
working  the  glasses,  as  hives  are  now  full  of 
combs  and  brood,  should  the  season  prove  fa- 
vourable, work  the  glasses  twice  or  more,  and 
equal  success  will  attend  every  subsequent  cor- 
responding year,  but  the  first  season  a swarm 
cannot  be  expected  to  fill  the  glasses  more  than 
once,  which  will  produce  8 pounds  of  the  finest 
honey. — This  method  of  management  will  not 
prevent  the  bees  from  swarming. 

The  honey  thus  obtained,  being  fresh  from  the 
hive,  will  be  of  the  finest  quality,  pure,  perfectly 
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ree  from  the  young  brood,  of  remarkably  fine  fra- 
: -ranee,  clear  in  colour,  and  very  far  superior  to 
i ny  produced  from  common  hives  ; it  may  also  be 
.akeu  at  pleasure  without  injury  to  the  bees — es- 
ecially,  without  being  obliged  to  resort  at  any 
ime  to  the  painful  and  execrable  process  of  smo- 
.hering  these  industrious  and  valuable  insects. 

TO  WORK  BEES  IN  STRAW  HJVES. 

The  double  cottage  straw  hive  will  answer 
iany  purposes  in  the  keeping  of  bees,  as  either  a 
lass  or  a small  straw  hive  may  be  worked  on  the 
.■Dp  of  it,  which  gives  it  an  advantage  over  the 
ommon  hive,  although  the  method  of  manage- 
laent  is  simple,  and  the  price  easy. 

Prepare  this  hive  for  a swarm  by  spreading 
-lortar  round  thee r own  of  it,  to  carry  the  adapter 
o support  a glass  or  small  straw  hive,  as  it  may 
e worked  with  either.  Hive  the  swarm  as  usual, 
iking  care  to  secure  the  opening  at  the  top  ; 
fter  removing  it  to  its  appointed  place,  let  the 
warm  work  for  ten  days ; then  clear  the  opening 
t top,  and  affix  on  either  a glass  ora  small  straw 
ive — the  bees  will  then  ascend  for  working, 
top  the  upper  hive  round  with  mortar  to  the 
dapter,  and  darken  it  with  a common  hive ; in 
ne  course  of  from  fifteen  to  twenty  days  exa- 
iine  it,  and  if  full,  take  the  honey  as  here  di- 
rected : — pass  a knife  or  wire  between  the  adap- 
•r  and  small  hive  to  separate  the  combs;  after 
hich  remove  the  small  hive  of  honey  on  a divi- 
er;  (a  brass  plate  about  12  inches  square)  it  will 
itn  be  immediately  necessary  to  place  a small 
ive  on  the  adapter,  or  stop  the  opening  till  ano- 
ler  hive  is  to  be  worked.  Carry  the  small  hive 
ow  on  the  divider  a short  distance  away,  or  ra- 
ter into  a daikened  room;  invert  it,  and  place 
ver  it  a small  empty  hive  of  the  same  size;  keep 
tern  steady,  and,  by  tapping  round  the  bottom 
ive,  the  bees,  in  a few  minutes,  will  ascend  to 
ie  hive  above;  carry  them  to  within  about  two 
ards  of  their  original  stock,  shake  them  out,  and 
icy  will  enter  again  as  usual. 


TO  WORK  BEES  IN  A BOX  HIVE. 

This  elegant  box  hive  consists  of  three  divisions, 
and  is  so  ingeniously  constructed,  that  the  finest 
honey  may  be  taken  without  destroying  the  bees; 
work  a glass  hive  on  the  top,  and  inspect  the  whole 
of  their  curious  and  interesting  labours  without 
disturbing  them. 

When  a swarm  is  placed  in  this  hive,  shut  the 
slider  of  the  adapter,  tie  a small  cord  round  to 
secure  the  parts  ; hive  the  swarm  in  the  usual  man- 
ner ; at  night  bring  it  into  the  bee-house  or  place 
appointed,  open  the  entrance  at  bottom  and  re- 
move the  cord;  if  a glass  hive  is  worked  on  the 
top,  place  it  on  the  same  evening,  stop  it  round, 
then  draw  back  the  slider  to  clear  the  grate,  leave 
it  a few  minutes,  and  the  bees  will  ascend  for 
working.  Then  raise  the  two  upper  divisions  to 
be  able  to  remove  the  bottom  division,  and  by 
the  compression  the  bees  are  obliged  to  work 
in  the  glass  hive,  which  should  be  darkened  with 
its  proper  cover,  and  left  for  a few  days  with- 
out being  looked  at:  it  will  be  necessary  to  replace 
the  unemployed  division  at  the  bottom  four  or  five 
days  previous  to  the  removal  of  the  glass  of  honey  ; 
in  removing  which  shut  the  slider  and  leave  it  in 
this  state  for  one  hour:  then  follow  those  plain 
directions  laid  down  for  the  removal  of  glass 
hives. 

If  more  honey  is  wanted  from  this  hive  than  the 
glass  affords,  examine  the  divisions  eaily  in  Sep- 
tember : if  the  three  are  full,  viz.  the  two  upper 
hives  of  honey  and  the  bottom  of  combs  ; and  nut 
othirwise,  proceed  to  remove  the  fillets  of  the  top 
division,  and  pass  the  brass  divider  between  those 
parts,  where  it  should  remain  for  an  hour;  then 
raise  the  division  with  a wedge,  and  draw  back 
the  slider  of  the  adapter  to  let  the  bees  out,  and 
when  clear,  which  will  be  in  a few  minutes,  re- 
move this  division  and  place  the  adapter  to  the 
next  division,  and  by  withdrawing  the  divider  it 
will  fit  close  down  ; when  the  combs  of  honey  are 
taken  out  from  this  division,  it  should  he  replaced 
at  the  bottom  ; consequently,  every  year,  or  once 
in  two  years,  give  them  as  it  were  a lresh  division. 
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or  part  of  a hive  to  rebuild  in,  which  keeps  the 
bees  constantly  at  work,  and  the  combs  in  a good 
state  of  preservation, 

TO  WORK  BEES  IN  A HEXAGON  BOX  HIVE  AND 
STRAW  HIVE. 

This  box  hive  is  admirably  constructed  with 
slider  and  grating,  having  large  glass  windows, 
and  supporting  a glass  hive  on  the  top,  that,  when 
well  supplied  with  bees,  it  affords  the  pleasing 
opportunity  of  viewing  the  progress  of  their  la- 
bours, and  exhibits  a very  interesting  and  beautiful 
appearance. 

To  hive  a swarm,  it  is  only  necessary  to  shut 
the  slider  over  the  grating,  and  then  proceed  as 
before  directed.  (When  a glass  hive  is  to  be 
worked,  follow  the  instructions  given  with  the  su- 
perior box  hive.)  This  hive  is  the  best  calculat- 
ed to  work  bees  from  other  hives,  especially  when 
they  are  in  a state  of  decay,  particularly  the 
common  hive — it  is  effected  merely  by  withdraw- 
ing the  slider  clear  of  the  grate,  and  placing  the 
common  hive  over  it  in  the  evening,  taking  care 
to  stop  the  entrance  of  the  former  with  mortar. 
The  bees  will  of  course  then  enter  at  bottom,  and 
when  they  have  worked  the  bottom  hive  nearly 
full,  which  is  ascertained  by  means  of  the  win- 
dows, carefully  lift  them  up,  and  place  under 
them  another  hexagon  hive ; consequently,  this 
colony  consists  of  three  hives,  and  it  will  not  be 
safe  to  remove  the  upper  hive,  unless  the  bees 
have  worked  combs  into  the  bottom  hive,  which, 
if  effected  at  the  end  of  the  season,  the  common 
hive  may  be  safely  taken  with  its  contents. 

TO  W ORK  BEES  IN  THE  COMMON  HIVE. 

This  hive  being  in  such  general  use  in  this  coun- 
try for  many  years,  requires  but  little  observation, 
except  on  some  essential  points,  which,  to  bene- 
fit the  cultivator,  ought  to  be  attended  to.  First, 
care  should  be  taken  to  have  the  hive  made  of 
clean  and  good  straw,  and  manufactured  of  a 
suitable  thickness.  Some  hives  are  so  so  thin  and 
loose,  as  to  require  many  days  of  the  most  va- 


luable time  of  the  swarm  to  render  the  hive  fit 
for  their  use. 

Secondly,  a hive  should  be  chosen  in  pro- 
portion to  the  size  of  the  swarm;  and  w’hen 
a good  hive  is  obtained,  and  a swarm  placed 
in  it,  which  should  fill  it  to  within  a rim  or 
two  of  the  bottom,  shelter  it  from  cold  winds 
and  rain  ; for  if  once  the  wet  penetrates  a hive, 
it  affects  the  combs,  and  the  bees,  getting  a dis- 
taste for  their  home,  will  work  very  slowly,  and 
often  desert  it  altogether;  whereas,  if  they  have 
a hive  to  their  liking,  leave  them  unmolested,  and 
they  will  soon  furnish  it  with  combs  and  honey. 
It  is  not  material  in  what  aspect  the  stock  stands, 
provided  the  sun  shines  on  the  hive  once  in  the 
course  of  the  day.  Well-peopled  hives,  kept  dry* 
will  thrive  in  most  situations. 

One  of  those  fatal  accidents  to  which  this  hive 
is  subject,  occurs,  through  covering  it  with  a 
hackle  or  turf,  by  which  their  great  enemy  the 
mouse  is  enticed,  who  will  make  a nest  on  the  top, 
and  ultimately  eat  its  way  through  the  crown  of 
the  hive,  and  destroy  both  combs  and  bees. 

About  August,  the  robbing  commences  by  bees 
and  wasps,  which  is  but  little  regarded  ; an  im- 
portant benefit  will  be  derived  by  destroying  the 
queen  wasp  seen  about  April,  which  is  the  mother 
of  thousands ; much,  therefore  depends  on  the 
preservation  of  those  hives  which  are  to  stand  the 
winter.  To  protect  them,  apply  the  guard  in- 
vented by  Mr.  Espinasse,  which  is  calculated  to 
prove  highly  beneficial  in  its  effect. 

In  September,  attention  should  be  directed  to 
weigh  the  stocks  ; none  of  those  of  less  than  from 
fifteen  to  twenty  pounds  in  weight  can  safely  be 
relied  on  to  stand  the  winter,  without  feeding; 
and  stop  all  hives  down  to  the  board  with  mortar. 

TO  ESTABLISH  AN  APIARY. 

The  best  time  to  establish  an  apiary  is  about 
February,  as  the  stocks  have  passed  through  the 
winter  in  safety — the  combs  are  then  empty  of 
brood,  light  of  honey,  aid  the  removal  safe  and 
easy.  Stocks  should  be  selected  by  a competent 
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’ indge,  as  ilie  weight  alone  cannot  always  ben-lied 
:>n  ; but  such  as  weigh  12  pounds  and  upwards  — 
the  number  of  bees  must  also  be  observed,  and 
that  they  are  well  combed  to  near  the  bottom — 
■.these  may  be  safely  chosen. 

When  they  are  brought  home,  set  them  in  the 
aee-house,  being  particularly  careful  to  keep 
them  dry.  The  next  day,  plaster  the  hive  to  the 
ooard,  leaving  an  entrance  the  sHe  of  the  little 
anger. 

It  this  season  has  passed,  purchase  the  first 
mid  early  swarms ; for  late  ones  or  casts  are  not 
.voith  keeping,  unless  two  or  three  have  been 
: united. 

To  remove  stocks,  the  evening  is  the  best  time; 
:he  hive  should  be  raised  by  wedges  some  hours 
orevions,  unless  the  floor  be  also  moveable  with 
:he  hive — otherwise,  many  bees  will  remain  on 
:he  floor  at  the  time,  and  prove  very  troublesome. 
Bnt  when  the  floor  is  moveable,  plaster  the  hive 
with  mortar  to  the  board  ; pin  a card  pierced  with 
toles  before  the  entrance,  securing  the  hive  to  the 
joard  firmly ; in  this  way  it  would  travel  any 
distance. 

Swarms  purchased  should  be  brought  home  the 
■tame  evening;  for  if  delayed  for  a day  or  two, 
:ombs  will  be  worked,  and  subject  to  be  broken 
cn  removing. 

TO  CULTIVATE  BEE-FLOWERS. 

Bees  are  most  fond  of  those  places  where  their 
favourite  flowers  are  to  be  found  ; therefore  bee- 
keepers should  encourage  the  growth  of  such 
3hrubs  and  flowers  as  are  known  to  supply  honey 
and  wax  in  the  greatest  abundance;  in  most  situ- 
ations bees  do  not  fly  far  for  food,  generally  not 
more  than  half  a mile  ; they  may  be  observed  to 
return  with  great  precipitation  to  the  hive  when 
rain  or  a storm  approaches.  The  following  are 
the  most  favourable  for  pasturage,  and  those 
which  blossom  early  are  the  most  desirable  : 
Shrubs,  8fc.  blowers, 

•&allow,  or  the  grey  wil-  Mignonette. 

low  Lemon  thyme. 


Rosemary 

Barberry-tree. 

Gooseberry. 

Raspberry. 

Apricot  and  all  other 
fruit-trees. 
Lime-trees. 

Furze. 

Broom. 

Heath. 
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Garden  and  wild  thyme. 
Borage. 

Winter  savory. 

Hyssop. 

Mustard. 

Turnips.  f when  left 

Cabbage.  t for  seed. 

White  clover  J 
Scarlet  and  other  beans 
when  in  bloom. 

Mignonette,  borage,  and  lemon  thyme  are  the 
principal,  as  they  continue  very  long  in  bloom, 
and  afford  the  finest  honey.  Rosemary  is  also  a 
great  favourite,  but  seldom  supplies  much  honey 
in  this  country,  unless  the  weather  proves  very  hot 
and  dry  when  it  is  in  blossom,  yet  it  is  worth  cul 
tivating,  especially  in  a southern  aspect,  being  one 
of  the  principal  aromatic  plants  fioin  which  the 
bees  in  the  neighbourhood  of  Narbonne  collect 
their  honey,  which  is  esteemed  the  finest  in  Eu- 
rope. Fields  of  beans,  white  clover,  and  buck 
wheat,  are  of  great  benefit.  Rivers  or  streams  of 
water  are  also  very  beneficial,  as  bees  make  use 
of  a great  deal  of  water. 

TO  SWARM  BEES. 

Swarming  depends  on  the  increase  of  bees,  and 
a queen  being  ready  to  lead  them.  Their  breed- 
ing begins  sooner  or  later  according  to  the  for- 
wardness of  the  spring,  the  fruitfulness  of  the 
queen,  and  the  populousness  of  the  hive.  When 
bees  carry  in  farina  or  pellets  on  their  thighs,  it 
denotes  they  have  commenced  breeding,  which 
may  be  as  early  as  February,  and  not  finish  till 
October;  and  when  their  numbers  are  much  in- 
creased they  show  indications  of  swarming,  by 
their  clustering  in  great  quantities  below  the  rest- 
ing board.  They  never  rise  bnt  on  a fine  day, 
and  sometimes  will  settle,  aud  for  some  cause  re- 
turn to  the  stock,  probably  for  want  of  a queen 
being  with  them.  Some  hives  will  cast  three 
times,  but  mostly  only  twice.  The  second  cast 
may  be  expected  within  three  or  four  days,  and 
never  later  than  ten  days  after  the  first.  Should 
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a stock  overswarm  itself  it  will  perish,  unless 
strengthened  ; this  may  be  ascertained  by  ob- 
serving the  quantity  of  bees  afterwards  seen  to 
enter.  It  is  necessary  in  the  swarming  season 
from  April  to  July,  particularly  in  May  and 
June,  to  observe  the  hives  on  a fine  day:  in  ge- 
neral the  bees  issue  forth  about  noon — from  9 to 
2 o’clock,  or  about  3 in  the  afternoon. 

TO  HIVE  BEES. 

Bee-keepers  should  have  spare  hives  by  them, 
prepared  to  hive  the  bees  as  soon  as  they  are  set- 
tled : for  should  the  sun  shine  hot  on  the  swarm 
it  may  take  another  flight  and  may  possibly  be 
lost  entirely.  The  manner  of  hiving  them  mist 
be  regulated  by  the  nature  of  the  place  on  wh  cli 
they  settle.  The  custom  of  preparing  hives  va- 
ries ; a clean  new  hive  only  requires  the  loose 
straw  to  be  rubbed  off  with  a cloth  : if  any  dres- 
sing be  used,  fennel  dipped  in  ale  and.  sugar  will 
best  answer  the  purpose.  Have  ready  a cloth 
whereon  to  place  the  hive,  and  a w'edge  to  raise 
it  : if  the  swarm  should  settle  on  a branch,  shake 
the  best  part  of  it  into  the  hive,  place  it  on  the 
cloth  on  the  ground,  and  continue  to  disturb  the 
swarm  where  it  settled,  and  the  hive  being  left 
underneath,  they  will  all  go  in  ; or  cut  the  branch 
off,  and  gently  place  it  in  the  hive.  Should  the 
bees  settle  on  the  ground,  place  the  hive  over 
them  ; and  though  bees  are  not  apt  to  sting  at  this 
time,  the  hiving  should  be  performed  quietly. 
Avoid  talking  and  breathing  on  them,  and  if  an  y 
of  them  are  crushed,  they  will  resent  it ; there- 
fore, to  prevent  accident,  invariably  use  the  bee- 
dress,  which  will  give  confidence.  All  swarms 
are  to  be  sheltered  and  left  near  to  where  they  set- 
tle till  the  evening ; thence  to  be  removed  very 
gently  to  the  appointed  place. 

TO  UNITE  SWARMS,  AND  REINFORCE  STOCKS. 

It  is  essential  when  there  are  weak  swarms  of 
bees,  that  they  should  be  strengthened.  The 
idea,  so  prevalent,  of  the  greatest  number  of 
hives  producing  the  most  honey  and  wax,  is  erro- 


neous ; for  great  part  of  the  bees  are  necessarily  V 
employed  in  rearing  the  young,  and  therefore  thef 
number  ot  those  who  are  occupied  in  collecting 
honey  is  not  near  so  great  as  has  been  imagined  ; 
for  every  swarm,  the  least  as  well  as  the  greatest, 
is  provided  with  a queen,  equal  in  fecundity  to 
the  queen  of  the  larger  stock,  and  as  the  brood 
she  brings  continually  demands  the  labour  and  at- 
tendance  of  nearly  half  the  bees,  this  circumstance 
renders  the  other  moiety,  from  the  smallness  off'1 
their  number,  unable  to  accumulate  a large  quan- 
tity cf  honey  in  the  short  time  it  mostly  abounds, 
and  therefore  honey  cannot  be  obtained  in  glass 
hives  or  otherwise,  but  from  a strongly-peopled 
hive. 

Hive  the  swarms  or  casts  in  the  usual  way,  and  • 
at  about  eight  o’clock  the  same  evening  spread  a n? 
cloth  on  the  ground,  near  to  the  hive  required  to 
be  reinforced  ; bring  the  new  sw'arm,  and  strike 
it  down  rather  hard,  flat  on  the  ground.  The 
bees  will  then  fall  in  a cluster  ; quickly  place  over 
them  the  stock  to  be  reinforced  ; in  ten  minutes  i 
they  will  have  united  and  become  as  one  fami  y,  tei 
to  be  removed  the  same  evening  to  its  former 
situation. 

Or,  each  cast  or  swarm  may  be  hived  separate-  in 
ly.  In  the  evening,  turn  the  crown  of  the  hive 
into  a pail,  and  set  the  other  hive  exactly  over  it ; 
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in  the  morning,  the  bees  from  the  bottom  hive  will 


have  ascended. 

The  system  of  uniting,  so  very  important,  is 
but  little  practised,  and  has  been  overlooked  by 
many  cultivators  ; but  it  is  absolutely  necessary 
to  have  the  hives  well  peopled  and  completelyshel- 
tered  from  wet,  which  are  the  principal  and  main 
objects  to  be  particularly  attended  to  in  the  art  of 
bee-keeping ; and  the  advantages  of  uniting 
swarms  will  be  found  particularly  beneficial  in 
working  the  glasses  with  the  newly  invented 
double-topped  hives. 


TO  FEED  BEE*. 

With  the  aid  of  feeding  it  is  perfectly  easy  to 
bring  any  hive  of  bees  through  the  winter ; but  to 
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nsnre  the  success  of  a very  light  stock,  it  is  es- 
ential  to  keep  it  also  very  waim  and  dry.  Feed- 
ng  is  absolutely  necessary  when  more  honey  lias 
een  taken  than  the  hive  can  afford,  by  means 
f small  hives  or  glasses.  Such  stocks  as  are 
Mended  to  be  kept  through  the  winter  should 
weigh  twenty  pounds  or  upwards,  at  the  end  of 
• cptember  ; but  casts  and  late  swarms  seldom 
ttaiu  this  weight,  unless  two  or  more  should  have 
een  united.  The  composition  for  feeding  con- 
sts  of  moist  sugar  and  new  beer,  the  proportion 
f one  pound  of  sugar  to  a pint  of  beer,  simmered 
> the  consistency  of  treacle  ; to  be  inserted  into 
•ae  hives,  by  means  of  small  troughs,  at  night,  and 
'moved  the  next  morning  early.  Should  a hive 
e very  poor  and  w'eak,  it  is  better  to  feed  in 
:rrger  quantities  each  time. 

Another  Method. 

Have  a thick  wooden  hoop  about  6 inches  deep, 
set  upon  the  board  when  the  hive  is  taken  up, 
id  set  honey-combs,  with  the  natural  honey  in 
_em,  or  filled  with  sugar  a little  moistened,  and 
t the  hive  upon  it.  A piece  of  an  old  hive  will 
ake  a good  hoop  Old  empty  combs  should  be 
arefully  kept  covered  up  with  a piece  of  thin 
uen  or  muslin,  in  a very  clean  place  for  feeding 
e bees.  Weak  hives  should  be  removed  at  a 
•stance  from  the  rest,  when  they  must  be  fed  ; if 
*ar,  the  strong  will  rob  them.  Remove  them  in 
i-  e following  manner.  Take  up  the  board  with 
i-e  hive,  tie  a cloth  firm  over  it,  and  with  a hand- 
irrow,  carry  it  gently  between  two  where  it  is 
tended  to  be  placed.  Troughs  of  pithy  wood, 
led  with  moistened  sugar  or  honey,  and  thrust  in 
the  aperture  of  the  hive,  is  a <^ood  method  of 
eding.  Be  sore  when  raising  a hive  from  the 
>ard,  to  fix  it  down  again  with  plaster  lime. 

Be  not  hasty  in  concluding  a hive  is  dead 
ous;h  the  bees  seem  inactive.  Expose  them  at 
id-day,  turned  upon  a white  sheet,  where  the 
I n is  most  powerful,  for  half  an  hour;  then 
£ use  them  in  a warm  place,  where  neither 
■j  use,  bad  smel’s,  nor  light  can  annoy  them. 
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If  wanted  to  purchase  a hive,  defer  it  till  May. 
Set  careful  persons  to  watch  at  several  stalls 
that  they  may  reckon,  by  watch  time,  every  load- 
ed bee  that  comes  in  for  ten  or  fifteen  minutes. 
That  which  has  most  labourers  should  be  the 
choice.  All  the  refuse  honey,  after  draining  the 
best  in  jars,  should  be  kept  in  a clean  place  for 
feeding  the  bees. 

IMPROVED  MACHINE  FOR  FEEDING  BEES. 

Prepare  a board  a little  larger  than  the  bottom 
of  the  hive,  in  the  centre  of  which  make  an  open- 
ing about  ten  inches  diameter;  then  form  a frame 
of  half-inch  deal,  to  consist  of  four  sides,  each 
about  twelve  inches  by  three  inches;  make  the 
angles  firm  with  small  wooden  blocks,  to  which 
affix  the  before-mentioned  board.  A door  should 
then  be  made  in  a side  of  the  frame,  sufficiently 
large  to  admit  a deep  plate  or  small  dish  to  con- 
tain the  food.  By  the  use  of  this  machine,  the 
bees  are  fed  quietly,  and  protected  from  the  cold 
weather  and  the  intrusion  of  other  bees.  It  is 
scarcely  necessary  to  observe  further,  that  the 
door  of  the  machine  should  face  such  part  of  the 
bee-house  as  best  suits  convenience.  The  dish 
of  food  to  be  placed  under  should  be  covered 
with  a piece  of  thick  paper  the  size  of  the  plate 
or  dish,  pierced  in  holes,  through  which  the  bees 
will  feed;  and  a quantity  of  short  pieces  of  straw 
also  put  into  the  dish  will  prevent  the  bees  from 
daubing  themselves.  They  should  be  fed  at  night, 
and  the  dish  only  taken  away  early  on  (lie  follow- 
ing morning;  to  do  this,  the  face  and  hands 
should  be  covered.  The  autumn  and  early  part 
of  the  spring  are  times  proper  to  examine  if  any 
hives  require  feeding  ; but  always  commence  be- 
fore the  stock  is  in  absolute  want  of  food,  other- 
wise the  bees  will  be  so  poor  and  weak  as  to  be 
unable  to  come  down. 

TO  MANAGE  HONEY. 

To  judge  of  the  best  honey,  it  should  be  of  a 
bright  pale  colour,  thick,  and  a little  aromatic. 
To  obtain  it  from  the  combs  in  its  pure  state,  it 
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must  be  left  to  run  from  them  without  pressing. 
The  colour  shews  whether  it  is  fine  or  inferior.  If 
wanted  to  press  some  in  the  comb,  chouse  the 
fairest  and  such  as  have  not  been  broken  : wrap 
each  comb  in  white  paper,  such  as  lines  the  blue 
cover  of  loaf  sugar.  Set  it  edgeways  as  it  stood 
in  the  hive,  and  it  may  be  preserved  many 
months.  The  combs  meant  to  be  drained,  must 
be  cut  in  slices.  Lay  them  on  a hair-search,  sup- 
ported by  a rack  over  the  jar,  in  which  the  honey 
is  to  remain  ; for  the  less  it  is  stirred  after  drain- 
ing, it  keeps  the  better.  Fill  the  jar  to  the  brim, 
as  a little  scum  must  be  taken  off  when  it  has 
settled.  A bladder  well  washed  in  lukewarm 
water,  ought  to  be  laid  over  the  double  fold  of 
white  paper  with  w hich  it  is  covered. 

TO  TAKE  THE  HONEY  WITHOUT  DESTROYING 
THE  BEES. 

The  following  easy  method  of  taking  the  honey 
without  destroying  the  bees,  is  generally  practised 
in  France.  In  the  dusk  of  the  evening,  when  the 
bees  are  quietly  lodged,  approach  the  hive,  and 
turn  it  gently  over.  Having  steadily  placed  it 
in  a small  pit,  previously  dug  to  receive  it,  with  its 
bottom  upwards,  cover  it  with  a clean  new  hive, 
which  has  been  properly  prepared,  with  a few 
sticks  across  the  inside  of  it,  and  rubbed  with 
aromatic  herbs.  Having  carefully  adjusted  the 
mouth  of  each  hive  to  the  other,  so  that  no  aper- 
ture remains  between  them,  take  a small  stick, 
and  beat  gently  round  the  sides  of  the  lower  hive 
for  about  ten  minutes,  or  a quarter  of  an  hour,  in 
which  time  the  bees  will  leave  their  cells  in  the 
lower  hive,  ascend,  and  adhere  to  the  upper  one. 
Then  gently  lift  the  new  hive,  with  all  its  little 
tenants,  and  place  it  on  the  stand  from  which  the 
other  hive  was  taken.  This  should  be  done  some 
time  in  the  week  preceding  Midsummer-day,  that 
the  bees  may  have  time,  before  the  summer 
flowers  are  faded,  to  lay  in  a new  stock  of  honey, 
which  they  will  not  fail  to  do  for  their  subsistence 
through  winter. 


TO  MANAGE  BEES  GENERALLY; 

The  best  situation  for  bees  is  to  the  north,  with 
a range  of  hills  wooded  on  the  summit,  and  to-  P 
ward  the  base,  enriched  with  heather  ; skirted  to 
the  east  with  a stream  from  the  rocks.  To  confine  ■■ 
this  rivulet,  the  bee-master  should  sow  the  sandy- 1 
beach  with  the  seed  of  furze,  and  cover  it  with  a 
light  surface  of  earth.  The  furze  would  soon  ■ 
vegetate  ; and  blooming,  in  the  course  of  three:  i< 
years,  overpay  his  labour,  by  providing  the  bees  if 
with  pasture  on  soil  otherwise  barren,  and  the  t 
margin  of  the  brook  would  gradually  lise  to  re-  f 
strain  its  encroachment  on  fertile  lands.  Suppose  i:; 
a white  clover  field  to  the  south  of  the  hills,  and  K 
south  from  the  field  a large  garden,  where  hardy  ti 
winter  greens  have  been  allowed  to  flower,  as 
early  food  for  the  bees.  White  mustard  should  it 
also  be  sown  very  early  in  patches  near  the  hive ; . 
but  not  nearer  than  one  yard.  A few  dwarf  it 
flowers  may  come  within  two  feet,  but  tall  grown  tj 
ones  would  assist  insects  to  get  up.  To  the  west,  fill 
it  w ould  be  desirable  to  have  a shrubbery,  a wood,  utt 
a bl  oomy  common,  or  heather  moor. 

The  stations  for  the  hives  must  be  six  yards  »ti 
asunder,  and  never  nearer  than  three  yards.  Thei  i 
board  on  which  they  are  placed  ought  to  be  of  it 
one  piece ; or  if  joined,  the  under  side  of  thei  in 
joining  should  be  lined  with  a thinner  board  fixed  f 
closely  with  wooden  pins.  The  edges  of  this  ; 
rounded  standard  should  project  four  inches  all 
round  from  the  hive.  Place  it  on  three  wooden  It 
pillars  sixteen  inches  long,  ten  inches  above  the  » 
ground,  but  six  inches  of  its  length  should  be  fIt 
firmly  thrust  into  the  earth,  in  all  its  length  to  bei  tn, 
sixteen  inches.  The  pillar  in  front  should  be  an  4 
inch  shorter  than  the  other  two,  and  the  three  t( 
pillars  should  be  within  twelve  or  fourteen  inches 
of  the  outer  edge  of  the  board,  to  exclude  rats  and!  j5f, 
mice.  For  the  same  reason  no  tall-growing  plant, i |V 
no  wall,  nor  any  means  for  ascent  should  be  , 
within  three  or  four  feet  of  (he  hive.  In  fine 
weather,  the  entrance  to  the  hive  must  be  four)  ^ 
inches  long,  and  an  inch  and  a half  in  depth. 

In  the  beginning  of  the  fine  season,  when  the  I ^ 
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Sices  can  get  food,  or  have  stores  remaining,  the 
oee-master  has  nothing  to  do  but  to  keep  the 
ground  about  the  hives  clear  from  weeds,  and 
j rora  whatever  miglit  enable  vermin  to  climb 
here.  Yet  as  a thriving  stock  inclines  very  soon 
o swarm,  the  hives  must  be  frequently  looked 
fter,  from  eight  in  the  morning  till  tive  in  the 
afternoon.  The  symptoms  are  generally  thus  : 
[The  little  city  seems  crowded  with  inhabitants. — 
[They  are  continually  in  motion  during  the  day  ; 

nd  after  working-time,  they  make  loud  noises, 
irhe  drones  may  be  seen  flying  about  in  the  heat 
f the  day,  and  the  working  bees  go  witli  a reel- 
rag  motion  and  busy  hum.  When  the  bees  come 
egularly  out  of  the  hives,  let  no  noise,  no  inter- 
nption  incommode  them  ; but  if  they  fly  long,  as 
: ■'  they  were  unsettled,  some  tinkling  noise  or  the 
rood  report  of  a gun,  will  make  the  fugitives 
epair  to  the  nearest  lodgings.  If  there  is  an 
■-mpty  hive  with  combs  and  some  honey  in  it,  they 
i /ill  readily  go  there.  If  a new  hive  is  used,  re- 
member to  smooth  it  well  within,  and  singe  off 
mse  straws.  Perpendicular  sticks  should  never 
i- e employed.  Four  cross  sticks  at  equal  distances 
c/ill  support  the  combs.  Old  hives  do  very  well 
ror  late  swarms  that  are  not  to  be  preserved 
trough  the  winter;  but  box  hives  are  best  for 
tern,  as  the  bees  work  fastest  there.  They  are 
ot,  however,  fit  for  being  kept  through  the  cold 
reasons. 

It  is  to  be  observed  that  great  haste  in  forcing 
swarm  into  the  hive  may  disperse  them.  Give 
fsein  time  to  settle  undisturbed,  though,  keep  a 
' cady  eye  on  their  motions  ; hut  whenever  they 
mther  into  a cluster,  lose  no  time  in  placing  the 
ive  over  them.  If  the  swarm  rest  on  any  thing 
lat  can  be  brought  to  the  ground,  spread  a clean 
nen  cloth ; lay  two  sticks  on  it,  two  feet  asunder ; 
y the  body  on  which  the  swarm  have  fixed, 
ently  on  the  3ticks;  covering  it  witli  the  hive  by 
motion  the  least  perceptible  ; and  taking  care 
lat  the  edges  of  the  hive  rests  upon  the  sticks, 
over  hive  and  all  with  a cloth  ; for  the  sun  might 
lure  the  bees  to  rise  again.  When  they  have 
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gone  into  the  hive,  cover  it  with  its  own  board, 
and  carry  it  cautiously  to  its  station.  Bees  are 
apt  to  leave  their  hive  even  after  they  begin  to 
work,  so  they  must  be  watched  till  evening,  and 
throughout  the  ensuing  day.  Whenever  they  are 
sure  to  remain,  fix  the  hive  to  its  board  with  a 
little  lime  round  the  edges  ; and  crown  it  with 
green  sods  to  keep  out  too  great  heat  or  rain. 

If  a hive  divides  into  two  swarms,  it  is  a sign 
that  each  swarm  has  a queen.  Put  each  into  old 
hives  or  boxes ; but  they  must  be  kept  separate. 
If  a cluster  of  bees  about  the  size  of  a small  plum, 
are  seen  together,  the  queen  will  generally  he 
found  there.  Separate  them,  and  with  a drinking 
glass  turned  down,  you  may  seize  the  queen.  Put 
her,  and  a score  or  two  of  her  subjects,  into  a box 
full  of  holes,  large  enough  to  admit  air,  and  yet 
not  to  allow  the  bees  to  escape.  Feed  her  with 
honey  combs,  and  keep  her  in  reserve  in  ca«e  of 
the  death  of  a queen  in  one  of  the  hives.  When 
a hive  ceases  to  work,  it  is  a sure  sign  the  queen 
is  no  more.  Then  the  bee-master  may  wait  an 
hour  and  not  see  a loaded  bee  enter  the  habitation. 
But  if  the  spare  queen  be  taken  late  in  the  even 
ing,  wetting  her  wings  to  prevent  her  escape,  and 
introduce  her  to  the  desponding  society,  they  will 
receive  her  gladly,  and  begin  to  work. 

If  a hive  fights  among  themselves,  be  assured 
there  are  two  queens;  and  they  will  destroy  each 
other,  if  one  is  not  taken  away  to  keep. 

When  bees  are  to  swarm  a second,  or  more 
times,  they  do  not  come  out  in  clusters ; but  they 
make  a sound  called  bellings,  which  may  be  heard  ; 
ceasing  for  a little,  and  renewed  again  and  again. 
If  there  are  different  tones,  it  is  certain  there  are 
several  young  queens  in  the  hive.  It  is  only  by 
putting  the  ear  close  to  it,  that  the  sound  can  be 
heard  distinctly. 

TO  KEEP  LARGE  HIVES  FOR  WINTER. 

They  must  not  he  more  than  three  years  old, 
and  well  stocked  with  bees.  Ahiveforpreserving 
should  weigh  from  thirty  to  forty  pounds.  Place 
them  in  October  where  they  are  to  remain,  oh 
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serving  the  usual  precautions  against  vermin,  or 
winds;  and  giving  them  if  possible  a distance  of 
six  or  eight  yards  asunder,  that  they  may  not  rob 
each  other.  Set  the  hive  after  sun-set.  Plaster 
the  edges  firmly  round  with  plaster  lime,  all  ex- 
cept the  entrance.  Fit  a piece  of  hard  wood 
to  the  aperture  ; cut  two  holes  a quarter  of  an 
inch  sq  uare,  and  fix  the  board  as  a door  with 
plaster  lime.  Cover  the  hive  with  drawn  straw 
tied  together  at  the  top  ; and  fix  it  with  straw 
ropes  around.  Cut  the  straw  a quarter  of  an  inch 
below  the  board,  for  a few  lengths  may  conduct 
vermin  into  the  torpid  community.  Once  in  four 
or  five  weeks  raise  the  hive  from  the  board  after 
sun-set.  Scrape  the  board  clean,  and  brush  away 
dead  bees.  Observe  when  turning  them  up  if 
they  move  their  wings  ; if  not,  bring  them  into  a 
warmer  situation,  free  from  noise,  and  the  light 
excluded.  Keep  them  there  till  the  extreme 
rigour  of  the  season  is  past,  and  then  return  them 
to  their  old  situation  after  sun-set. 

Sunshine  in  snow  is  destructive  to  bees  if  they 
get  out.  Put  a platting  of  twigs  across  the  holes 
to  give  air,  and  yet  confine  the  inmates.  Never 
confine  them  more  than  eight  or  ten  days,  and 
except  in  snow  in  the  sunshine,  their  own  sagacity 
will  direct  when  it  is  safe  to  go  out.  It  is  abso- 
lutely necessary  for  their  health,  to  have  leave  for 
going  in  and  out  in  tolerably  mild  weather. 

TO  MANAGE  BEE-HIVES  OF  MR.  THORLEY’S 
CONSTRUCTION. 

The  bottom  part  is  an  octangular  bee  box, 
made  of  deal  boards,  about  an  inch  in  thickness, 
the  cover  of  which  is  externally  1?  inches  in  dia- 
meter, but  internally  only  15  inches,  and  its  height 
10.  In  the  middle  of  the  cover  of  this  octangular 
box  is  a hole,  which  may  be  opened  or  shut  at 
pleasure  by  means  of  a slider.  In  one  of  the 
pannels  is  a pane  of  glass,  covered  with  a wooden 
door.  The  entrance  at  the  bottom  of  the  box,  is 
about  three  and  a half  inches  broad,  and  half  an 
inch  high.  Two  slips  of  deal,  about  half  an  inch 
square  cross  each  other  in  the  centre  of  the  box, 
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and  are  fastened  to  the  pannel  by  means  of  small 
screws:  to  these  slips  the  bees  fasten  their  combs. 

In  this  octangular  box  the  bees  are  hived,  after 
swarming  in  the  usual  manner,  and  then  suffered 
to  continue  till  they  have  built  their  combs,  and 
filled  them  with  honey;  which  may  be  known  by 
opening  the  door,  and  viewing  their  works  through 
the  glass  pane,  or  by  the  weight  of  the  hive.  When 
the  bee-master  finds  his  laborious  insects  have 
filled  their  habitation,  he  is  to  place  a common 
bee-hive  of  straw,  made  either  flat  on  the  top,  or 
in  the  common  form,  on  the  octangular  box,  and 
drawing  out  the  slider,  a communication  will  be 
opened  between  the  box  and  the  straw  hive  ; in 
consequence  of  which,  the  bees  will  fill  this  hive 
also  with  the  product  of  their  labours. 

When  the  straw  hive  is  well  filled,  the  slider  may 
be  pushed  in,  and  the  hive  taken  awfay,  and  , 
another  placed  in  its  room,  with  the  slider  drawn 
out.  This  new  hive  will  also  be  filled  in  the  same 
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manner. 

Mr.  Thorley  assured  the  Society  of  Arts,  that 
he  had  taken  three  successive  hives,  filled  with 
honey  and  wax,  from  a single  hive  during  the 
same  summer;  and  that  the  food  still  remaining, 
in  the  octangular  box,  was  sufficient  for  the  sup-  •' 
port  of  the  bees  during  the  winter.  He  says,  that 
if  this  method  was  pursued  in  every  part  of  the 
kingdom,  instead  of  the  cruel  method  of  destroy- 
ing these  useful  insects,  he  is  persuaded,  from  long  f! 
experience,  that  wax  would  be  collected  in  such 
plenty,  that  candles  made  with  it  might  be  sold  as 
cheap  as  those  of  tallow  are  sold  at  present. 

Mr.  Thorley  has  also  added  another  part  to  his 
bee-hive,  consisting  of  a glass  reservoir,  18  inches 
high,  8 inches  in  diameter  at  the  bottom,  and  in 
the  greatest  part  13  ; this  receiver  has  a hole  at 
the  top,  about  one  inch  in  diameter,  through 
which  a square  piece  of  deal  is  extended  nearly 
to  the  bottom  of  the  vessel,  having  two  cross  bars, 
to  which  the  bees  fasten  their  combs.  Into  the 
other  end  of  this  square  piece  is  screwed  a piece 
of  brass,  which  serves  as  a handle  to  the  receiver 
or  glass  hive.  When  the  bees  have  filled  their 
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.raw  hive  which  must  have  a hole  in  the  centre, 
overed  with  a piece  of  tin,  Mr.  Thor  ley  places 
le  glass  receiver  upon  the  top  of  the  straw  hive, 
nd  draws  out  the  piece  of  tin.  The  bees  now 
iinding  their  habitation  enlarged,  pursue  their 
ibours  with  such  alacrity,  that  they  fill  their  glass 
ive  likewise  with  their  stores,  the  whole  progress 
if  their  works.  It  will,  however,  be  necessary  to 
over  the  glass  with  an  empty  hive  of  straw,  or 
t least  with  a cloth,  lest  too  much  light  prevent 
leir  working.  In  this  way  Mr.  Thorley,  in  a 
cod  season^  has  had  a glass  hive  filled  in  thirty 
ays,  containing  38  pounds  of  fine  honey.  When 
lie  glass  is  completely  filled,  slide  a tin  plate  bc- 
ween  the  hive  or  box,  so  as  to  cover  the  passage, 
nd  in  half  an  hour  the  glass  may  be  taken  away 
■ ith  safety.  The  few  bees  that  remain  will  rea- 
dily go  to  their  companions. 

Mr.  Thorley  has  added  a glass  window  to  his 
traw  hives,  in  order  to  observe  the  progress  of 
. ae  bees  ; and  this  contrivance  is  useful,  espe- 
ially  if  one  hive  is  to  be  removed  whilst  the 
eason  continues  favourable  for  their  collecting 
f honey;  for  when  the  combs  are  filled  with 
. oney,  the  cells  are  sealed  up,  and  the  bees  for- 
ake  tliem,  and  reside  mostly  in  the  hives  in  which 
..heir  works  are  chiefly  carried  on.  Observing 
i Iso,  that  the  bees  were  apt  to  extend  their  combs 
lirough  lhe  passage  of  communication  into  the 
; pper  hive,  which  rendered  it  necessary  to  divide 
i he  comb,  when  the  upper  hive  was  taken  away, 
e puts  in  that  passage  a wire  screen  for  netting, 
he  meshes  of  which  are  large  enough  for  a loaded 
: ee  to  pass  easily  through  them  ; and  thus  he 
: 'revents  the  junction  of  the  combs  from  one  box 
o the  other,  and  consequently  obviates  the  ne- 
essity  of  cutting  them,  and  of  spilling  some  honey, 
vhich  running  down  among  a crowd  of  bees, 
acommoded  them  much. 

TO  MANAGE  BEES  ON  MR.  COBBETT’s  PLAN. 

The  best  hives  are  those  made  of  clean,  un- 
sighted rye-straw.  A swarm  should  always  be 
ut  into  a new  hive,  and  the  sticks  should  be  new 
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that  are  put  into  the  hive  for  the  bees  to  work  on  ; 
for,  if  the  hive  be  old,  it  is  not  so  wholesome  ; 
and  a thousand  to  one  but  it  contains  the  embyons 
of  moths  and  other  insects  injurious  to  bees.  Over 
the  hive  itself  there  should  be  a cap  of  thatch, 
made  also  of  clean  rye  straw  ; and  it  should  not 
only  be  new  when  first  put  on  the  hive;  but  a 
new  one  should  be  made  to  supply  the  place  of 
the  former  one  every  three  or  four  months ; for, 
when  the  straw  begins  to  get  rotten,  as  it  soon 
does,  insects  breed  in  it,  its  smell  is  bad,  and  its 
effect  on  the  bees  is  dangerous. 

The  hives  should  be  placed  on  a bench,  the 
legs  of  which,  mice  and  rats  cannot  creep  up. 
Tin  round  the  legs  is  best.  But  even  this  will 
not  keep  down  ants,  which  are  mortal  enemies  of 
bees.  To  keep  these  away,  if  they  infest  the  hive, 
take  a green  stick  and  twist  it  round  in  the  shape 
of  a ring,  to  lay  on  the  ground,  round  the  leg  of 
the  bench,  and  at  a few  inches  from  it ; and  cover 
this  stick  with  tar.  This  will  keep  away  the  ants. 

Besides  the  hive  and  its  cap,  there  should  be  a 
sort  of  shed.,  with  top,  back,  and  ends,  to  give 
additional  protection  in  winter;  though,  in  sum- 
mer, hives  may  be  kept  too  hot,  and  in  that  case, 
the  bees  become  sickly,  and  the  produce  light. 
The  situation  of  the  hive  is  to  face  the  South-east; 
or,  at  any  rate,  to  be  sheltered  from  the  North 
and  the  West.  From  the  North  always,  and  from 
the  West  in  winter.  If  it  be  a very  dry  season  in 
summer,  it  contributes  greatly  to  the  success  of 
the  bees,  to  place  clear  water  near  their  home,  in 
a thing  that  they  can  conveniently  drink  out  of ; 
for,  if  they  have  to  go  a great  way  for  drink,  they 
have  not  much  time  for  work. 

It  is  supposed,  that  bees  live  only  a year  ; at 
any  rate,  it  is  best  never  to  keep  the  same  stall, 
or  family,  over  tw'o  years,  except  it  be  wanted  to 
increase  the  number  of  hives.  The  swarm  of  this 
summer,  should  always  be  taken  in  the  autumn  of 
the  next  year.  It  is  whimsical  to  save  the  bees 
when  the  honey  is  taken.  They  must  be  fed; 
and,  if  saved,  they  w ill  die  of  old  age  before  the 
next  fall ; and  though  young  ones  will  supply  the 
2 K 


746 


UNIVERSAL  RECEIPT  BOOK. 


place  of  the  dead,  tins  is  nothing  like  a good 
swarm  put  up  during  the  summer. 

A good  stall  of  bees,  that  is  to  say,  the  produce 
of  one,  is  always  worth  about  two  bushels  of  good 
wheat.  The  cost  is  nothing  to  the  labourer.  He 
must  be  a stupid  countryman  indeed,  who  cannot 
make  a bee-hive;  and  a lazy  one  indeed,  if  he 
will  not  if  he  can.  In  short,  there  is  nothing  but 
care  demanded  ; and  there  are  very  few  situations 
in  the  country,  especially  in  the  South  of  England, 


where  a labouring  man  may  not  have  half  a dozen 
stalls  of  bees  to  take  every  year.  The  main  things 
are  to  keep  away  insect*,  mice,  and  birds,  and 
especially  a little  bird,  called  the  bee-bird  ; and 
to  keep  all  clean  and  fresh  as  to  the  hives  and  ' 
coverings.  Never  put  a swarm  into  an  old  hive.  1 
If  wasps,  or  hornets,  annoy  you,  watch  them  home  : 
in  the  day  time ; and,  in  the  night,  kill  them  by  1 
fire,  or  by  boiling  water.  Fowls  should  not  go 
vvhere  bees  are,  for  they  cat  them. 
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TO  MANUFACTURE  ENGLISH  STONE  WARE. 

Tobacco-pipe  clay  from  Dorsetshire,  is  beaten 
much  in  water  : by  this  process,  the  finer  parts  of 
the  clay  remain  suspended  in  the  water,  while  the 
coarser  sand  and  other  impurities  fall  to  the  bot- 
tom. The  thick  liquid  consisting  of  water  and 
the  finer  parts  of  the  clay,  is  further  purified  by 
passing  it  through  hair  and  lawn  sieves  of  different 
degrees  of  fineness.  After  this,  the  liquor  is 
mixed  (in  various  proportions  for  various  ware) 
with  another  liquor  of  the  same  density,  and  con- 
sisting of  flints  calcined,  ground,  and  suspended 
in  water.  The  mixture  is  then  dried  in  a kiln  ; 
and  being  afterwards  beaten  to  a proper  temper, 
it  becomes  fit  for  being  formed  at  the  wheel  into 
dishes,  plates,  bowls,  &c.  When  this  ware  is  to 
be  put  into  the  furnace  to  be  baked,  the  several 
pieces  of  it  are  placed  in  the  cases  made  of  clay, 
called  seggars,  which  are  piled  one  upon  another, 
in  the  dome  of  the  furnace  : a fire  is  then  lighted  ; 
when  the  ware  is  brought  to  a proper  temper 
which  happens  in  about  forty-eight  hours,  it  is 
glazed  by  common  salt.  The  salt  is  thrown  into 
the  furnace,  through  holes  in  the  upper  part  of  it, 
by  the  heat  of  which  it  is  instantly  converted  into 
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a thick  vapour;  which,  circulating  through  the'  • 
furnace,  enters  the  seggar  through  holes  made  in 
its  side  (the  top  being  covered  to  prevent  the  salt 
from  falling  on  the  ware,)  and  attaching  itself  to  si 
the  surface  of  the  ware,  it  forms  that  vitreous 
coat  upon  the  surface  which  is  called  its  glaze.  lo 
TO  MAKE  YELLOW  OR  QUEEN’S  WARE. 

This  is  made  of  the  same  materials  as  the  flint  : 
ware ; but  the  proportion  in  which  the  materials  : 
are  mixed  is  not  the  same,  nor  is  the  ware  glazed  <i 
in  the  same  way.  The  flint  ware  is  generally  I 
made  of  four  measures  of  liquid  flint,  and  eigh- 
teen of  liquid  clay ; the  yellow  ware  has  a greater  i 
proportion  of  clay  in  it;  in  some  manufactories 
they  mix  twenty,  and  in  others  twenty-four  mea- 
sures of  clay  with  four  of  flint.  The  proportion 
for  both  sorts  of  ware  depends  very  much  upon 
the  nature  of  the  clay,  which  is  very  variable  even 
in  the  same  pit.  Hence  a previous  trial  must  be 
made  of  the  quality  of  the  clay,  by  burning  a kiln 
of  the  ware.  If  there  be  too  much  flint  mixed  a 
with  the  clay,  the  ware,  when  exposed  to  the  air  r 
after  burning,  is  apt  to  crack  ; and  if  there  be  too 
little,  the  ware  will  not  receive  the  proper  glaze 
from  the  circulation  of  the  salt  vapour. 
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TO  MANUFACTURE  ENGLISH  PORCELAIN. 

The  iron-stone,  which  contains  a portion  of 
argil  and  silex,  is  first  roasted  in  a common  bis- 
i cnit  kiln,  to  facilitate  its  trituration,  and  to  ex- 
I pel  sulphur  and  other  volatile  ingredients  which  it 
i may  contain.  A large  earthen  crucible  is  con- 
structed after  the  exact  model  of  an  iron  forge,  a 
.part  of  the  bottom  of  which  is  filled  with  charcoal 
or  cokes:  these  having  been  previously  strewed 
with  ore,  and  about  one-third  part  of  lime,  are 
raised  to  an  intense  heat  by  a strong  blast  of  air, 
introduced  under  the  cokes  at  the  bottom.  By 
this  heat  the  ore  is  fused,  and  the  fluid  iron  drops 
•through  the  fuel  to  the  bottom:  then  follows  the 
•scoria,  which  floats  upon  the  top  of  the  fluid 
iron.  This  latter  scoria,  or,  as  the  workmen  call 
it,  slag,  is  the  material  used  in  the  manufacture 
of  the  china,  and  is  much  impregnated  .with  iron, 
.and  of  a compact  and  dense  structure.  The  slag 
ws  next  let  off,  by  a hole  through  the  forge,  into 
ai  clean  earthen  vessel,  where  it  cools.  This  last 
'vessel  is  then  broken,  in  order  to  detach  the 
s dag  fiom  it,  with  hammers.  The  scoria  is  next 
; rounded,  into  small  pieces  and  ground  in  water, 
t o the  consistence  of  a fine  paste,  at  the  flint 
pnills  of  the  country.  This  paste  is  then  evaporat- 
t d to  dryness,  on  a slip  kiln,  well  known  amongst 
potters.  Thus  evapotated  to  dryness,  it  is  used 
i vi tli  the  other  ingredients  in  the  following  pro- 
portions, viz. 

Prepared  iron  stone,  3 cwt. 
ground  flint,  4 do. 

Do.  Cornwall  stone,  4 do. 

Cornwall  clay,  4 do. 

blue  oxide  of  cobalt,  1 pound. 

I These  having  been  mixed  together  with  water 
||  y the  slip-maker,  are  again  evaporated  on  the 
1 ip  kiln  to  the  proper  consistency  for  use.  The 
lay,  thus  prepared,  is  of  course  used  in  the  usual 
[|  tanner  in  the  fabiication  of  the  several  kinds  of 
Iresseis. 

BLACK  GLAZING. 

H ake  8 parts  of  ml  lead, 

3 parts  of  iron  filings, 


S parts  of  calcined  copper,  and 
2 parts  of  zaffre. 

This,  when  fused,  will  produce  a brown  blaek ; 
but  if  wanted  a truer  black  colour,  the  propor- 
tion of  zaffre  must  be  increased. 

TO  MAKE  PORCELAIN  OR  CHINA. 

Porcelain,  or  china,  is  a semi-vitrified  earthen 
ware,  of  an  intermediate  nature  between  common 
ware  and  class.  Chinese  porcelain  is  composed  of 
two  ingredients,  one  of  which  is  a hard  stone,  cal- 
led pet  unse,  which  is  carefully  ground  to  a very  fine 
powder  ; and  the  other,  called  kaolin,  is  a white 
earthy  substance,  which  is  intimately  mixed  with 
the  ground  stone.  The  former  is  of  the  silicious, 
and  the  latter  of  the  aluminous  genus. 

Several  compositions  of  mingled  earths  may 
yield  a true  porcelain,  by  being  burnt;  and  the 
porcelains  of  various  countries  differ  in  their  mix 
titl  es.  But  the  principal  basis  of  any  true  porce- 
lain is  that  kind  of  clay  which  becomes  white  by 
baking,  and  which,  either  by  intermingled  hete- 
rogeneous earth,  or  by  particular  additions,  un- 
dergoes in  the  fire  an  incipient  vitrification,  in 
which  the  true  nature  of  porcelain  consists. 
Feldspar  and  gypsum,  if  added,  may  give  that 
property  to  infusible  clay. 

YVhen  porcelain  is  to  be  made,  the  clay  is  pro- 
perly selected,  carefully  washed  from  impurities, 
and  again  dried.  It  is  then  finely  sifted,  andmost 
accurately  mingled  with  quartz,  ground  very  tine  ; 
to  which,  then,  is  added  some  burnt  and  finely 
pulverized  gypsum.  This  mass  is  worked  with 
water  to  a paste,  and  duly  kneaded  ; it  is  usually 
suffered  to  lie  in  this  state  for  years.  The  vessels 
and  other  goods  formed  of  this  mass  are  first  mo- 
derately burnt  in  earthen  pots,  to  receive  a certain 
degree  ofcompactness,  and  to  be  ready  for  glazing. 
The  glazing  consists  of  an  easily  melted  mixture 
of  some  species  of  earths,  as  the  pcstrosiles  oi 
chert,  fragments  of  porcelain  and  gypsum,  which 
when  fused  together,  produce  a crystalline,  or 
vitreous  mass,  which,  after  cooling,  is  very  (indy 
ground,  and  suspended  in  a sufficient  quantity  of 
2 K 2 
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water.  Into  this  fluiJ  the  rough  ware  is  dipped, 
by  which  the  glazing  matter  is  deposited  uniformly 
on  every  part  of  its  surface.  After  drying,  each 
article  is  thoroughly  baked  or  burned  in  the  vio- 
lent heat  of  the  porcelain  furnace.  It  is  usual  to 
decorate  porcelain  by  paintings,  for  which  pur- 
pose, enamels  or  pastes,  coloured  by  metallic 
oxides,  are  used,  so  easy  of  fusion  as  to  run  in  a 
heat  less  intense  than  that  in  which  the  glazing  of 
the  ware  melts. 

TO  MAKE  DELFT-WARE. 

This  is  a kind  of  pottery  made  of  sand  and 
.day,  and  but  slightly  baked,  so  that  it  resists  sud- 
den applications  of  heat.  Articles  made  of  this 
are  glazed  with  an  enamel,  composed  of  common 
salt,  sand  ground  fine,  oxyde  of  lead,  and  oxyde 
if  tin.  The  use  of  the  latter  is  to  give  opacity  to 
lie  glaze, 

TO  MAKE  CHINA  WARE. 

The  composition  of  the  eastern  or  proper  chi- 
aa-ware,  according  to  accounts  that  have  great 
.narks  of  authenticity,  is  from  two  earths  ; one 
of  which  is  as  was  before-mentioned,  vitrescent, 
and  is  called  petunse  ; the  other  a refractory,  or 
i pyrous  earth,  and  called  kaolin. 

The  preparations  of  the  petunse,  or  aluminous 
earth,  is  by  pounding  the  stone  till  it  is  reduced 
to  a very  fine  powder,  and  then  washing  it  over 
to  bring  it  to  the  most  impalpable  state,  which  is 
thus  performed  : After  the  stone  is  rendered  as 
fine  as  it  can  by  pounding  or  giinding,  the  pow- 
der must  be  put  into  a large  tub  full  of  water, 
and,  being  stirred  about,  the  upper  part  of  the 
water  must  be  laded  out  into  another  tub,  by 
which  means  the  finest  particles  of  the  powder 
will  be  eariied  into  it.  The  water  in  the  second 
tub  must  be  then  suffered  to  stand  at  rest  till  the 
powder  be  subsided,  and  as  much  as  can  be  laded 
off  clear  must  be  put  back  into  the  fust  tub,  and 
there  being  again  stirred  about,  and  loaded  with 
a fresh  quantity  of  the  most  subtle  part  of  the 
pow  der,  must  be  laded  again  into  the  second  tub 
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as  before,  and  this  must  be  repeated  till  none  be. 
left  in  the  first  tub  but  the  grosser  part  of  the 
stone  ; which,  not  being  of  a due  fineness,  must 
be  again  pounded,  and  treated  as  at  first.  The 
fine  powder  obtained  in  the  second  tub,  must  he 
then  freed  from  the  water,  by  lading  off  the  clear 
part,  and  suffering  what  remains  to  exhale,  till 
the  matter  become  of  the  consistence  of  soft  clay, 
when  it  w ill  be  fit  to  be  eommixt  with  the  kaolin 
for  use. 

The  kaolin,  or  mica,  is  prepared  in  the  same 
manner  by  washing  over,  but  some  specimens  are 
so  fine,  that  there  is  no  occasion  for  this  or  any 
other  purification. 

From  these  two  mixt  together,  the  clay  or  paste 
is  formed  ; but  it  is  said,  that  the  proportion  of 
the  respective  quantities  is  made  to  vary  accord-  - 
ing  to  the  intended  goodness  of  the  ware,  the  ^ 
best  being  made  from  equal  quantities,  and  the  1 
worst  from  two  of  the  kaolin  to  one  of  the  pe*  f 
tunse. 

m 

TO  MAKE  SAXON  OR  DRESDEN  CHINA. 

The  Saxon  composition  of  which  the  china* 
ware,  is  formed,  is  greatly  similar  to  that  of  the 
Eastern.  In  the  place  of  the  petunse,  a stone  is  16 
used,  which  is  improperly  called  in  the  German  & 
language,  bleyspatt , or  spar  of  lead.  It  is  a stone 
of  a very  contrary  nature,  as  spars  are  calca-  1 
reous,  and  will,  on  calcining,  become  lime  ; on  ^ 
the  other  hand,  this  stone  is  of  a vitreous  nature,  f. 
though  it  is  said  no  fire  will  fuse  it  without  some 
mixture.  This  spar  is  of  a very  hard  texture,  and  M 
of  alight  flesh-colour,  or  pale  whitish  red.  It  is  Wi 
prepared  by  pounding  and  washing  over,  which  ®f( 
may  be  done  as  above-directed,  and  it  is  then 
ready  for  compounding  with  the  mica.  The 
mica  is  employed  in  the  Saxon  composition  fori  tyn 
the  other  ingredients,  and  is  likewise  prepared  I *111 
by  grinding  and  w ashing  over,  when  it  is  not  in  a ltj| 
perfect  and  pure  state,  but  when  it  is  entirely  Nib 
clean,  it  may  he  tempered  with  the  texture,  tho-  id 
roughly  broken,  and  it  will  be  of  the  consistence  | til|8 
of  soft  clay. 
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The  two  kinds  of  earth  being  prepared  in  the 
>state  of  a soft  paste,  they  are  to  be  incorporated 
^and  blended  into  one  mass,  which  is  done  by  rol- 
ling and  stirring  them  well  after  they  are  in  the 
■ same  vessel,  and  then  kneading  them  with  the 
;feet,  till  they  are  thoroughly  united.  When  the 
.compound  mass  is  formed,  it  is  made  into  cakes, 
or  square  pieces,  and  put  by  layers  into  cases  of 
wood  or  stone,  which  must  be  placed  in  a moist 
• situation,  and  left  for  two  or  three  months  ; dur- 
ng  which  time  a kind  of  putrid  ferment  enters 
into  the  mixture,  by  which  the  parts  of  t'he  differ- 
ent matter  combine  and  form  a substance  with 
naew  qualities,  unknown  while  separate.  This 
change  shews  itself  upon  the  whole  mass  by  a fe- 
t id  smell,  aud  a greenish  or  blueish  colour,  and  a 
tenacity  like  that  of  clay,  or  the  argillaceous 
moistened  earths.  If  the  time  of  keeping  the 
[taste  in  this  condition  be  prolonged  to  a year  or 
more,  it  will  further  improve  its  qualities,  but 
:»reat  care,  must  be  taken  to  prevent  its  becoming 
iJry  ; to  prevent  which,  there  may  be  occasion  to 
»vater  it.  When,  however,  the  described  quali- 
ty ies  are  found  in  the  matter,  it  is  fit  for  use,  and 
vessels,  &c.  may  be  wrought  of  it  without  any 
X Jther  preparation,  the  case  below  excepted. 

COMPOSITION  OF  ENGLISH  CHINA. 

The  following  composition  will  produce  wares, 
*vhich  will  possess  the  properties  of  the  true  china, 
f judiciously  managed. 

Mix  the  best  white  sand,  or  calcined  flints, 
inely  powtlered,  twenty  pounds,  of  very  white 
>earl-ashes,  five  pounds,  of  perfect  white  cal- 
ined  bones  two  pounds.  Temper  the  whole  with 
he  turns  arabic  or  Senegal,  dissolved  in  water. 

This  requires  a considerable  force  and  conti- 
inance  of  heat  to  bring  it  to  perfection,  but  it 
‘vill  be  very  white  and  good  when  it  is  propeily 
reated.  Where  mica  can  be  obtained  it  is  pre- 
erable  to  calcined  bones,  and  as  it  will  form  a 
ind  of  paste  for  working,  a weaker  gum-water 
1 rill  answ  er  the  purpose. 

TO  BAKE  CHINA  WARE. 

The  furnace  for  this  purpose  may  be  construct- 
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ed  in  the  same  manner  as  the  potter’s  kilns  usual- 
ly are;  and  Windsorbricks,  with  mortarof  Wind- 
sor loam,  or  Stourbridge  clay,  should  De  employed 
in  its  fabrication.  Where  they  are  not  to  be 
procured,  use  biicks  and  clay  nearest  in  their 
qualities  of  resistance.  The  size  of  the  furnace 
should  be  according  to  the  quantity  of  ware  re- 
quired to  be  baked  ; but  it  must  not  be  too  small, 
lest  the  body  of  fire  may  not  be  sufficient  to  pro- 
duce the  requisite  heat. 

The  caffettcs,  or  coffins,  to  contain  the  pieces 
when  placed  in  the  furnace,  are  the  most  material 
utensils.  They  should  be  of  Stourbridge,  or 
other  good  potter’s  clay,  with  a third  of  sand,  and 
are  generally  made  of  a round  form,  with  a flat 
bottom;  the  rim  forming  the  sides,  being  adapted 
to  the  height  of  the  pieces  to  be  inclosed. 

The  furnace  and  caffettcs  being  prepared  ; the 
ware  to  be  baked  must  be  sorted  in  the  caffettcs 
in  the  most  advantageous  manner  as  to  room,  and 
as  many  caffettes  must  be  set  upon  them  as  the  fur- 
nace will  conveniently  contain,  leaving  space  for 
the  free  passage  of  the  fire  betwixt  the  piles  : take 
care  to  cover  over  the  uppermost  caffettes  in  each 
pile,  then  close  the  mouth  of  the  furnace,  and 
raise  the  fire  so  as  to  heat  the  caffettcs  red  hot 
in  every  part,  and  keep  them  red  hot  for 
twelve  or  fourteen  hours.  It  is  then  to  be  ex- 
tinguished, and  the  furnace  left  to  cool  gradual- 
ly ; and,  when  little  or  no  heat  remains,  the 
mouth  may  be  opened,  and  the  pieces  taken  out  of 
the  caffettes,  when  they  will  be  in  a condition  to 
receive  the  glazing,  or  to  be  painted  with  such 
colours  as  are  used  tinder  the  glaze. 

TO  MAKE  TOBACCO  PIPES. 

These  require  a very  fine,  tenacious,  and  re- 
fractory clay,  which  is  either  naturally  of  a per- 
fectly white  colour,  or,  if  it  have  somewhat  of  a 
grey  cast,  will  necessarily  burn  white.  A clay 
of  this  kind  must  contain  no  calcareous  or  ferru- 
ginous earth,  and  must  also  be  carefully  deprived 
of  any  sand  it  may  contain  by  washing.  It  ought 
to  possess,  bteides,  the  property  of  shrinkirg  but 
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little  in  tlie  fire.  If  it  should  riot  prove  sufficiently 
ductile,  it  may  be  meliorated  by  the  admixture  of 
another  sort.  Last  of  all,  it  is  beaten,  kneaded, 
ground,  washed,  and  sifted,  till  it  acquires  the 
requisite  degree  of  fineness  and  ductility.  When, 
after  this  preparation,  the  clay  has  obtained  a due 
degree  of  ductility,  it  is  rolled  out  in  small  por- 
tions to  the  usual  length  of  a pipe,  perforated 
with  the  wire,  and  put,  together  with  the  wire, 
into  a brass  mould  rubbed  over  with  oil,  to 
give  it  its  external  form  ; after  which  it  is 
fixed  into  a vice,  a.nd  the  hollow  part  of  the 
head  formed  with  a stopper.  The  pipes,  thus 
brought  into  form,  are  cleared  of  the  redundant 
clay  that  adheres  to  the  seams,  a rim  or  border  is 
made  round  the  head,  they  are  then  marked  with 
an  iron  stamp  upon  the  heel,  and  the  surfaces 
smoothed  and  polished.  When  they  are  well 
dried,  they  are  put  into  boxes,  and  baked  in  a 
furnace. 

TO  MAKE  CRUCIBLES. 

Mr.  Charles  Cameron,  Glasgow,  has  published  a 
description  of  a new  method  of  forming  crucibles. 
The  Dutch  have  long  enjoyed  an  almost  exclusive 
monopoly  in  flic  manufacture  of  the  small  melting- 
pot,  or  clay  crucible,  used  by  the  jeweller  and 
silversmith.  I established  a small  manufactory  of1 
them,  as  follows:  for  each  of  the  different  sizes  of 
the  crucibles,  I formed  ten  or  twelve  dozen  of 
moulds  of  stucco,  burnt  and  powdered  in  the 
usnal  manner.  For  the  first  mould  of  each  size, 

I formed  a piece  of  soft  pipe  clay  into  the  shape 
of  the  intended  crucible,  and  laid  it  with  its  mouth 
downwards  on  a flat  surface,  and  inclosed  it  with 
a cyli.  der  of  white-iron,  distant  about  half  an 
inch  from  the  angular  points  of  the  crucible,  and 
about  an  inch  and  a half  higher  than  its  bottom  : 
then  mixing  the  stucco  with  water,  poured  it  into 
the  cylinder.  When  the  stucco  was  sufficiently 
set,  I removed  the  white-iron,  picked  out  the 
clay,  and  dried  the  mould.  I then  squeezed  soft 
clay  into  the  mould,  which  on  standing  a few 
minutes,  easily  came  out  again.  It  was  inclosed 


in  the  cylinder,  and  stucco  poured  round  it,  which 
formed  a second  mould,  continuing  to  do  so  until 
I had  procured  the  number  wanted.  They  were 
then  all  put  into  a stove,  and  completely  dried 
ready  for  use.  In  the  preparation  of  the  fire- 
clay for  the  crucibles,  I followed  precisely  the 
same  process  used  at  the  potteries,  by  mixing  it 
with  a very  large  quantity  of  water,  and  putting 
the  whole  through  a No.  9 silk  scarce.  On  al- 
lowing the  whole  to  stand  a few  hours,  the  clay 
subsided,  and  in  pouring  off  the  clear  water,  I 
procured  the  clay  or  slip  of  the  consistence  of 
thick  cream.  On  weighing  a gallon  of  it,  l found 
the  proportion  of  clay  it  contained,  and  added 
sand  to  the  whole  in  'the  proportion  of  seven  of 
sand  to  seventeen  of  clay ; I then  stirred  and  ’• 
mixed  the  whole  completely,  when  it  was  ready 
for  use.  I next  took  my  moulds,  previously  dried,  ; : 
and  arranged  them  in  parallel  rows  on  a table,  ;i 
and  successively  filled  them  with  the  prepared  ■ 
slip.  By  the  time  I had  filled  four  or  five  dozen, 

I returned  to  the  one  first  tilled,  and  began  alter- 
nately to  pour  the  slip  out  of  them,  leaving  a small 
quantity  unpoured  out,  which  subsided,  and  gave  e 
the  requisite  thickness  to  the  bottom.  In  each  of  n 
the  moulds  so  filled,  a crucible  is  completely 
formed  by  the  abstraction  of  the  water  of  the  - 
slip,  in  contact  with,  and  adjoining  to,  the  porous  r 
substance  of  the  stucco  mould.  The  crucible 
will  he  cither  thicker  or  thinner  in  proportion  to 
the  time  the  slip  has  remained  in  it.  Five  or  six 
dozen  will  not  require  more  than  fifteen  minutes  ! 
in  being  formed.  The  moulds  with  their  contents 
are  then  removed  to  a stove,  placed  on  their  side  ‘ 
and  built  one  above  the  other.  In  a short 
time,  from  the  contraction  of  the  clay,  the  cruci-  4 
bles  easily  part  from  the  moulds,  and  are  removed 
by  introducing  the  finger  into  them.  The  moulds  i 
are  allowed  to  remain  in  their  situation  until  the  ne, 
water  they  had  absorbed  is  completely  evapo- 
rated, when  they  are  again  ready  for  re-filling, 
and  will  last  for  years.  The  crucibles  remain  ip 
the  stove  until  dry,  after  which  they  are  burned  in 
a kiln  in  the  usual  manucr.  7 | 
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TO  MAKE  WHITE  GLAZE. 

Take  56  parts  of  glass,  7 do.  litharge,  3 do- 
i itre,  if  do.  arsenic,  \ do.  blue  calx; — either  frit- 
tid  in  a glass  oven  or  not. 

TO  MAKE  GLAZE. 

Take  93  parts  of  lead,  45  do.  stone,  25  do. 
.int,  and  9 do.  frit. 

TO  MAKE  CHINA  GLAZE  FOR  PRINTING  BLUE 
FRIT. 

Take  10  parts  of  glass,  2 do.  lead,  and  8 or  3^ 
'0.  blue  calx,  as  required. 

TO  MAKE  WHITE  FRIT. 

Take  16  parts  of  glass,  5 do.  lead,  1 do.  arsenic, 
do.  nitre. 

Take  11  parts  of  white  frit  to  the  whole  of 
( lne  frit,  and  grind  them  together.  Then  take  of 
le  mica  frit,  8 parts  of  the  above,  5 do.  flint, 
3 do.  Cornish  stone,  23  do.  lead,  and  6 oz.  com- 
i non  salt. 

TO  MAKE  CREAM-COLOURED  GLAZE. 

Take  60  parts  of  Cornish  stone,  20  do.  flint, 
nd  120  do.  white  lead.  Stained  with  one  ounce 
if  smalts,  as  above. 

TO  FORM  A YELLOW  GLAZE. 

Take  2 parts  of  litharge,  2 do  tin-ash,  and  1 do. 
antimony. 

TO  PREPARE  WHITE  GLAZE. 

Take  15  parts  of  Cornish  stone,  10  do.  flint 
lass,  5 do.  anica  flint,  5 do.  nitre,  5 do.  borax, 
do.  common  salt,  and  1 do.  sal  soda  ; fritted  in 
glass  oven.  Then  add  2 parts  frit,  as  above, 
o 1 do.  white  lead.  Send  to  mill  to  grind  very 
me,  and  stain  with  7 oz.  of  blue  calx. 

TO  MAKE  A MIXTURE  FOR  GLAZE. 

Take  20  lbs.  of  white  frit,  10  do.  flint,  26  do. 
tone,  50  do.  lead,  and  4 oz.  of  blue. 

O MAKE  A MIXTURE  OF  GLAZE  FOR  PRINTING 
BLUE. 

Take  6 parts  of  white  frit,  5 dov  flint,  13  do. 
tone,  25  do.  lead,  and  55  do.  glass. 


TO  MAKE  A SHINING  BLACK  GLiZE. 

Take  100  parts  of  lead,  18  do.  flint,  and  40  do 
manganese. 

TO  MAKE  A PURPLE  UNDER  GLAZE. 

Take  | oz.  of  fluxed  blue,  1 oz,  manganese,  1 oz. 
red  lead,  and  1 oz.  flint. 

TO  PREPARE  AN  OLIVE  SPONGE  DIP. 

Take  1 quart  ofyellowslip,  to  1 oz.  zaff're. 

TO  PREPARE  A BROWN  UNDER  GLAZE. 

Take  8 oz.  of  glass  antimony,  16  oz.  litharge,  3 
oz.  manganese,  and  4 drachms  blue  calx. 

TO  PREPARE  A CHINA  GLAZE. 

Take  42  parts  of  flint  glass,  3 oz.  blue  calx. — 
Stain.  16  do.  flint  glass,  1 do.  red  lead,  1 arsenic, 
and  1 nitre. — White  enamel.  Run  down  in  glass 
oven  ; then  send  with  the  above  stain  to  the  mill, 
8 parts  of  white  enamel,  dry  it  and  it  will  be  fit 
for  use.  8 parts  of  the  above  mixture  ("stain 
and  white  enamel,)  6 do.  dry  flint,  14  do.  Coruish 
stone,  24 do.  white  stone,  which  when  sifted,  is  fit 
for  use. 

TO  PREPARE  A CHINA  GLAZE  FOR  FLOTTS. 

Take  27  parts  of  flint,  15  do.  nitre,  4f  do.  lime, 
3f  do.  stain.  This  run  down  in  glass  oven,  and, 
when  sent  to  the  mill,  add  75  parts  of  glass,  15 
do.  lead,  10  do.  white  enamel  ; add  2 pailsful  of 
lime,  and,  when  it  comes  from  the  mill,  add  135 
parts  of  lead.  Stain  to  the  above,  10  parts  of 
glass,  and  5 oz.  of  blue. 

TO  PREPARE  WHITE  ENAMEL. 

Take  7 oz.  of  arsenic,  12  do.  potash,  6 do.  ni- 
tre, 5 do.  glass,  2 do.  flint,  and  3 do.  white  lead. 

TO  PREPARE  CHINA  GLAZE. 

Take  56  parts  of  stone,  46  do.  borax,  18  do. 
glass,  15  do.  flint,  and  40  do.  lead. 

TO  PREPARE  GREEN  EDGE  GLAZE. 

Take  20  parts  of  lead,  60  do.  stone,  20  doi  fliut, 
and  10  do.  ground  glass. 
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TO  PREPARE  MATERIALS  FOR  COMMON  WARE. 

Take  25  parts  of  flint,  60.  do.  stone,  95  do.  lead, 
and  8 do.  frit. 

TO  PREPARE  GLAZE  FOR  GREEN  EDGE. 

Take  175  parts  of  lead,  100  do.  stone,  and  35 
do.  flint. 

TO  PREPARE  FLUXES  FOR  BLUE  PRINTING. 

Take  .5  parts  of  blue  calx,  do.  coak-stone, 
1§  do.  glass,  and  1 do.  flint. 

TO  PREPARE  FLUX  FOR  BLACK  PRINTING. 

Take  7\  parts  of  flint  glass,  2|  do.  red  lead, 
and  2 do.  borax. 

TO  PREPARE  RED  FLUX. 

Take  5 parts  of  lead,  1 oz.  of  borax,  and  12  do. 
of  glass. 

TO  PREPARE  BLACK  FOR  PRINTING. 

Take  1 part  of  calcined  copper,  l£  do.  red 
flux.  Passed  through  the  enamel  kiln,  1^  of 
calx,  sent  to  the  mill  for  grinding. 

TO  PREPARE  COPPER  BLACK. 

Take  lib.  of  calcined  copper,  pound  fine  and 
put  into  the  enamel  kiln,  and  it  will  come  out 
black.  Then  1~  oz.  of  red  flux,  put  through  the 
enamel  kiln,  2nd  time  ; then  1 of  the  above,  and 
1$  of  flux,  ground  fine  for  use. 

TO  PREPARE  RED  FOR  PRINTING. 

Take  green  copperas  calcined  to  a fine  powder, 
wash  it  well  10  or  12  days,  and  dry  it  ; 1 of  the 
Above  to  6 of  red  flux. 

TO  PREPARE  UMBER  BLACK. 

Take  5 oz.  of  umber,  2 do.  borax,  1 do.  blue 
calx,  l of  the  above  to  2 flux,  asunder:  7\  flint 
glass,  2§  red  lead,  and  2 borax. 

TO  PREPARE  BLACK. 

Take  3 oz.  of  calcined  umber,  1 do.  borax  ; run 
down  together.  This  will  fine  with  gold. 


TO  PREPARE  OIL  FOR  BLACK  PRINTING. 

Take  \ pint  of  linseed  oil,  boiled  well  until  of  a i 
proper  consistence,  to  which  add  a small  quantity  I 
of  Barbadoes  tar,  prepared  the  same  way. 

Another. 

Take  1 quart  of  linseed  oil,  4 oz.  flowers  of 
sulphur,  4 oz.  balsam  of  sulphur,  8 oz.  black  rosin. 

TO  FORM  A CREAM  COLOUR  BODY. 

Take  2 cwt.  blue  clay,  l do.  black  do.  3 qrs. 
flint,  and  1 qr.  Cornish  stone. 

To  form  another  common  Body. 

Take  3 cwt.  black  clay,  2 do.  brown  do.  2 dc»  1 
blue  do.  l do.  flint,  40  lb.  Cornish  stone. 

TO  FORM  A BLUE  PRINTING  BODY. 

Take  2 parts  black  clay,  2 brown  do.  4 blue  do. 

2 China  do.  2 flint,  and  \ Cornish  stone. 

Another. 

Take  20  cwt.  blue  clay,  5 do.  black  do.  2$ 
brown  do.  2 cwt.  china  do.  2 do.  flint,  and  £ do. 
Cornish  stone. 

TO  MAKE  A CHALK  BODY. 

Take  3§  parts  Moor  clay,  3 do.  raw' pulverized 
flint,  2 do.  blue  ball  clay,  4 drachms  smalt. — , 
Frit. — Flint  2 parts,  bone  3f,  lime  and  pot- 
ash §. 

Another. 

Take  2 parts  blue  clay,  2 do.  china,  do.  3 do. 
flint,  and  1-eighth  Cornish  stone. — Frit. — 10 
parts  glass,  15  do.  stone,  5 do.  flint,  3 do. borax. 

TO  FORM  A CANE  BODY. 

Take  4 parts  black  marl,  2 do.  Cornish  stone, 
and  l do.  cream-colour  clay. 

TO  FORM  A JASPER  BODY. 

Take  3 parts  coak  stone,  2 do.  Cornish  do.  1$ 
do.  blue  clay,  J do.  flint,  and  l drachm  blue 
calx.  . 


POTTERY. 


TO  FORM  A DRAB  BODY. 

Take  2 parts  blue  clay,  1 do.  China  do.  3 do. 
composition,  \ do.  Bradwell  wood  clay. 

TO  FORM  A PEARL  BODY. 

Take  6 parts  Cornish  stone,  2 do.  Derbyshire 
clay,  ldo.  flux.  Flux,  8 parts  glass, 2^  ditto  red-lead. 

TO  FORM  A STONE  BODY. 

Take  2 parts  blue  clay,  2 do.  China  do.  4 do. 
composition. 

TO  FORM  AN  EGYPTIAN  BLACK  BODY. 

Take  blue  clay,  30  parts,  black  marl,  5 do.  cal- 
cined car,  25  do.  Manganese,  2 do. 

TO  FORM  A CHINA  BODY. 

Take  blue  clay,  12  parts,  China  do.  6 do.  bone, 
12  do.  Cornish  stone,  12-do.  flint,  6 do.  flint  glass, 
2 do. 

COMMON  GLAZING  FOR  EARTHEN  WARE. 

Take  of  white  sand,  40  lbs.  red  lead,  20  lbs. 
pearl-ashes,  20  lbs.  common  salt,  12  lbs.  Powder 
the  sand  by  griuding  before  it  be  mixed  with  the 
other  ingredients,  and  then  grind  them  together, 
after  which,  calcine  them  for  some  time  with  a 
moderate  heat,  which  must  be  less  than  will  make 
them  melt  and  run  to  glass  ; and  when  the  mix- 
ture is  cold,  grind  it  to  powder  again,  and,  when 
wanted,  temper  it  with  water,  and  it  will  then  be 
fit  for  nse. 

The  proportions  of  these  ingredients  maybe  va- 
ried occasionally,  for  where  the  glazing  can  be 
fluxed  conveniently  with  a very  strong  fire,  the 
cpiantity  of  sand  may  be  increased  to  60  or  70 
lbs.  which  not  only  renders  the  glazing  stronger, 
bnt  makes  a saving  in  the  expense.  The  propor- 
tion of  pearl-ashes  may  likewise  be  diminished  ; 
or  they  may  be  wholly  omitted  where  the  ware 
is  designed  for  very  coarse  purposes,  and  not  for 
domestic  nses,  where  the  lead  is  very  improper, 
being  extremely  apt  to  be  corroded  by  acids,  and 
to  produce  a very  unwholesome  substance.  On 
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this  account,  where  good  manufactories  are  esta- 
blished, the  lead  ought  to  be  excluded  from  the 
composition  of  the  glazings,  and  other  fluxes  used 
in  its  stead,  as  in  the  following. 

TRANSPARENT  GLAZING  FOR  EARTH EN-ty ARE. 

Take  of  white  sand,  40  lbs.  of  pearl-ashes,  21 
lbs.  and  of  common  salt,  15  lbs.  Calcine,  and 
proceed  as  above. 

Where  the  expense  is  no  object,  this  glazing 
may  be  improved  by  adding  one  or  two  pounds 
of  borax,  and  diminishing  the  pearl-ashes,  in  the 
proportion  of  six  pounds  for  one  pound  of  borax 
added,  or  ten  pounds  for  two  ; in  the  latter  case, 
two  pounds  of  salt  may  be  also  kept  out  of  the 
composition.  The  reason  for  tlrs  change  is,  that 
if  the  composition  con'ain  so  large  a proportion 
of  salt,  and  the  glazing  be  not  fluxed  for  a long 
time  after  it  is  laid  on  the  ware,  it  will  be  apt  to 
be  dissolved  by  boiling  water,  and  peel  off,  if  it 
be  exposed  to  the  action  of  it  for  any  long  time. 

Another. 

Take  of  sand,  40  Its.  of  wood-ashes,  perfectly 
burnt,  50  lbs.  of  pearl-ashes,  10  lbs.  of  common 
salt,  12  lbs. 

This  will  make  an  admirable  glazing,  where 
the  ashes  are  pure,  and  a strong  fire  can  be  given 
to  flux  it  when  laid  on  the  ware.  It  will  be  per- 
fectly free  from  the  imperfection  of  the  above, 
and  will  be  very  bard  and  glossy,  and  where  the 
expense  can  be  afforded,  it  may  be  made  more 
yielding  to  the  fire  by  the  addition  of  borax,  in 
which  case  no  alteration  need  be  made  in  the 
proportion  of  the  other  ingredients. 

TO  PREPARE  MASTICOT  USED  AS  THE  GROUND 
OF  GLAZING. 

Take  of  clean  sand,  one  hundred  weight ; of 
soda,  44  lbs.  and  of  pearl-ashes,  30  lbs.  Calcine 
the  mixture. 

This  is  the  Dutch  method,  but  the  soda  not 
being  employed  in  this  country,  those  who  would 
use  masticot  must  increase  the  quantity  of  penrF 
k 3 
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ashes  in  an  equivalent  proportion,  and  therefore 
70  lbs.  should  be  employed  instead  of  the  30. 

MASTICOT  FOR  WHITE-GLAZING. 

Take  of  masticot,  prepared  as  in  the  preceding, 
one  hundred  pounds,  calx  of  tin,  80  lbs.  and  of 
common  salt,  10  lbs.  Calcine  and  powder  this 
composition  three  several  times. 

The  calx  of  tin  is  prepared  and  sold  under  the 
name  of  putty.  Its  goodness  consists  in  its 
whiteness  and  purity;  the  first  of  which  is  easily 
known  by  comparing  it  with  a specimen  of  any 
that  is  known  to  be  good. 

Another  Preparation. 

Take  of  mastic,  10  lbs.  red  lead,  60  lbs.  calcined 
tin  or  putty,  20  lbs.  and  of  common  salt,  10  lbs. 
Mix  them,  and  calcine  and  powder  the  mixture 
several  times. 

Another. 

Take  2 lbs.  of  lead,  and  somewhat  more  than 
1 lb.  of  tin.  Calcine  the  tw’o  metals  till  reduced 
to  a powder,  by  the  means  used  by  potters. 
Then  take  two  parts  of  these  ashes,  one  part  of 
white  sand,  calcined  flints,  or  broken  white  glass, 
and  half  a pint  of  common  salt.  Mix  well  toge- 
ther the  several  ingredients,  and  set  the  matter  to 
bake  in  a proper  furnace,  and  urgeit  at  length  to 
melt. 

The  trouble  of  calcining  the  tin  and  lead  may 
be  saved  here,  as  well  as  on  the  occasions  above- 
mentioned,  by  procuring  them  already  reduced 
to  a proper  state. 

Another. 

Take  l§  lbs.  of  lead,  and  1 lb.  of  tin.  Reduce 
them  to  the  state  of  a calx,  and  then  take  of  the 
calcined  matter  8 parts,  and  of  calcined  flints 
and  common  salt,  each  4 parts.  Bring  the  mix- 
ture, by  heat,  to  a state  of  ‘fusion. 

Another. 

Take  of  lead,  3 parts,  and  of  tin,  1 part.  Col- 


cine  them,  and  then  take  of  this  matter,  and  of 
calcined  flints  and  common  salt,  each  2 parts. 
Fuse  them  as  above. 

Another.. 

Take  of  lead,  4 lbs.  tin,  1 lb.  Calcine  them, 
and  take  of  the  matter,  8 parts,  of  calcined  flints, 
7 parts,  and  of  common  salt,  4 parts.  Fuse  them 
as  the  others. 

WHITE  GLAZING  FOR  COPPER  VESSELS. 

Take  of  lead,  4 lbs.  of  tin,  1 lb.  of  flints,  i lbs. 
of  common  salt,  1 lb.  and  of  Venetian  glass,  1 lb. 
Melt  the  mixture,  and  it  will  be  fit  for  use. 

Another. 

Take  of  lead,  4 lbs.  and  of  tin,  I lb.  Calcine 
them,  and  take  of  the  matter,  12  parts,  of  flints, 
14  parts,  and  of  common  salt,  8 parts.  Fuse  them 
as  the  olhers. 

VERY  FINE  WHITE  GLAZING. 

Take  of  lead,  2 parts,  and  of  tin,  l part.  Cal- 
cine them,  and  take  of  the  matter,  one  part,  of 
flints  and  common  salt,  each  oue  part. — Fuse  the 
mixture. 

ENAMEL  FOR  EARTHEN-WARE. 

Take  of  tin,  any  quantity,  and  inclose  it  in  clay 
or  loam,  and  put  it  in  a crucible.  Place  the  cru- 
cible in  the  fire,  that  the  tin  may  calcine,  and  then 
break  it.  There  will  be  a pound  of  calx  very 
white,  and  when  it  is  used  to  paint  with,  on  a 
white  ground,  the  colour  will  come  forth,  and  be 
much  whiter  than  that  of  the  ground. 

YELLOW  GLAZING. 

Take  of  tin  and  antimony,  each  2 lbs.  of  lead 
3 lbs.  or,  according  to  some,  equal  quantities  of 
all  the  three  ingredients.  Calcine  the  whole, 
and  put  them  at  last  in  fusion,  that  they  may  be 
vitrified.  'I  bis  glazing  will  run  very  soon,  and  be 
of  a fine  yellow  colour. 
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The  calcining  the  tin,  lead,  ami  antimony  to- 
gether, as  here  directed,  would  be  a very  tedious 
operation.  The  calcined  tin,  and  red  lead,  should 
therefore  be  used,  and  the  antimony  calcined 
alone.  But  it  is  not  to  be  understood  that  the 
antimony  is  to  be  calcined  for  this  purpose  to 
whiteness,  or  the  state  of  a perfect  calx,  which 
is  not  easily  practicable  without  nitre,  and,  if 
effected,  would  render  the  antimony  incapable 
of  producing  any  other  colour  than  white.  The 
.operation  must  therefore  be* performed  with 
a slow  fire,  by  roasting,  as  it  were,  the  antimony 
t till  it  lose  its  metallic  appearance,  and  become  a 
. greenish  powder,  as  is  practised  in  making  the 
: glass  of  antimony. 

Another. 

Take  5 parts  of  red  lead,  2 parts  of  powdered 
I bark,  1 part  of  sand,  l part  of  any  of  the  prece- 
i ding  white  glaziuus,  and  '2  parts  of  antimony. 
This  mixture  must  be  calcined,  and  then  fused, 
and  it  will  give  a fine  yellow  glazing. 

Another. 

Take  7 parts  of  the  mixture  of  the  calxes  of 
tin  and  lead,  mentioned  before  in  the  recipe  for 
preparing  the  masticot  for  a white  glazing.  Add 
1 part  of  antimony,  and  fuse  them  together. 

Another. 

Take  4 parts  of  white  glass,  1 part  of  antimony, 
3 parts  of  red  lead,  and  1 part  of  iron  scales.. 
Fuse  the  mixture. 

Another. 

Take  16  parts  of  flints,  1 part  of  filings  of  iron, 
and  24  parts  of  litharge.  Fuse  the  mixture. 

7.EM ON -COLOURED  GLAZING. 

Take  of  red  lead,  3 parts, -of  powdered  bricks, 
very  red,  3 parts  and  a half,  and  of  antimony, 
] part.  Calcine  the  mixture  day  and  night  for 
the  space  of  4 days,  in  the  ash-hole  of  a glass- 
house furnace.  Urge  it  at  last  to  fusion,  and  it 
will  produce  a very  fine  lemon-coloured  glazing. 
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The  success  of  this  operation  depends  greatly 
on  the  fineness  of  the  colour  of  the  bricks  that  are 
powdered.  Those  which  are  of  a fine  red,  and 
very  brittle,  are  the  best;  but  such  as  are  grey 
will  not  atrall  answer  the  end.  The  same  atten- 
tion should  be  paid  to  this  matter,  wherever 
bricks  are  used  in  these  kinds  of  preparations. 

LIGHT  YELLOW-GLAZING. 

Take  of  red-lead,  4 parts,  of  antimony,  3 parts, 
of  the  mixture  of  the  calxes  of  lead  and  tin,  be- 
fore-mentioned in  the  masticot  for  white  glazing, 
8 parts,  and  of  glass,  3 parts. 

When  the  red-lead  and  calx  of  tin  are  used,  the 
proportion  of  the  ingredients  will  be,  of  red  lead, 
10  parts,  of  antimony  and  glass,  each  3 parts,  and 
of  calcined  tin,  2 parts. 

GOLD-COLOURED  GLAZING. 

Take  of  red  lead,  3 parts,  of  antimony,  2 parts, 
and  of  saffron  of  Mars,  1 part.  Fuse  the  mixture, 
and,  having  powdered  the  mass,  melt  it  again, 
and  repeat  this  opeiation  till  the  fourth  time,  and 
a fine  gold-coloured  yellow  will  be  produced. 

Any  preparation  of  the  calcined  iron  may  be 
used  in  the  place  of  the  saffron  of  Mars,  and  the 
repeated  fusions  and  levigations  seem  unneces- 
sary. 

Another 

Take  of  red  lead  and  white  flints,  each  12 
parts,  and  of  filings  of  iron,  1 part.  Fuse  them 
twice. 

This  glazing  will  be  transparent.  .Care  must 
therefore  be  taken  what  ground  it  be  laid  upon, 
or  it  will  not  answer  the  end  of  a yellow,  but  com- 
bine with  that  of  the  ground;  and,  indeed,  the 
body  of  colour  is  too  weak  to  produce  any  other 
than  a feint  yellowish  cast,  even  on  a pure  white 
ground. 

GREEN  GLAZING  TO  BE  LAID  ON  A WHITE 
GROUND. 

Take  of  calcined  copper,  t part,  and  2 pai  ls 
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of  any  of  the  preceding  yellow  glazings.  Fuse 
them  twice,  hut  when  the  composition  is  used,  it 
must  not  be  laid  on  too  thick,  for  that  would  len- 
der the  colour  too  deep. 

FINE  GREEN  GLAZING. 

Take  of  the  Bohemian  granite,  1 part,  of 
filings  of  copper,  1 part,  of  red  lead,  l part., 
and  of  Venetian  glass,  1 part.  Fuse  the  whole, 
and  it  will  afford  a very  fine  green.  But  the 
mixture  may  be  used  without  being  previously 
melted. 

FINE  BLUE  GLAZING. 

Take  of  red  lead,  1 lb.  powdered  flints,  2 lbs. 
common  salt,  2 lbs.  tartar,  1 lb.  Calcine  till  it 
be  almost  white.  White  or  Venetian  glass,  \ lb. 
and  zaffre,  \ lb.  Fuse  the  whole  mixture,  and 
quench  the  melted  mass  in  water.  Repeat  the 
same  operation  several  times.  The  same  pro- 
ceeding must  be  adhered  to  in  all  the  composi- 
tions where  the  tartar  enters,  otherwise  they 
would  be  too  mueli  charged  with  salt,  and  the 
colour  wuuld  not  prove  fine.  It  is  proper,  more- 
over, to  calcine  t he  mixture  gently,  day  and 
night,  for  48  hours,  iu  a glass-house  furnace. 

Another. 

Take  1 lb.  of  tartar,  | of  a lb.  of  red  lead,  \ 
an  oz.  of  zaffre,  and  £ of  a lb.  of  powdered 
flints.  Fuse  the  whole,  and  proceed  in  the  man- 
ner stated  above. 

VIOLET-BLUE  GLAZING. 

Take  12  parts  of  tartar,  and  an  equal  quantity 
of  flints  and  zaffre.  Proceed  as  with  the  above. , 

Another. 

Take  4 oz.  of  tartar,  2 oz.  of  red  lead,  5 oz.  of 
powdered  flints,  and  § a drachm  of  magnesia. 
Proceed  as  with  the  above. 

FINE  RED  GLAZING. 

Take  3 lbs.  of  antimony,  3 lbs.  of  red  lead,  and 


l lb.  of  rust  of  iron.  Grind  the  whole  as  fine  as 
possible,  and  then  paint  with  it. 

Another. 

Take  2 lbs.  of  antimony,  3 lbs.  of  red  lead,  and 
1 lb.  of  calcined  saffron  of  Mars.  Proceed  as 
with  the  above. 

Another. 

Take  pieces  of  white  glass,  and  reduce  them 
to  an  impalpable  powder.  Take  afterwards, 
vitriol  calcined  to  redness,  or  rather  the  caput 
mortuum  which  is  left  after  the  distillation  of  the 
oil  of  vitriol.  Edulcorate  the  calcined  vitriol,  or 
cuput  mortuum , by  washing  with  water  to  free 
it  from  the  salts,  and  then  mix  as  much  of  it  as 
there  may  be  occasion  for  with  the  powdered 
glass.  By  this  means  a very  fine  red  will  be  ob- 
tained, that  may  be  used  for  painting;  after 
which  the  woik  must  be  burnt. 

TO  PREPARE  VARNISH  FOR  POTTERY  WARE, 
FREE  FROM  LEAD. 

Melt  and  keep  in  fusion,  for  fifteen  minutes,  a 
mixture  of  an  ounce  of  fire-stone  and  pounded 
glass  ; 2 drachms  of  salt,  half  an  ounce  of  pipe- 
clay, and  an  ounce  and  a half  of  borax.  Varnish 
the  pots  over  with  this  matter,  after  they  have  been 
in  the  fire,  and  put  them  again  iu  it  for  about 
eighteen  hours. 

VARNISH  FOR  EARTHENWARE. 

This  varnish  is  made  of  equal  parts  of  white- 
glass  and  soda,  finely  pulverized,  carefully  sifted, 
and  mixed. 

CHINESE  MODE  OF  GLAZING  CHINA. 

They  take  the  finest  pieces  of  the  petunse  and 
treat  them  as  before  mentioned,  by  pounding  and 
washing  over  ; but  extract  by  repeated  washings 
over  the  very  finest  part  of  the  powaler,  which 
keeps  so  moist  with  the  water,  that  the  mixture 
forms  a liquid  mass,  which  they  call  the  oil  of  pe- 
tunse. With  this  oil  they  mix  an  equal  weight  of 
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borax,  they  then  slake  a quantity  of  quick  lime, 
and  form  layers  of  that  and  dried  furze ; which 
they  set  on  fire.  When  they  have  raised  a large 
heap,  after  the  first  one  is  burnt  to  ashes  ; they 
collect  them  and  the  lime,  and  form  layers  of 
them  again,  with  a fresh  quantity  ol  the  furze, 
which  they  burn  as  before,  and  they  repeat  this 
■five  or  six  times.  They  then  put  the  ashes  and 
lime  into  a vessel  with  water,  adding  some  borax 
in  the  proportion  of  one  pound  to  a hundred 
vweiglit  ot  the  ashes;  they  next  wash  over  the 
finer  part  of  this  mixture,  and  pour  off  at  last  all 
fluid  from  the  dregs,  which  they  keep  together 
with  the  solid  part,  washed  over.  They  mix  this 
<conipositi"n  of  lime,  ashes,  and  salts,  with  the 
r.tnixture  above  mentioned,  of  an  equal  quantity  of 
the  oil  of  petunse  and  borax,  and  this  compound 
forms  the  matter  for  glazing  the  ware. 

Insteacf  of  the  petnnse,  the  spar  of  lead  user!  in 
;:he  Saxon  manufacture  may  be  employed  for 
orming  a similar  glazing,  by  treating  it  in  the 
•same  manner:  and,  it  is  said,  the  glazing  of  the 
LDresden  china  is  actually  made  in  this  way. 

ENGLISH  GLAZING  FOR  CHINA. 

Take  of  the  finest  white  sand,  or  calcined  flints, 
-!0  pounds;  of  red  lead,  18  pounds;  of  pearl-ash 
0 pounds  ; and  of  common  salt,  decrepitated,  4 
rounds  ; levigate  the  sand  or  calcined  flints  and 
i ed  lead  well  together;  and  afterwards  mix  them 
horonghly  with  the  pearl-ash  and  common  salt, 
use  the  compound  in  the  manner  directed  for 
lie  treatment  of  glass,  till  it  be  perfectly  vitri- 
ied.  T hen,  separate  the  fragments  of  the  pot 
;arefnlly  from  it,  and  reduce  it  in  a flat,  agate, 
•r  porphyry  mottar,  to  an  impalpable  powder; 
mally  temper  it  with  water  to  the  proper  consis- 
ence  for  painting  or  glazing. 

MODIFICATION  OF  THE  ABOVE. 

When  this  glazing  is  used  for  embossed,  or 
tlier  fine  work,  it  should  be  mixed  with  a third 
f its  weight  of  the  spar  of  lead,  or  other  vitres- 
ent  earth,  in  lieu  of  the  petuDse,  in  the  compo- 
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sition  of  the  ware  paste.  Take  care  that  this  earth 
is  formed  of  the  best  pieces  of  spar,  or  other 
substance  used  ; and  that  it  is  rendered  to  an  ex- 
treme fineness,  by  washing  over.  The  design  of 
this  addition  is  to  weaken  the  fluxing  powder  of 
the  glaze;  which,  if  used  alone,  would  run  the 
corners  and  edges  of  the  smaller  part,  and  im- 
pair the  sharpness  and  spirit  of  the  work.  It  is 
necessary  to  pursue  the  same  method  with  pieces 
that  are  to  be  painted  with  more  delicate  designs 
for  the  glazing  melting  otherwise  again,  in  the 
burning  in  of  the  colours,  would  become  too 
fluid,  and  spread  them  so  as  to  take  away  the 
effect  of  the  fine  touches. 

TO  GLAZE  WITHOUT  LEAD. 

M.  Westrumb,  a German  chemist,  in  conse- 
quence of  numerous  experiments,  has  published 
the  successful  result  of  several  compositions,  in 
which  not  a particle  of  lead  is  employed,  and 
which  in  his  opinion  will  prove  an  useful  glazing 
for  ordinary  vessels.  First,  32  parts  of  sand  ; 11, 
13,  or  20  parts  of  purified  potash  ; and  from  3 to 
5 parts  of  borax.  Second,  32  parts  of  glass  (we 
suppose  flint-glass,)  16  parts  of  borax,  and  3 parts 
of  pure  potash.  Third,  130  parts  of  crystallized 
Glauber’s  salt,  with  8 parts  of  pulverized  charcoal, 
previously  roasted,  till  it  has  acquired  a grey  co- 
lour ; 16  parts  of  sand,  and  eight  parts  of  borax. 

Another  method  of  glazing  without  lead  has 
been  invented  by  a potter  at  Leipzig:  it  consists 
of  half  a pound  of  saltpetre,  half  a pound  of 
potash,  and  one  pound  of  common  salt.  This 
composition  is  not  very  expensive,  and  said  to 
produce  an  enamel  not  inferior  to  that  prepared 
with  lead. 

TO  APPLY  ON  EVERY  KIND  OF  HARDWARE,  CO- 
LOURS WHICH  PRODUCE  HERB  ORIS  ATIONS. 

Herborisations  can  be  of  all  colours  ; but  the 
most  agreeable  is  that  called  bistre,  which  is  com- 
posed in  the  following  manner  : — 

A pound  of  calcined  manganese ; 6 ounces  of 
burnt  iron  straw,  or  a pouud  of  iron  ore,  and  3 
ounces  of  flint-powder. 


758 


UNIVERSAL  RECEIPT  BOOK. 


The  manganese  and  straw  or  iron  ore  must  be 
pounded  separately  in  a mortar,  after  which  the 
whole  is  calcined  together  in  an  earthen-pot. 
This  mixture,  thus  prepared,  is  all  pounded  toge- 
ther, and  then  mixed  in  a small  tub  of  water. 

The  blue,  green,  and  other  colours  must  be 
composed  of  the  divers  substances  known  to  pro- 
duce them,  and  mixed,  calcined,  and  pounded  in 
the  same  manner  as  for  the  bistres. 

To  make  the  application  of  these  various  co- 
lours to  the  pieces,  it  is  necessary,  instead  of  di- 
luting them  with  water,  as  is  practised  for  ordi- 
nary painting,  to  make  use  of  any  kind  of  mor- 
dant. The  most  advantageous,  and  which  are  em- 
ployed with  the  greatest  success,  are  urine,  and 
the  essence  of  tobacco. 

If  the  essence  of  tobacco  is  made  use  of,  in- 
fuse 2 ounces  of  good  tobacco  in  leaves,  during 
twelve  hours,  in  a bottle  of  cold  water,  or  very 
simply  infuse  the  2 ounces  of  tobacco  in  a bottle 
of  hot  water. 

The  pieces  of  clay,  after  taking  a little  con- 
sistency, are  steeped  in  white  or  coloured  worm- 
seed,  until  the  bath  puts  them  in  a state  of  mois- 
ture. To  produce  herborisations,  it  will  be  suffi- 
cient, whilst  the  worm-seed  is  still  fresh,  and  at 
the  moment  when  the  piece  is  taken  down  from 
the  tub,  to  lay  on  slightly,  and  with  a brush,  one 
or  several  drops  of  other  colours  : each  drop  pro- 
duces a tree  more  or  less  great,  according  as  the 
workman  has  charged  his  brush  with  colours. 

TO  ORNAMENT  ALL  KINDS  OK  GLASS  IN  IMITA- 
TION OF  ENGRAVING,  &C. 

The  method  heretofore  known  for  engraving  on 
glass,  has  been  by  means  of  a machine  with 
wheels,  of  different  substances,  which  have  been 
employed  with  sand,  &c.  to  grind  off  some  parts 
of  the  surface  of  the  glass  which  is  to  be  engraved 
on,  and  then  by  means  of  grinding  and  polishing 
different  parts  on  the  rough  surface,  the  different 
figures  are  formed  according  to  the  designs  given. 
By  this  invention,  instead  of  grinding  or  taking 
off  any  part  of  the  surface  of  the  glass,  the  pa- 


tentee lays  on  an  additional  surface  or  coating  of 
glass,  prepared  for  the  purpose,  which  when  sub- 
jected to  a proper  degree  of  heat,  will  incorporate 
with  the  glass  to  be  operated  upon,  so  as  to  pro- 
duce an  effect  similar  to  that  which  has  hitherto 
been  obtained  by  means  of  grinding.  When  it  is 
required  to  ornament  glass,  then,  previously  to 
the  heat  being  applied,  with  an  etching  or  engrav- 
ing tool,  such  parts  are  to  be  taken  out  as  will 
produce  the  required  effect,  and  that  in  a much 
superior  way  to  the  effect  produced  by  the  usual 
mode  of  grinding,  polishing,  &c.  The  materials 
used  are  to  be  melted  in  a crucible,  or  other  pot, 
and  they  are  to  be  made  up  in  the  same  manner 
as  if  used  for  the  making  of  the  best  flint  glass, 
broken  glass,  or  as  it  is  usually  denominated  “cul- 
litt,”  being  the  principal  ingredient  in  it.  Seve- 
ral mixtures  are  given,  of  which  the  first  is,  160 
parts  of  cnllitt,  10  of  pearl-ashes,  40  of  red-lead, 
and  10  of  arrence. 


The  second  is,  120  parts  of  cullitt,  160  of  red- 


lead,  60  of  sand,  and  60  of  borax 

The  third  is,  70  parts  of  red-lead,  22§  of  sand, 
and  410  of  calcined  borax. 

When  these  are  subjected  to  such  a heat  as  to 
be  thereby  completely  fused,  take  equal  parts 
of  each  mixture,  and  grind  them  to  an  impalpable 
powder,  for  the  purpose  of  being  mixed  with  a 
menstruum  proper  for  coating  the  glass. 

The  menstruum  consists  of  one  part  of  double 
refined  loaf-sugar,  dissolved  in  two  parts  of  pure 
water  ; to  which  is  added  at  the  time  of  mixing 
the  powder,  about  one-third  part  of  common 
writing  ink — the  effect,  we  are  told,  produced  by 
this  addition  of  oxyde  of  manganese,  used  in  a 
small  quantity  by  the  glass-makers,  in  making 
their  best  flint-glass,  because  without  such  an  ad- 
dition the  specimens  would  be  of  a cloudy  or 
milky  appearance.  A quantity  of  this  menstruum 
is  used  sufficient  to  render  the  ground-mixture  of 
a proper  consistence  for  laying  on  with  a tlun 
smooth  surface.  When  the  coating  or  mixture  is 
thus  prepared,  the  glass  is  to  be  coated  by  mean* 
of  a camel’s  hair  brush,  or  squirrel’s  foot,  &.c.  it 
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is  th?n  to  be  exposed  to  3 heat  sufficient  to  pro- 
duce a semi-vitrification  of  the  coaty  surface,  and 
to  incorporate  it  with  the  substance  or  body  ot 
glass  so  coated.  But  the  heat  must  not  be  carried 
higher  than  this,  because  in  that  case,  a complete 
vitrification  would  ensue,  and  the  desired  effect  of 
h having  a surface  in  imitation  of  the  rough  surface 
produced  by  grinding,  would  not  be  obtained  : 

■ Jre  article  must,  under  such  circumstances,  be  re- 
mated, and  submitted  again  to  the  fire.  If  after 
he  coating  has  been  applied,  any  borders,  cy- 
jhers,  or  other  ornaments,  are  wanted  to  be  ex- 
rented  thereon,  then,  previously  to  the  heat  being 
ipplied  with  an  etching  or  engraving  tool,  such 
rarts  of  the  coated  surface  must  be  chased  out,  as 
vill  produce  the  desired  effect,  after  which  the 
equisite  degree  of  heat  is  to  be  applied. 

This  invention  is  not  only  applicable  to  all  kinds 
f nsefnl  and  ornamental  articles  of  glass-ware, 
m which  the  common  methods  of  engraving  have 
een  practised,  but  may  be  applied  to  window- 
lass  and  plate-glass  of  every  description  in  place 
f grinding,  for"  the  purpose  of  making  window- 
iinds.  It  is  also  said  to  be  peculiarly  adapted  to 
roduce  beautiful  specimens  of  art,  for  the  win- 
ows  of  altar-pieces,  libraries,  museums,  coach- 
•indows,  and  for  the  glass  used  in  ornamental 
uildings  of  all  descriptions.  This  invention  has 
lother  advantage  over  the  common  method,  by 
ie  work  wearing  much  cleaner  than  the  work  of 
onnd-glass  ; the  surface  of  which  being  frac- 
«red  by  the  action  of  the  wheel,  &c.  is  therefore 
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liable  to  gather  dirt  on  the  rough  unpolished  parts 
of  the  borders,  &e. 

TO  MAKE  THE  BOLOGNA  PHIAL. 

The  Bologna  or  philosophical  phial , is  a small 
vessel  of  glass,  which  has  been  suddenly  cooled, 
open  at  the  upper  end,  and  rounded  at  the  bottom. 
It  is  made  so  thick  at  the  bottom,  that  it  will  bear 
a smart  blow  against  a hard  body,  without  break- 
ing; but  if  a little  pebble,  or  piece  of  flint,  islet 
fall  into  it,  it  immediately  cracks,  and  the  bottom 
falls  into  pieces  : but  unless  the  pebble  or  flint  is 
large  and  angular  enough  to  scratch  the  surface 
of  the  glass  it  will  not  break. 

TO  MAKE  PRINCE  RUPERT’S  DROPS. 

Prince  Rupert’s  Drops  are  made  by  letting  drops 
of  melted  glass  fall  into  cold  water  : the  drop  as- 
sumes by  that  means  an  oval  form  with  a tail  or 
neck  resembling  a retort.  They  possess  this  sin- 
gular property,  that  if  a small  portion  of  the  tail 
is  broken  off,  the  whole  bursts  into  powder,  with 
an  explosion  ; and  a considerable  shock  is  com- 
municated to  the  hand  that  grasps  it. 

TO  BREAK  GLASS  IN  ANY  REQUIRED  WAY. 

Dip  a piece  of  worsted  thread  in  spirits  of  tur- 
pentine, wrap  it  round  the  glass  in  the  direction 
required  to  be  broken,  and  then  set  fire  to  the 
thread,  or  apply  a red-hot  wire  round  the  glass, 
and  if  it  does  not  immediately  crack,  throw  cold 
water  on  it  while  the  wire  remains  hot.  By  this 
means  glass  that  is  broken  may  often  be  fashioned, 
and  rendered  useful  for  a variety  of  purposes. 
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TO  MANUFACTURE  GLASS. 

•lass,  is  a combination  of  sand,  flint,  spar,  or 
me  other  silicions  substances,  with  one  or  other 
the  fixed  alkalies,  and  in  some  cases  with  a 
- etallic  oxyd.  Of  the  alkalies,  soda  is  commonly 


preferred  : and  of  the  silicious  substances,  white 
sand  is  most  in  repute  at  present,  as  it  requires 
no  preparation  for  coarse  goods,  while  mere 
washing  in  water  is  sufficient  for  those  of  a finer 
quality.  The  metallic  oxyd,  usually  employed  is, 
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litharge,  or  some  other  preparation  of  lead,  as 
being  the  cheapest  metal. 

The  silicious  matter  should  be  fused  in  contact 
with  something  called  a flux.  The  substances 
proper  for  this  purpose  are  lead,  borax,  arsenic, 
nitre,  or  any  alkaline  matter.  The  lead  is  used 
in  the  state  of  red-lead  ; and  the  alkalies  are  soda, 
pearl-ashes,  sea-salt,  and  wood-ashes.  When  red 
lead  is  used  alone,  it  gives  the  glass  a yellow  cast, 
and  requires  the  addition  of  nitre  to  correct  it. 
Arsenic,  in  the  same  manner,  if  used  in  excess 
is  apt  to  render  the  glass  milky.  For  a perfect- 
ly transparent  glass,  the  pearl-ashes  are  found 
much  superior  to  lead  ; perhaps  better  than  any 
other  flux,  except  it  be  borax,  which  is  too  expen- 
sive to  be  used,  except  for  experiments,  or  for 
the  best  looking-glasses. 

The  materials  for  making  glass  must  first  be 
reduced  to  powder,  which  is  done  in  mortars  or 
by  horse-mills.  After  sifting  out  the  coarse  parts, 
the  proper  proportions  of  silex  and  flux  are  mix- 
ed together  and  put  into  the  calcining  furnace, 
where  they  are  kept  in  a moderate  heat  for  5 or  6 
bouts,  being  frequently  stirred  about  during  the 
process.  When  taken  out,  the  matter  is  called 
frit.  Frit  is  easily  converted  into  glass  by  only 
pounding  it,  and  vitrifying  it  in  the  melting  pots 
of  the  glass  furnace  : but  in  making  fine  glass,  it 
will  sometimes  require  a small  addition  of  flux  to 
the  frit  to  correct  any  fault.  For,  as  the  flux  is 
the  most  expensive  article,  the  manufacturer  will 
rather  put  too  little  at  first  than  otherwise,  as  he 
can  remedy  this  defect  in  the  melting  pot.  The 
heat  in  the  furnace  must  be  kept  up  until  the 
glass  is  brought  to  a state  of  perfect  fusion;  and 
during  this  process  any  scum  which  arises  must 
be  removed  by  ladles.  When  the  glass  is  per- 
fectly melted,  the  glass  blowers  commence  their 
operations. 

For  the  best  flint-glass,  120  lbs.  of  white  sand, 
50  lbs.  of  red  lead,  40  lbs.  of  the  best  pearl-ashes, 
20  lbs.  of  nitre,  and  5 oz.  of  magnesia  ; if  a lb. 
or  two  of  arsenic  be  added,  the  composition  will 
fuse  much  quicker,  and  with  a lower  temperature. 


For  a cheaper  flint  glass,  take  120  lbs.  of  whits 
sand,  35  lbs.  of  pearl-ashes,  40  lbs.  of  red  lead,  13 
lbs.  of  nitre,  6 lbs.  of  arsenic,  and  4 oz.  of  magnesia. 

This  requires  a long  heating  to  make  clear 
glass;  and  the  heat  should  be  brought  on  gradu- 
ally, or  the  arsenic  is  in  danger  of  subliming 
before  the  fusion  commences.  A still  cheaper 
composition  is  made  by  omitting  the  arsenic  in 
the  foregoing,  and  substituting  common  sea-salt. 

For  the  best  German  crystal  glass,  take  120  lbs. 
of  calcined  flints  or  white  sand,  the  best  pearl- 
ashes,  70  lbs.  salt-petre,  10  lbs.  arsenic,  | lb.  and 
5 oz.  of  magnesia.  Or,  a cheaper  composition 
for  the  same  purpose  is,  120  lbs.  of  sand  or  flints, 
46  lbs.  of  pearl-ashes,  7 lbs  of  nitre,  6 lbs.  of 
arsenic,  and  5 oz.  of  magnesia.  This  will  re- 
quire a long  continuance  in  the  furnace  ; as  do  all 
othei'3  where  much  of  the  arsenic  is  employed. 

For  looking-glass  plates,  washed  white  sand, 
60  lbs.  purified  pearl-ashes,  25  lbs.  nitre,  15  lbs. 
aud  7 lbs.  of  borax.  If  properly  managed,  this 
glass  will  be  colourless.  But  if  it  should  be  tin- 
ged by  accident,  a trifling  quantity  of  arsenic, 
and  an  equal  quantity  of  magnesia,  will  correct 
it ; an  ounce  of  each  may  be  tried  first,  aud  the 
quantity  increased  if  necessary. 

The  ingredients  for  the  best  crown-glass  must 
be  prepared  in  the  same  manner  as  for  looking- 
glasses,  and  mixed  in  the  following  proportions: 
60  lbs.  of  white  sand,  30  lbs.  of  pearl-ashes,  and 
15  lbs. of  nitre,  1 lb.  of  borax,  and  § lb.  of  arsenic. 

The  composition  for  common  green  window- 
glass  is,  120  lbs.  of  white  sand,  30  lbs.  of  unpu- 
rified pearl-ashes,  wood  ashes,  well  burnt  and 
sifted,  60  lbs.  common  salt,  ‘20  lbs.  aud  5 lbs.  of 
arsenic. 

Common  green  bottle-glass  is  made  from  200 
lbs.  of  wood-ashes,  and  100  lbs.  of  sand  ; or  170 
l’bs.  of  ashes,  100  lbs.  of  sand,  and  50  lbs.  of  the 
lava  of  an  iron-furnace  : these  materials  must  be 
well  mixed. 

The  materials  employed  in  the  manufactory  of 
glass  are  by  chemists  reduced  to  three  classes, 
namely,  alkalies,  earths,  and  metallic  oxides. 
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The  fixed  alkalies  may  be  employed  indiffer- 
ently ; but  soda  is  preferred  in  this  country. 
The  soda  of  commerce  is  usually  mixed  with 
(common  salt,  and  combined  with  carbonic  acid, 
lit  is  proper  to  purify  it  from  both  of  these  foreign 
bodies  before  using  it.  This,  however,  is  seldom 
idone. 

The  earths  are  silica  (the  basis  of  flints),  lime, 
and  sometimes  a little  alumina, (die  basis  of  clay.) 
.'Silica  constitutes  the  basis  of  glass.  Tt  is  em- 
ployed in  the  state  of  fine  sands  or  flints  ; and 
• sometimes,  for  making  very  fine  glass,  rock  crys- 
tals is  employed.  When  sand  is  used,  it  ought,  if 
: possible,  to  be  perfectly  white,  for  when  it  is 
coloured  with  metallic  oxides,  the  transparency  of 
rthe  glass  is  injured.  Such  sand  can  only  be 
employed  for  very  coarse  glasses.  It  is  necessary 
to  free  the  sand  from  all  the  loose  earthy  parti- 
cles with  which  it  may  be  mixed,  which  is  done 
by  washing  it  well  with  water. 

Lime  renders  glass  less  brittle,  and  enables  it 
to  withstand  better  the  action  of  the  atmosphere, 
lit  ought  in  no  ca«e  to  exceed  the  twentieth  part 
of  the  silica  employed,  otherwise  it  corrodes  the 
.glass  pots.  This  indeed  may  be  prevented  by 
throwing  a little  clay  into  the  melted  glass;  but 
in  that  case  a green  glass  only  is  obtained. 

The  metallic  oxyds  employed  are  the  red  oxyd 
of  lead  or  litharge,  and  the  white  oxyd  of  arsenic. 
TThe  red  oxyd  of  led,  when  added  in  sufficient 
quantity,  enters  into  fusion  with  silica,  and  forms 
a milky  hue  like  the  dial-plate  of  a watch.  When 
Any  combustible  body  is  present,  it  is  usual  in 
■some  manufactories  to  add  a little  white  oxyd  of 
arsenic.  This  supplying  oxygen,  the  combos-' 
tible  is  burnt,  and  flies  off,  while  the  revived 
i arsenic  is  at  the  same  time  volatilized. 

There  are  several  kinds  of  glass  adapted  to 
different  uses.  The  best  and  most  beautiful  are 
; the  flint  and  the  plate-glass.  111080,  when  well 
made,  are  perfectly  transparent  and  colourless, 

| heavy  and  brilliant.  They  are  composed  of  fixed 
alkali,  pure  silicious  sand,  calcined  flints,  and 
litharge,  in  different  proportions.  The  flint-glass 
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contains  a large  quantity  of  oxyd  of  lead,  which 
by  certain  processes  is  easily  separated.  Tine 
plate-glass  is  poured  in  the  melted  state  upon  a 
table  covered  with  copper.  The  plate  is  cast  a 
an  inch  thick,  or  more,  and  is  ground  down  to  a 
proper  degree  of  thinness,  and  then  polished. 

Crown-glass,  that  used  for  windows,  is  made 
without  lead,  chiefly  of  fixed  alkali  fused  with 
silicious  sand,  to  which  is  added  some  black  oxyd 
of  manganese,  which  is  apt  to  give  the  glass  a 
tinge  of  purple. 

Bottle-glass  is  the  coarsest  and  cheapest  kind  : 
into  this  little  or  no  fixed  alkali  enters  the  com- 
position. It  consists  of  an  alkaline  earth  combi- 
ned with  alumina  and  silica.  In  this  country  it  is 
composed  of  sand  and  the  refuse  of  the  soap-boi- 
ler, which  consists  of  the  lime  employed  in  ren- 
dering this  alkali  caustic,  and  of  the  earthy 
matters  with  which  the  alkali  was  contaminated. 
The  most  fu-ible  is  flint-glass,  and  the  least  fusi- 
ble is  bottle-glass. 

Flint  glass  melts  at  the  temperature  of  10" 
Wedgewood;  crown-glass  at  30° ; and  bottle- 
glass  at  47°.  The  specific  gravity  varies  between 
2-48  and  3'38. 

GLASS  FOR  LOOKING-GLASS  PLATES,  No.  1. 

Take  of  white  sand  cleansed,  sixty  pounds,  of 
purified  pearl-ashes,  twenty-five  pounds,  of  salt- 
petre, fifteen  pounds,  and  of  borax  seven  pounds. 

This  composition  should  be  continued  long  in 
the  fire,  which  should  be  for  some  time  strong, 
and  afterwards  more  moderate,  that  the  glass 
may  be  entirely  free  from  bubbles  before  it  be 
worked.  It  will  be  entirely  clear  of  all  colour, 
unless  in  case  of  some  accident  : but  if  any  yel- 
low tinge  should,  nevertheless,  unfortunately  in- 
fect it,  there  is  no  remedy,  except  by  adding  a 
small  proportion  of  magnesia,  which  should  be 
mixed  witli  an  equal  quantity  of  arsenic,  and 
after  their  being  put  into  the  glass,  giving  it  a 
considerable  heat  again,  and  then  suffering  it  to 
free  itself  from  bubbles  in  a more  moderate  one. 
as  before.  If  the  tinge  be  slight,  an  ounce  of 
magnesia  may  be  first  tried,  and  if  that  prove 
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insufficient,  the  quantity  must  be  increased  ; but 
the  glass  will  always  be  obscure  in  proportion  to 
the  quantity  that  is  admitted, 

LOOKING-GLASS  PLATES,  No.  2. 

Take  of  the  white  sand  sixty  pounds,  of  pearl- 
ashes  twenty  pounds,  of  common  salt  ten  pounds, 
of  nitre  seven  pounds,  and  of  borax  one  pound. 

This  glass  will  run  with  as  little  heat  as  the  for- 
mer but  it  will  be  more  brittle,  and  refract  the 
rays  of  light  in  a greater  degree. 

CROWN,  OR  BEST  WINDOW-GLASS,  No.  1. 

Take  of  white  sand  sixty  pounds,  of  purified 
pearl-ashes  thirty  pounds,  of  salt-petre  fifteen 
pounds,  of  borax  one  pound,  and  of  arsenic  halt 
a pound. 

This  will  be  very  clear  and  colourless,  if  the 
ingredients  be  good,  and  will  not  be  very  dear. 
It  will  run  with  a moderate  heat;  but  if  it  be  de- 
sired to  be  vet  more  fusible  and  soft,  half  a pound 
or  a pound  more  of  arsenic  may  be  added.  It  the 
glass  should  prove  yellow,  the  magnesia  must  be 
used  as  above  directed  for  the  looking-glass. 

CHEAPER  KIND  OF  W INDOW  GLASS,  No.  2. 

Take  of  white  sand,  sixty  pounds,  of  unpuri- 
fied pearl-ashes  twenty-five  pounds,  of  common 
salt  ten  pounds,  of  nitre  five  pounds,  of  arsenic 
two  pounds,  and  of  magnesia  one  ounce  and  a half. 

This  will  be  inferior  to  the  above  kind,  but  may 
be  improved,  where  desired,  by  purifying  the 
pearl-ashes.* 

COMMON  OR  GREEN  WINDOW-  GLASS,  No.  3. 

Take  of  white  sand  sixty  pounds,  of  unpurified 
pearl-ashes  thirty  pounds,  of  common  salt  ten 
pounds,  of  arsenic  two  pounds,  and  of  magnesia 
two  ounces. 

This  is  a cheap  composition,  and  will  not 
appear  too  green,  uor  be  very  deficient  in  trans- 
oarency. 

COMMON  OR  GREEN  WINDOW  GLASS,  No.  4. 

Take  of  the  cheapest  kind  of  white  sand,  one 
nnndred  and  twenty  pounds,  of  unpnrificd  pearl- 
usnes,  thirty  pounds,  of  wood-ashes,  well  burnt 


and  sifted,  sixty  pounds,  of  common  salt  twenty 
pounds,  and  of  arsenic  five  pounds. 

Tliis  composition  is  very  cheap,  and  will  pro- 
duce a good  glass  with  a greenish  cast. 

BEST  PHIAL  GLASS,  No.  1. 

Take  of  white  sand  one  hundred  and  twenty 
pound4,  of  unpurified  pearl-ashes,  fifty  pounds,  of 
common  salt  ten  pounds,  of  arsenic  five  pounds, 
and  of  magnesia  five  ounces. 

This  will  be  a very  good  glass  for  the  purpose, 
and  w ill  w ork  with  a moderate  beat,  but  requires 
time  to  become  clear,  on  account  of  the  propor- 
tion of  arsenic  ; when,  however,  it  is  once  in  good 
condition,  it  will  come  very  near  to  the  crystal 
glass. 

-'II EAPEST  GREEN  OR  COMMON  PHIAL  GLASS, 

No.  2. 

Take  of  the  cheapest  kind  of  wiiite  sand  one 
hundred  and  twenty  pounds  ; of  wood  ashes, 
well  burnt  and  sifti  d,  eighty  pounds  ; of  pearl- 
ashes,  twenty  pounds ; of  common  salt,  fifteen 
pounds  ; of  arsenic  one  pound. 

This  will  he  green,  but  tolerably  transparent, 
and  will  work  with  a moderate  fire,  and  vitrify 
quickly  with  a strong  one. 

GREEN,  OR  BOTTLE  GLASS. 

Take  of  wood-ashes  two  hundred  pounds,  and 
of  sand  one  hundred  pounds.  Mix  them  tho- 
i onghly  well  by  grinding  together. 

This  is  the  due  proportion  where  the  sand  is 
good,  and  the  wood-ashes  are  used  without  any 
oilier  addition. 

THE  SAME,  WITH  THE  ADDITION  OF  SCORIA. 

Take  of  wood-aslies  one  hundred  and  seventy 
pounds;  of  sand  one  hundred  pounds;  and  of 
scoria,  or  clinkers,  fifty  pounds.  Mix  the  whole 
well  by  grinding  them  together. 

The  clinkers  should  be  well  ground  before  they 
be  used,  if  they  admit  of  it ; but  frequently  they 
are  too  hard,  and  in  that  case  they  should  be  bro- 
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ken  into  as  small  bits  as  can  be  done  conveniently, 
and  mixed  with  the  other  matter  without  any 
.grinding.  The  harder  they  are,  the  less  material 
will  be  the  powdering  of  them,  as  they  will  the 
■sooner  melt  of  themselves  in  the  furnace,  and 
consequently  mix  with  the  other  ingredients, 

THE  MOST  PERFEC”  KIND  OF  FLINT-GLASS.  No.  1. 

Take  of  the  white  sand,  i20lbs 
red-lead,  50  lbs. 
the  best  pearl-ashes,  40  lbs. 
nitre  20  lbs. 
magnesia,  5 oz.  ? 

If  this  composition  be  fused  with  a very  strong 
fire,  and  time  be  given  to  it,  a glass  will  be  pro- 
duced that  will  have  the  play  of  the  best  flint 
.gla-s,  and  yet  be  hard  and  strong.  It  is  not  so 
cheap  as  the  compositions  given  below,  where  ar- 
senic, or  common  salt  is  introduced,  or  where 
more  of  the  pearl-ashes  are  used;  in  either  of 
which  cases,  savings  may  be  made  by  diminishing 
proportionably  the  quantities  of  nitre.  But  the 
qualities  of  this  glass  will  be  foand  to  come  near- 
er to  the  standard  of  perfection,  which  is  to 
nunite  the  lustre  and  hardness  together  in  the 
^greatest  degree  they  are  compatible  with  each 
''Other. 

If  this  composition  be,  however,  desired  to 
rflux  with  less  heat,  and  quicker,  a pound  or  two 
of  arsenic  may  be  added,  which  will  be  found 
effectually  to  answer  the  purpose. 

FLINT-GLASS. — No.  2. 

Take  of  sand,  120  lbs. 

the  best  pearl-ashes,  54  lbs. 
red  lead,  36  lbs. 
nitre,  12  lbs. 
magnesia,  6 oz. 

This  will  require  much  the  same  heat  as  the 
other,  but  will  be  harder  in  its  texture.  If  it  be 
desired  to  be  made  more  yielding  to  the  fire, 
arsenic  may  be  added,  or  the  quantity  of  sand 
may  he  lessened.  In  these  cases  the  glass  will 
be  softer  and  weaker. 


FLINT  GLASS.  No.  3. 

Take  of  white  san-d,  120  lbs. 

the  best  pearl-ashes,  35  lbs. 
arsenic,  6 lbs. 
magnesia,  4 oz. 

This  giass  will  require  a considerable  time  in 
the  fire  to  become  clear,  and  must  not,  if  it  can 
be  avoided,  be  strongly  urged  at  first.  This  glass 
will  not  he  so  hard  as  those  of  the  above  compo- 
sitions, but  it  will  be  very  clear,  and  may  be  em- 
ployed for  large  vessels,  where  a sufficient  thick- 
ness can  be  allowed  to  give  them  strength 

t'  CHEAPER  COMPOSITION  OF  GLASS. — No.  T-. 

Take  the  proportions  of  the  other  ingredients 
given  in  the  last,  and  omitting  the  arsenic,  add, 
in  its  stead,  15  lbs.  of  common  salt. 

This  will  be  more  brittle  than  the  last,  and  there- 
fore cannot  be  recommended,  unless  for  the  fabri- 
cation of  such  kind  of  vessels,  or  other  pieces, 
where  the  strength  is  of  little  moment. 

CHEAPEST  COMPOSITION  OF  FLINT-GLASS.  No.  5. 

Take  of  the  white  sand,  120  lbs. 
red-lead,  30  lbs. 
the  best  pearl-ashes,  20  lbs. 
nitre,  10  lbs. 
common  salt,  15  lbs. 
arsenic,  6 lbs. 

This  glass  will  fuse  with  a moderate  beat,  but 
requires  time  like  the  last,  to  take  off-  the  milky 
appearance  of  t lie  arsenic  ; it  is  yet  softer  than 
t he  last,  and  may  therefore  be  deemed  the  worst 
kind  of  flint  that  can  be  made. 

BEST  GERMAN  CRYSTAL  GLASS.  — No.  6. 

Take  of  the  calcined  flints,  or  white  sand,  120  lbs. 
the  best  pearl-ashes,  70  lbs. 
saltpetre,  10  lbs. 
arsenic,  § lb. 
magnesia,  5 oz. 

If  the  pearl-ashes  be  pure  and  good,  this  glass 
will  equal  the  best  of  this  kind  that  ever  was 
made.  Borax  lias  been  frequently  used  also  in 
tlie  compositions  for  this  sort  of  glass,  but  its 
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great  price,  without  any  equivalent  advantage, 
will  deter  from  the  employing  it  in  large  manu- 
factures, as  there  is  no  sort  of  transparent  glass, 
(plate  excepted,)  that  can  bear  the  expense 
of  it. 

german  crystal  glass. — No.  7. 

Take  of  calcined  flints,  or  white  sand,  120  lbs. 
pearl-ashes,  46  lbs. 
magnesia,  5 oz. 

This  composition  requires  a long  continuance 
of  heat,  on  account  of  the  arsenic,  for  the  reason 
before  given.  It  produces  a glass  equally  or  more 
transparent  and  colourless  than  the  preceding, 
but  somewhat  more  brittle.  The  arsenic  is,  how- 
ever, so  disagreeable  an  ingredient,  from  the  dele- 
terious qualities  of  the  fumes,  which  will  neces- 
sarily rise  copiously  till  the  fusion  of  the  other 
ingredients  check  it,  that,  where  the  advantage  is 
not  more  considerable  than  the  saving  arising 
from  the  difference  of  these  two  recipes,  it  is 
scarcely  worth  while  to  submit  to  the  inconve- 
nience of  it. 

to  anneal  glass. 

Nealing,  as  it  is  called  by  the  workmen,  is  a 
process  in  the  glass-houses,  and  consists  in  putting 
the  glass  vessels,  as  soon  as  they  are  formed,  and 
while  they  are  yet  hot,  into  a furnace  or  an  oven, 
not  so  hot  as  to  re-melt  them,  and  in  which  they 
are  suffered  to  cool  gradually.  This  is  found  to 
prevent  their  breaking  easily,  particularly  on 
exposure  to  heat. 

A similar  process  is  used  for  rendering  east- 
iron  vessels  less  brittle,  and  the  effect  depends  on 
the  same  principles. 

TO  POLISH  AND  GRIND  GLASS. 

To  grind  plate-glass,  lay  it  horizontally  upon 
a flat  stone  table,  made  of  a very  fine  grained 
freestone;  and  for  its  greater  security,  plaster  it 
down  with  mortar  or  stucco.  The  stone  table  is 
supported  by  a strong  wooden  frame,  with  a ledge 
all  round  its  edges,  rising  about  two  inches  above 
the  glass.  Upon  the  plate  to  be  ground  is  laid 
another  rough  glass,  not  above  half  as  big,  and  so 


loose,  as  to  slide  upon  the  former;  but  cemented 
to  a wooden  plank,  to  guard  it  from  the  injury  it 
must  otherwise  receive  from  the  scraping  of  the 
wheel  whereto  the  plank  is  fastened,  and  from 
the  weights  laid  upon  it  to  promote  the  triture  or 
grinding  of  the  glasses.  The  whole  is  covered 
with  a wheel  made  of  hard  light  wood,  about  six 
inches  in  diameter : by  pulling  of  which  back- 
wards and  forwards  alternately,  and  sometimes 
turning  it  round,  the  workmen  who  always  stand 
opposite  to  each  other,  produce  a constant  attri- 
tion between  the  two  glasses,  and  bring  them  to 
what  degree  of  smoothness  they  please,  by  first 
pouring  in  water  and  coarse  sand  ; after  that,  a 
finer  sort  of  sand,  as  tlie  work  advances,  till  at 
last  they  pour  in  the  powder  of  smalt.  As  the 
upper  or  incumbent  class  becomes  smooth,  it  must 
be  removed,  and  another,  from  time  to  time,  sub- 
stituted for  it. 

The  engine  just  described  is  called  a mill  by  the 
workmen,  and  is  employed  only  in  grinding  the 
largest-sized  glasses.  In  grinding  lesser  glasses, 
they  usually  work  without  a wheel,  having  four 
wooden  handles  fastened  to  the  corners  of  the 
stone  that  loads  the  upper  plank,  by  which  they 
work  it  about.  The  grinder’s  part  done,  the  glass 
is  turned  over  to  the  polisher,  who,  with  fine  pow- 
der of  tripoli  stone  or  emery,  brings  it  to  a perfect 
evenness  and  lustre.  The  instrument  made  use  of 
in  this  branch,  is  a board  furnished  with  a felt 
and  small  roller,  which  the  workman  moves  by 
means  of  a double  handle  at  both  ends.  The  ar- 
tist in  working  this  roller,  is  assisted  by  a wooden 
hoop,  or  spring,  to  the  end  of  which  it  is  fixed  ; 
for  the  spring,  by  constantly  bringing  the  roller 
back  to  the  same  points,  facilitates  the  action  of 
the  workman’s  arm. 

TO  MAKE  FRIT. 

Frit,  in  the  glass  manufacture,  is  the  matter  or 
ingredients  of  which  glass  is  to  be  made,  when 
they  have  been  calcined  or  baked  in  a furnace. 
There  are  three  kinds  of  frit:  the  first,  crystal 
frit,  or  that  for  crystal  or  clear  glass,  is  made  with 
salt  of  pulvarine  and  sand.  The  second  and  or- 
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rfiaary  frit  is  made  of  the  bare  ashes  of  the  pulva- 
rine  or  barilla,  without  extracting  the  salt  from 
them.  This  makes  the  ordinary  white  or  crystal 
.glass.  The  third  is  frit  for  green  glasses,  made  of 
common  ashes,  without  any  preparation.  This 
last  frit  will  require  ten  or  twelve  hours  baking. 
The  materials  in  each  are  to  be  finely  powdered, 
washed,  and  seareed ; then  equally  mixed,  and 
frequently  stirred  together  in  the  melting  pot. 
rro  BRrt'iG  pearl-ashes,  or  any  other  fixed 

sALKALINE  SALT  TO  THE  HIGHEST  DEGREE  OF 
PURITY. 

Take  of  the  best  pearl-ashes,  3 lbs.  and  of  salt- 
ypetre.  6 oz.  Pound  them  together  in  a glass  or 
marble  mortar,  till  they  are  thoroughly  well  mix- 
ed, and  then  put  part  of  them  into  a large.crtici- 
ble,  and  set  it  in  a furnace,  where  it  may  undergo 
aa  strong  heat.  When  the  part  of  the  matter  that 
*was  first  put  into  the  crucible  is  heated  red  hot, 
tthrow  in  the  rest  gradually,  and  if  the  crucible 
-will  not  contain  the  whole,  pour  part  of  the 
: melted  matter  out  on  a moistened  stone,  or  mar- 
ale  ; and  having  made  room  in  the  crucible,  put 
n the  rest,  and  let  it  continue  there  likewise  till 
tt  be  red  hot.  Pour  it  out  then  as  the  other,  and 
ifterwards  put  the  whole  into  an  earthen,  or  very 
dean  iron  pot,  with  10  pints  of  water,  and  heat 
t over  the  fire,  till  the  salts  be  entirely  melted, 
'.et  it  then,  being  taken  off  the  fire,  stand  till  it 
>e  cold,  and  afterwards  filter  it  through  paper  in 
t pewter  cullender.  When  it  is  filtered,  return 
ne  fluid  again  into  the  pot,  and  evaporate  the 
•alt  to  dryness,  which  will  then  be  as  white  as 
• now,  the  nitre  having  burnt  all  the  phlogistic 
matter  that  remained  in  the  pearl-ashes  after 
heir  former  calcination. 

TO  POLISH  OPTICAL  GLASSES. 

The  operation  of  polishing  optic  glasses,  after 
eing  properly  ground,  is  one  of  the  most  difficult 
■oints  of  the  whole  process.  Before  the  polish- 
ig  is  begun,  it  is  proper  to  stretch  an  even  well- 
/rouglit  piece  of  linen ove*  the  tool,  dusting  upon 
some  very  fine  tripoli.  Then  taking  the  glass  in 
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the  hand,  run  it  round  forty  or  fifty  times  upon 
the  tool,  to  take  off  the  roughness  of  the  glasr 
about  the  border  of  it.  This  cloth  is  then  to  be 
removed,  and  the  glass  to  be  polished  upon  the 
naked  tool,  with  a compound  powder,  made  o( 
four  parts  tripoli  mixed  with  one  of  fine  blue  vi 
triol  ; six  or  eight  grains  of  which  mixture  are 
sufficient  for  a glass  five  inches  broad.  This  pow- 
der must  be  wetted  with  eight  or  ten  diops  of 
clear  vinegar  in  the  middle  of  the  tool;  being  first 
mixed  and  softened  thoroughly  with  a very  fine 
small  mailer.  Then  with  a nice  brush  having 
spread  this  mixture  thinly  and  equably  upon  the 
tool,  take  some  very  fine  tripoli,  and  strew  it 
thinly,  and  equably,  upon  the  tool  so  prepared  ; 
after  which,  take  the  glass  to  be  polished,  wiped 
very  clean,  and  apply  it  on  the  tool,  and  move  it 
gently  twice  or  thrice  in  a straight  line  backwards 
and  forwards;  then  take  it  off,  and  observe  whe- 
ther the  marks  of  the  tripoli,  sticking  to  the  glass, 
are  equably  spread  over  the  whole  surface  : if 
not,  it  is  a sign  that  either  the  tool  or  glass  is  too 
warm ; in  which  case  wait  awhile  and  try  it 
again,  till  the  glass  takes  the  tripoli  every  where 
alike.  Then  begin  to  polish  boldly,  there  being 
no  danger  of  spoiling  the  figure  of  the  glass,  which 
in  the  other  case  would  infallibly  happen. 

TO  PURIFY  PEARL  ASHES  FOR  THE  MANU- 
FACTURE OF  MIRRORS. 

Take  any  quantity  of  the  best  pearl-ashes,  and 
dissolve  them  in  four  times  their  weight  of  water, 
boiling,  which  operation  may  be  best  performed 
in  a pot  of  cast  iron.  When  they  are  dissolved, 
let  the  solution  be  put  into  a clean  tub,  and  suf- 
fered to  remain  there  twenty-four  hours  or  longer. 
Let  the  clear  part  of  the  fluid  be  then  decanted 
off  from  the  dregs  or  sediment,  and  put  back  into 
the  iron  pot,  in  which  the  water  most  be  evapo- 
rated away  till  the  salts  be  left  perfectly  dry 
again.  They  should  then,  if  not  used  imme- 
diately, be  kept  in  stone  jars,  well  secured  from 
moisture  and  air,  till  such  time  as  they  are  wanted. 

Great  care  should  be  always  taken  in  this  treat- 
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ment  of  the  salts,  to  keep  the  iron  pot  thoroughly 
clean  from  rust,  which  would  give  a yellow  tinge 
to  the  glass,  not  to  be  removed  without  greatly 
injuring  it. 


GLASS  AND  PASTES  TO  IMITATE  PRE- 
CIOUS STONES,  Sfc. 

THE  BEST  AND  HARDEST  GLASS  FOR  RECEIVING 
• COLOUR,  No.  1. 

Take  of  the  best  sand,  cleansed  by  washing, 
twelve  pounds,  of  pearl-ashes,  or  fixed  alkaline, 
salt,  purified  with  nitre,  seven  pounds,  of  salt- 
petre, one  pound,  and  of  borax,  half  a pound. 

The  sand  being  first  reduced  to  powder  in  a 
glass  or  flint  mortar,  the  other  ingredients  should 
be  put  to  it,  and  the  whole  well  mixed  by  pound- 
ing them  together. 

BEST  GLASS,  BUT  NOT  SO  HARD.  No.  2. 

Take  of  the  white  sand  cleansed,  twelve 
pounds,  of  pearl-ashes,  purified  with  salt-petre, 
seven  pounds,  of  nitre,  one  pound,  of  borax,  half 
a pound,  and  of  arsenic,  four  ounces. 

Proceed  as  in  the  last,  but  if  the  glass  be  requi- 
red to  melt  with  yet  less  heat,  a pound  of  borax 
may  he  used  instead  of  the  half  pound,  and  a 
pound  of  common  salt  may  be  added  ; but  this 
last  is  apt  to  make  the  glass  more  brittle,  which 
is  an  injury  done  to  such  as  is  to  be  cut  into  very 
small  pieces,  and  ground  with  so  many  angles  in 
the  figure,  in  imitation  of  jewels. 

SOFT  GLASS  OR  PASTE  FOR  RECEIVING  COLOURS. 

No.  3. 

Take  of  white  sand  cleansed,  six  pounds,  of  red 
■ d three  pounds,  of  purified  pearl-ashes,  two 
pound'*,  and  of  nitre, .one  pound. 

Proceed  with  the  mixture  as  with  the  fore- 

going 

GLASS  OR  PASTE,  SOFTER  THAN  THE  ABOVE. 

No.  4. 

Take  of  white  sand,  cleansed,  six  pounds,  of 


red  lead,  and  purified  peari-nslies,  each  three 
pounds,  of  nitre,  one  pound,  of  borax,  half  a 
pound,  and  of  arsenic,  three  ounces. 

This  is  very  soft  and  will  fuse  with  a very  gen- 
tle heat,  but  requires  some  time  to  become  clear, 
on  account  of  the  arsenic.  It  may  even  be  pre- 
pared and  tinged  in  a common  fire  without  a fur- 
nace, if  the  pots  containing  it  can  be  surrounded 
by  burning  coals,  without  danger  of  their  falling 
into  it.  The  borax,  being  a more  expensive 
ingredient  than  the  others,  may  be  omitted  where 
a somewhat  greater  heat  can  be  applied,  and  the 
glass  is  not  intended  for  very  nice  purposes  ; or  a 
pound  of  common  salt  may  be  instituted  in  its 
place,  but  the  glass  will  be  more  clear  and  per- 
fect, and  free  itself  much  sooner  from  bubbles, 
where  the  borax  is  used. 

This  glass  will  be  very  soft,  and  will  not  bear 
much  water,  if  employed  for  rings,  buckles,  or 
such  imitations  of  stones  as  are  exposed  to  much 
rubbing.  But  for  ear-rings,  ornaments  worn  on 
the  breast,  or  such  others  as  are  but  seldom  put 
on,  it  may  last  a considerable  time. 

In  all  these  soft  compositions,  care  should  be 
taken  that  part  of  the  sand  be  not  left  uuvitrified 
in  the  bottom  of  the  pot,  as  w ill  sometimes  hap- 
pen, for  in  that  case  the  glass,  abounding  too 
much  with  salt  and  lead,  will  not  bear  the  air, 
but  being  corroded  by  it,  will  soon  contract  a 
mistiness  and  specks  in  the  surface,  which  will 
entirely  efface  all  the  lustre  of  the  paste. 

HARD  GLASS  OF  A FULL  BLUE  COLOUR.  No.  1 . 

Take  of  the  composition  of  hard  glass,  No.  1 
or  2,  ten  pounds,  zaffre,  six  drachms,  and  of  mag- 
nesia, two  drachms.  Proceed  as  with  the  above. 

If  this  glass  be  of  too  deep  a colour,  the  pro- 
portion of  the  zaffre  and  magnesia  to  the  sflass 
may  be  diminished  ; and  if  it  verge  too  much  on 
tiie  purple,  to  which  cast  it  will  incline,  the  mag- 
nesia should  be  omitted.  If  a very  cool  or  pure 
blue  be  wanted,  instead  of  the  magnesia,  half  an 
ounce  of  calcined  copper  may  he  used,  and  the 
proportion  of  zaffre  diminished  by  one  half. 


GLASS. 


PASTE  OF  A FULL  BLUE  COLOUR.  No.  2. 

Take  of  the  composition  for  paste,  No  1 or  2, 
en  pounds,  and  proceed  as  with  the  foregoing. 

HARD  GLASS  RESEMBLING  THE  SAPPHIRE.  No.  3. 

Take  of  the  compositions  for  hard  glass,  No.  1 
r 2,  ten  pounds,  of  zaffre,  three  drachms  and 
ne  scruple,  of  calxcajfei,  or  precipitation  ofgold 
<y  tin,  one  drachm.  Proceed  as  with  the  above. 

CHEAPER  HARD  GLASS  FOR  DITTO.  No.  4. 

As  the  foregoing,  only,  instead  of  the  precipi- 
ate  of  gold,  use  two  drachms  and  two  scruples  of 
magnesia. 

If  this  be  well  managed,  the  colour  will  be 
ery  good,  and  the  glass,  when  set  and  cut,  will 
iot  be  easily  distinguishable  from  the  true  sap- 
•hire;  but  the  preceding  will  be  a finer  colour, 
•s  there  is  a foulness  in  the  tinge  of  the  magnesia, 
which  will  always  diminish,  in  some  degree,  the 
“ffect  of  brighter  colours,  when  with  them. 

IPASTE  RESEMBLING  THE  SAPPHIRE.  No.  5. 

Take  of  the  composition  for  paste,  No.  3 or 
It  , and  proceed  as  with  the  foregoing. 

It  i<  not  worth  while  to  bestow  the  expense  of 
colouring  paste  with  the  gold,  and  it  is  therefore 
nore  expedient,  in  the  case  of  such,  to  use  the 
ther  method. 

HARD  GLASS  AND  PASTE  FOR  SAPPHIRE,  BY 
MEANS  OF  SMALT.  No.  6. 

Take  of  the  compositions  for  hard  glass  and 
>aste,  any  quantity,  and  mix  with  them,  one 
ighth  of  their  weight  of  smalt,  the  brightest  and 
dost  inclining  to  purple  that  can  be  procured. 

If  it  be  desired  to  give  a more  purple  tinge, 

| oagnesia  may  be  added  in  the  proportion  requi- 
cd. 

IAP.D  GLASS  RESEMBLING  EAGLE  MARINE.  No.  7. 

Take  of  tiiP  composition  for  hard  glass,  No.  1 
■r  2,  ten  pounds,  of  copper,  highly  calcined  with 
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sulphur,  three  ounces,  and  of  zaffre,  one  scruple. 
Proceed  as  with  the  foregoing. 

PASTE  FOR  EAGLE  MARINE.  No.  8. 

Take  of  the  composition  for  paste,  No.  1 or  2, 
ten  pounds,  and  proceed  as  with  the  above. 

HARD  GLASS  OF  A GOLD  OR  YELLOAV  COLOUR. 

No.  t. 

Take,  of  the  composition  for  bard  glass,  No.  1 
or  2,  ten  pounds,  but  omit  the  salt  petre,  and  for 
every  pound,  add  an  ounce  of  calcined  borax,  or, 
if  that  do  not  render  the  glass  sufficiently  fusible, 
two  ounces  of  red  tartar,  the  deepest  coloured 
that  can  be  procured,  ten  ounces  of  magnesia, 
two  ounces  of  charcoal  of  sallow,  or  any  other 
soft  kind,  two  drachms.  Proceed  as  with  the 
rest. 

PASTE  OF  A GOLD  OR  YELLOW  COLOUR  .No.  2. 

Take  of  the  composition  for  paste,  No.  3 or  4, 
prepared  without  the  salt-pelre,  ten  pounds,  of 
iron,  strongly  calcined,  one  ounce  and  a half. 
Proceed  as  with  the  others. 

'1  he  crude  tartar  and  the  charcoal  must  not  be 
used  where  lead  enters  into  the  composition  of 
the-  glass,  and  the  nitre  may  be  spared,  because 
the  yellow  tinge,  given  to  the  glass  by  the  lead, 
on  account  of  which  the  nitre  is  used,  is  no  detri- 
ment in  this  case,  but  only  adds  to  the  propel 
colour.  This  colour  may  also  be  prepared  bj 
crude  antimony,  as  well  as  the  calcined  iron,  but 
it  is  more  difficult  to  be  managed,  and  not  supe- 
rior in  its  effect. 

HARD  GLASS  RESEMBLING  THE  TOPAZ.  No.  3. 

Take  of  the  composition  for  hard  glass,  No.  l 
or  2,  ten  pounds,  and  an  equal  quantity  of  the 
gold  coloured  hard  glass.  Powder  and  fuse  them 
together. 

As  there  is  a great  variety  in  the  colour  of  the 
topaz,  some  being  a deeper  yellow,  and  others 

slightly  tinged,  the  proportions  of  the  yellow-glass 

to  the  white  may  he  accordingly  varied  at  plea- 
sure,  the  one  here  given  being  for  the  deepest. 
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PASTE  RESEMBLING  THE  TOPAZ,  No.  4. 

This  may  be  done  in  the  same  manner  as  the 
preceding,  but  the  salt-petre  may  be  omitted  in 
the  original  composition  of  the  glass,  and  for  the 
resemblance  of  the  very  slightly  coloured  topazes 
neither  the  gold  coloured  paste  nor  any  other 
tinging  matter  need  be  added,  that  of  the  lead 
being  sufficient,  when  not  destroyed  by  the  nitre. 

GLASS  RESEMBLING  THE  CHRYSOLITE.  No.  5. 

Take  of  the  compositions  for  hard  glass,  No.  t 
or  2,  ten  pounds,  of  calcined  iron,  six  drachms. 
Proceed  as  with  the  above. 

PASTE  RESEMBLING  THE  CHRYSOLITE.  No.  6. 

Take  of  the  composition  for  paste,  No.  3 or  4, 
prepared  without  salt-petre,  ten  pounds,  and  of 
calcined  iron,  five  drachms.  Pioceed  as  with 
the  rest. 

HARD  GLASS  RESEMBLING  THE  EMERALD.  No.  1. 

Take  of  the  composition  for  hard  glass,  No.  1 
or  2,  nine  pounds,  of  copper  precipitated  from 
aqua  fortis,  three  ounces,  and  of  precipitated 
iron,  two  drachms. 

PASTE  RESEMBLING  THE  EMERALD.  No.  2. 

Take  of  the  composition  for  paste,  No.  t or 
No.  2,  and  proceed  as  with  the  above  ; but  if  the 
salt-petre  be  omitted  in  the  preparation  of  the 
paste,  a less  proportion  of  the  iron  will  serve. 

HARD  GLASS  OF  A DEEP  AND  VERY  BRIGHT  PUR- 
PLECOLOUR.  No.  1. 

Take  of  the  composition  for  hard  glass,  No.  1 
or  2,  10  pounds,  of  zaffre,  6 drachms,  of  gold, 
precipitated  by  tin,  1 drachm.  Proceed  as  with 
the  rest. 

HARD  GLASS  OF  A DEEP  PURPLE  COLOUR.  No.  2. 

Take  of  the  compositions  for  hard  glass,  No.  1 
or  2,  10  pounds,  of  magnesia  1 ounce,  and 
of  zaffre,  half  an  ounce.  Pioceed  as  with  the 
otner 


PASTE  OF  A DEEP  PURPLE  COLOUR.— No.  3 

Take  of  the  composition  for  pastes,  No.  3 or 
4,  10  pounds,  and  treat  them  as  the  foregoing. 

HARD  GLASS  OF  THE  COLOUR  OF  THE  AME- 
THYST. No.  4. 

Take  of  the  composition  of  hard  glass,  No.  1 
or  2,  10  pounds,  of  magnesia  1 ounce  and  a 
half,  and  of  zaffre,  1 drachm.  Proceed  as  w ith 
tin  rest. 

PASTE  OF  THE  COLOUR  OF  THE  AMETHYST. 

No.  5. 

Take  of  the  composition  tor  paste,  No.  1 or 
2,  10  pounds,  and  treat  it  as  the  preceding. 

PASTE  RESEMBLING  THE  DIAMOND. 

Take  of  the  white  sand  6 pounds,  of  red  lead 
4 pounds,  of  pearl  ashes,  purified  as  above  direct- 
ed, 3 pounds,  of  nitre,  2 pounds,  of  arsenic  5 oz. 
and  of  magnesia  1 scruple.'  Proceed  as  with  the 
others,  but  continue  the  fusion  for  a considerable 
time  on  account  of  the  large  proportion  of  arsenic. 

If  this  composition  be  thoroughly  vitrified,  and 
kept  free  from  bubbles,  it  will  be  very  white, 
and  have  a very  great  iustre;  but,  if  on  examina- 
tion it  appears  to  incline  to  yellow,  another 
scruple  or  more  of  the  magnesia  may  be  added. 
It  may  be  rendered  harder  by  diminishing  the 
proportion  of  lead,  and  increasing  that  of  the 
salts,  or  fusing  it  w ith  a very  strong  fire  ; but  the 
diminution  of  the  proportion  of  lead  will  make  it 
have  less  of  the  lustre  of  the  diamond. 

HARD  GLASS  PERFECTLY  BLACK 

Take  of  the  composition  for  hard  glass,  No.  1 
or  2,  10  pounds,  of  zaffre  1 ounce,  ot  magnesia, 
and  of  iron,  strongly  calcined,  each  6 drachms. 
Proceed  as  with  the  rest. 

PASTE  PERFECTLY  BLACK. 

Take  of  the  composition  for  paste,  No.  1 or  2, 
prepared  with  the  salt-Dctre,  10  pounds,  of  zaffre 
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ounce,  of  magnesia,  6 drachms,  and  of  iron, 
lighly  calcined,  5 drachms.  Proceed  as  with  the 
. others. 

■WHITE  OPAXE  GLASS.  No.  1. 

Take  of  the  composition  for  hard  glass,  No.  1 
.rig,  10  pounds,  of  horn,  ivory,  or  bone,  calcined 
lerfectly  white,  1 pound.  Proceed  as  with  the 
Miters. 

PASTE  OF  AN  OPAKE  WHITENESS.  No.  8. 
Take  of  the  composition,  No.  3 or  4,  10  pounds, 
aid  make  the  same  addition  as  to  the  above. 

GLASS  OF  AN  OPAKE  WHITENESS  FORMED  BY 
ARSENIC.  No.  3. 

Take  of  flint  glass  10  pounds,  and  of  very  white 
i rsenic  1 pound.  Powder  and  mix  them  tho- 
i •oughly,  by  grinding  them  together,  and  then  fuse 
them  with  a moderate  heat  till  they  be  well  in- 
•orporated,  but  avoid  liquefying  them  more  than 
o make  a perfect  union. 

This  glass  has  been  made  at  a considerable 
nannfactory  uear  London,  in  great  quantities,  and 
i ms  not  only  been  formed  into  a variety  of  dif- 
i brent  kinds  of  vessels,  but,  being  very  white  and 
i hsible  with  a moderate  heat,  has  been  much  used, 
i as  a white  ground,  for  enamel  in  dial  plates,  and 
i ther  pieces  which  have  not  occasion  to  go  seve- 
j al  times  into  the  fire  to  be  finished.  It  will  not, 
■ owever,  bear  repeated  burnings,  nor  a strong 
! teat  continued  for  any  length  of  time,  when  ap- 
i died  to  this  purpose,  without  becoming  transpa- 
r ent,  to  which  likewise  the  smoke  of  a coal  fire 
rill  also  greatly  contribute;  but  it  answers  the 
; nd  very  well  in  many  cases,  though  even  in  those, 
namel  of  the  same  degree  of  whiteness  would  be 
■referable,  as  this  is  always  brittle,  and  of  less 
:rm  and  tenacious  textuie. 

HARD  GLASS,  OR  PASTE,  FORMED  BY  CALX 

OF  TIN  OR  ANTIMONY.  No.  4. 

Take  of  any  of  the  compositions  for  hard  glass, 
r pastes,  10  pounds,  of  calcined  tin,  (commonly 


called  putty)  or  of  antimony,  or  tin  calcined  by 
means  of  nitre,  1 pound  and  a half;  mix  them 
well  by  grinding  them  together,  and  then  fuse 
them  with  a moderate  heat. 

The  glass  of  this  kind  made  with  the  composi- 
tion for  pastes,  differs  in  nothing  from  while  ena- 
mel, but  in  the  proportion  of  the  calx  of  tin  and 
antimony. 

SEMI-TRANSPARENT  WHITE  GLASS  AND  PASTE 
RESEMBLING  THE  OPAL.  No.  5. 

Take  of  any  of  the  compositions  for  hard  glass, 
or  paste,  10  pounds,  of  horn,  bone,  or  ivory,  cal- 
cined to  a perfect  w hiteness,  half  a pound.  Pro- 
ceed as  with  the  rest. 

This  white  hard  glass  is  much  the  same  witli  the 
German  glass  formerly  brought  here  in  poringers, 
cream-pots,  vinegar-cruets,  and  other  such  pieces, 
of  which  we  frequently  meet  with  the  remains. 

FINE  RED  GLASS  RESEMBLING  THE  RUBY. 

No.  1. 

Take  of  the  hard  glass  No.  1 or  2,  1 pound,  of 
the  calx  cajfei,  or  gold  prepared  by  precipitation 
with  tin,  3 drachms.  Pow  der  the  glass,  and  grind 
the  calx  of  gold  afterwards  with  it  in  a glass, 
flint,  or  agate  mortar,  and  then  fuse  them  together. 

This  may  be  made  of  a stronger  or  more  diluted 
colour,  by  varying  the  proportion  of  the  gold,  in 
adjusting  which  proper  regard  should  be  had  to 
the  application  of  the  glass  when  made ; for 
where  this  glass  is  set  in  rings,  bracelets,  or  other 
close  work  where  foils  can  be  used,  a great  saving 
may  be  made  with  regard  to  the  colour  of  it, 
w'ithont  much  injury  to  the  effect  ; but  for  ear- 
rings, or  other  purposes  where  the  work  is  set 
transparent,  a full  strong  colour  should  be  given, 
which  may  be  effected  by  the  proportions  direct- 
ed in  this  composition. 

PASTE  RESEMBLING  THE  RUBY.  No.  2. 

Take  of  the  paste,  No.  3 or  4,  1 pound,  and  of 
calx  cuffci,  or  precipitation  ofgold  by  tin,  2 drachms. 
Proceed  in  the  mixture  as  with  the  above. 
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This  will  be  equally  beautiful  with  the  above, 
and  defective  only  in  softness  ; but  as  that  greatly 
takes  away  the  value  for  some  purposes,  such 
is  appropriated  to  them  may  be  tinged  in  a 
cheaper  manner  by  the  following  means. 

A CHEAPER  PASTE  RESEMBLING  THE  RUBY. 

No.  3. 

Take  of  the  composition  for  paste,  No.  3 or 
4,  half  a pound,  of  glass  of  antimony,  half  a 
pound,  and  of  the  precipitation  of  gold  by  tin, 
1 drachm  and  a half.  Proceed  as  with  the  others. 

This  will  be  considerably  cheaper  and  will  have 
much  the  same  effect,  except  that  it  recedes  more 
from  the  crimson  to  the  orange. 

HARD  GLASS  RESEMBLING  TH E GARN ET.  No.  4. 

Take  of  the  composition  for  hard  glass,  No.  1 
or  2,  2 pounds,  of  glass  of  antimony  1 pound, 
of  magnesia,  and  of  the  precipitate  of  gold  by 
tin,  each,  1 drachm. 

This  composition  is  very  beautiful  but  too  ex- 
pensive,  on  account  of  the  gold,  for  the  imitation 
of  garnets  for  common  purposes,  on  which  ac- 
count the  following  may  be  substituted. 

HARD  GLASS  RESEMBLING  THE  GARNET.  No.  6. 

Take  of  the  composition,  No.  1 or  2,  2 pounds, 
of  the  glass  of  antimony  2 pounds,  and  of  mag- 
nesia 2 drachms. 

If  the  colour  be  found  too  dark  and  purple  in 
either  this  or  the  preceding  composition,  the  pro- 
portion of  magnesia  must  be  diminished. 

PASTE  OF  THE  COLOUR  OF  GARNET.  No.  6. 

Take  of  the  composition  for  paste,  No.  1 or 
2,  and  proceed  as  with  the  above. 

HARD  GLASS  RESEMBLING  THE  VINEGAR  GAR- 
NET. No.  7. 

Take  of  the  composition,  No.  1 or  2,  two 
pounds,  of  glass  of  antimony  1 pound,  of  iron, 
highly  calcined,  half  an  ounce.  Mix  the  iron  w ith 
the  uncoloured  glass,  and  fuse  them  together  till 
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the  mass  he  perfectly  transparent,  then  add  tl  e 
ul ass  of  antimony,  powdered,  stirring  the  mixture 
with  the  end  of  a tobacco  pipe,  and  continue 
them  in  the  heat  till  the  whole  be  perfectly  in- 
corporated. 

i PASTE  RESEMBLING  THE  VINEGAR  GARNET. 

No.  8. 

Take  of  the  composition  for  paste.  No.  3 or 
4,  and  proceed  as  with  the  foregoing. 

FICTITIOUS  OR  COUNTERFEIT  LAPIS  LAZULI. 

'lake  of  any  of  the  preceding  compositions  for 
hard  glass,  or  paste,  10  pounds,  of  calcined  bones, 
horn,  op  ivory,  three  quarters  ofa  pound,  of  zaffre,  « 
1 ounce.  Fuse  the  imcolonred  composition  with  t 
the  zaffre  and  magnesia,  till  a very  deep  transpa-  r 
' rent  blue  glass  be  produced.  The  mass  being 
cold,  powder  it,  and  mix  it  with  the  calcined  tl 
' matter,  by  grinding  them  together.  After  which,  it 
fuse  them  with  a moderate  heat  till  they  be  tho-  It 
I roughly  incorporated,  and  then  form  the  melted  tli 
mass  into  cakes,  by  pouring  it  on  a clean  bright  tt 
plate  of  copper  or  iron.  lo 

Another. 

If  ii  lie  desired  to  have  it  veined  with  gold,  i:  lr 
may  be  done  by  mixing  the  gold  powder,  with  an 
equal  weight  of  calcined  borax,  and  tempering 
them  with  oil  of  spike,  by  which  mixture,  the 
raises  being  painted  with  such  veins  as  are  desir- 
ed, they  must  be  put  into  a furnace  of  a mo- 1 i, 
derate  beat,  and  the  gold  will  be  cemented  to 
the  glass  as  firmly  as  if  the  veins  had  been  na-|  fl) 
luraJ.  i 

Another.  <,r 

If  the  counterfeit  lapis  lazuli  be  desired  of  a tdi 
lighter  lute,  the  quantity  of  zaffi  e and  magnesia  i ton 
mist  be  diminished;  or,  if  it  be  nquired  to  be  I fex 
more  transparent,  that  of  the  calcined  horn,  bone  I ff>i 
or  ivory,  should  be  lessened.' 

Another. 

Instead  of  zaffre,  where  that  cannot  be  obtain- 
ed, a proper  proportion  of  smalt  may  be  substi 
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luted.  And  in  all  cases,  indeed,  it  may  be  a 
more  certain  way  to  form  the  zaffre  and  vitrifying 
ingredients  into  glass  alone,  and  then  having  pow- 
tiered  them  with  the  calcined  bones  cr  horns,  in- 
fuse them  a second  time,  and  make  them  into 
rakes  in  the  manner  directed ; for  the  fluxing 
power  of  t lie  ingredients  of  the  glass  is  so  retard- 
ed by  the  calcined  bone  or  horn,  that  it  may,  in 
-some  cases,  fail  to  act  sufficiently  on  (he  zaffre 
tiu  vitrify  it  perfectly. 

(TO  MAKE  GLASS  RESEMBLING  RED  CORNELIAN. 

Take  of  the  composition  for  hard  glass,  No.  1 
or  2,  2 pounds,  of  glass  of  antimony  1 pound, 
oftf  the  calcined  vitriol,  called  scarlet  oker,  2 oz. 
cand  of  magnesia  1 drachm. 

Fuse  the  glass  of  antimony  and  magnesia  with 
the  other  glass  first  together,  and  then  powder 
•them  well,  and  mix  them  with  the  scarlet  oker, 
oy  grinding  them  together,  and  afterwards  fuse 
uhe  mixture  with  a gentle  heat,  till  they  are  in- 
corporated ; but  the  heat  must  not  be  continued 
i onger  than  is  absolutely  required  to  form  them 
unto  a vitreous  mass. 

If  it  be  desired  to  have  the  composition  more 
•transparent,  part  of  the  red  oker  must  be  omitted. 

PASTE  RESEMBLING  TIIE  RED  CORNELIAN. 

Take  of  the  composition  for  paste,  No,  1 or 
il,  2 pounds,  and  proceed  as  with  the  above. 

HARD  GLASS  RESEMBLING  WHITE  CORNELIAN. 

Take  of  the  composition  for  hard  glass,  No.  1 
•ar  2,  2 pounds,  of  yellow  oker,  well  washed, 
tl  drachms,  and  of  calcined  bones,  each  1 ounce. 
] Vlix  them  well  by  grinding  them  together,  and 
i use  them  with  a gentle  heat  till  the  several  iu- 
K»t».di{,nU  be  well  incorporated  in  a vitreous  mass. 


PASTE  RESEMBLING  WHITE  CORNELIAN. 

Take  of  the  composition  for  pastes,  No.  1 or 
2,  1 pound,  and  proceed  as  with  the  foregoing 

HARD  GLASS  OR  PASTE  RESEMBLING  THE  TUR- 
QUOISE STONE. 

Take  of  the  composition  for  blue  glass,  or 
paste,  No.  7 or  8,  (being  those  resembling 
tiie  eagle  marine)  10  pounds  of  calcined  bone, 
horn,  or  ivory,  half  a pound.  Powder  and  mix 
them  well,  and  then  fuse  them  in  a moderate  heat 
till  they  be  thoroughly  incorporated. 

If  the  colour  be  not  so  deep  as  may  be  desiied, 
a small  proportion  of  smalt  may  be  added. 

BROWN  VENETIAN  GLASS  WITH  GOLD  SPANGLES 

Take  of  the  composition  for  hard  glass,  No.  2, 
and  the  composition  for  paste  No.  1,  each  five 
pounds,  and  of  highly  calcined  iron,  one  ounce. 
Mix  them  well,  and  fuse  them  till  the  iron  he 
perfectly  vitrified,  and  have  tinged  the  glass  of  a 
deep  transparent  yellow  brown  colour.  Powder 
this  glass,  and  add  to  it  two  pounds  of  glass  of 
antimony,  being  powdered,  and  mix  them  well, 
by  grinding  them  together.  Take  part  of  this 
mixture,  and  rub  into  it  fourscore  or  one  bundled 
leaves  of  the  counterfeit  leaf  of  gold,  commonly 
called  Dutch  gold  ; and,  when  the  parts  of  the  gold 
seem  sufficiently  divided,  mix  the  powder  contain- 
ing it  with  the  other  part  of  the  glass.  Fuse  1 lie 
whole  then  with  a moderate  heat,  till  the  powder 
runs  into  a vitreous- mass,  fit  to  be  wrought  into 
any  of  the  figures  or  vessels  into  w hich  it  is  usual- 
ly formed  ; but  avoid  a perfect  liquefaction,  be- 
cause that  destroys,  in  a shoit  time,  the  equal 
diffusion  of  the  spangles,  and  vitrifies,  at  least, 
part  of  the  matter  of  which  they  are  composed, 
convening  the  whole  into  a kind  of  transparent 
olive  coloured  glass. 


MISCELL  A N ECUS  R ECEI PTS, 

Not  appertaining  to  the  previous  Classification. 


TO  MAKE  A ROAD  ON  MC  ADAM’S  SYSTEM. 

Stone  is  to  he  procured  in  some  form  in  almost 
every  part  of  the  kingdom,  and  a road  made  of 
ttnall  broken  stone  to  the  depth  of  ten  inches,  will 
be  smooth,  solid,  and  durable. 

The  size  of  stones  for  a road  should  lie  that  of  a 
hen’s  egg,  or  half  a pound  weight.  It  must  be  in 
due  proportion  to  t lie  space  occupied  by  a wheel 
of  ordinary  dimensions  on  a smooth  level  sur- 
face : this  point  of  contact  will  be  found  to  be, 
longitudinally,  about  an  inch ; and  every  piece 
of  stone  put  into  a road,  which  exceeds  an  inch 
in  any  of  its  dimensions,  is  mischievous. 

In  repairing  an  old  road  no  addition  of  mate- 
rials is  to  be  brought  upon  it,  unless  in  any  pat  t 
it  be  found  that  there  is  not  a quantity  of  clean 
stone  equal  to  ten  inches  in  thickness. 

The  stone  already  in  the  road  is  to  be  loosened 
up  and  broken,  so  as  no  piece  shall  exceed  sis 
ounces  in  weight.  The  road  is  then  to  be  laid  as 
flat  as  possible,  a rise  of  three  inches  from  the 
centre  to  the  side,  is  sufficient  for  a road  thirty 
feet  wide. 

The  stones  when  loosened  in  the  road  are  to  be 
gathered  off  by  means  of  a strong  heavy  rake,  with 
teeth  two  inches  and  a half  in  length,  to  the  side 
of  the  road,  and  there  broken,  and  on  no  ac- 
count are  stones  to  be  broken  on  the  road. 

When  the  great  stones  have  been  removed,  and 
none  left  in  the  road  exceeding  six  ounces,  the 
road  is  to  be  put  in  shape,  and  a rake  employed 
to  smooth  the  surface,  which  will  at  the  same  time 
bring  to  the  surface  the  remaining  stone,  and  will 
allow  the  dirt  to  go  down. 

W hen  the  road  is  so  pi  epared.  the  stones  that  have 
been  broken  by  the  side  of  the  road  are  then  to  be 
carefully  spread  on  it — not  be  laid  on  in  sho- 


veb-ful,  but  scattered  over  the  surface,  one 
shovel-ful  following  another,  and  spreading  < ver 
a considerable  space. 

Only  a small  pie  e of  road  should  be  lifted  at 
once;  five  men  in  a gang  should  be  set  to  lilt  it 
all  across:  two  men  should  continue  to  pickup 
and  rake  off  the  large  stones,  and  to  form  the 
load  for  receiving  the  broken  stone,  the  oilier 
three  should  break  stones — the  broken  stone  to  he 
laid  on  as  soon  as  the  piece  of  road  is  pi  t pared  to 
receive  it,  and  then  break  up  another  piece ; two 
or  three  yards  atone  lift  is  enough. 

'1'lie  proportioning  the  vvoik  among  the  five 
men  must  of  course  be  regulated  bv  the  nature 
of  the  road ; when  there  are  many  very  huge 
stones,  the  three  breakers  may  not  be  able  to  keep 
pace  with  the  two  men  employed  in  lifting  and 
forming,  and  when  there  are  few  large  stones  Ilia 
contrary  may  be  the  case;  in  all  this,  the  sur- 
veyor must  judge  and  direct. 

But,  while  it  is  recommended  to  lift  and  relay 
mads  which  have  been  made  with  large  stone,  or 
with  large  stone  mixed  with  clay,  chalk,  or  other 
mischievous  materials,  there  are  many  cases  in 
which  it  would  be  highly  unprofitable  to  lift  and 
relay  a road,  even  if  the  materials  should  have 
been  originally  too  large. 

When  additional  stone  is  wanted  on  a road  that 
has  consolidated  by  use,  the  old  hardened  surface 
of  the  road  is  to  be  loosened  with  a pick,  in  order 
to  make  the  fresh  materials  unite  with  the  old. 

The  only  proper  method  of  breaking  stones, 
both  for  effect  and  economy,  is  by  persons  sit- 
ting ; the  stones  are  to  be  placed  in  small  heaps, 
and  women,  boys,  or  old  men,  past  hard  labour, 
must  sit  down  with  small  hammers  and  break 
them,  so  as  none  shall  exceed  six  ounces  in 
weight. 


MISCELLANEOUS. 


Every  road  is  to  be  made  of  broken  stone, 
without  mixture  of  earth,  clay,  chalk,  or  any 
other  matter  that  \v  ill  imbibe  water  and  be  affect- 
ed with  frost ; nothing  is  to  be  laid  on  the  clean 
stone  on  pretence  of  binding  ; broken  stone  will 
combine  by  its  own  angles  into  a smooth  solid 
surface  that  cannot  be  effected  by  vicissitudes  of 
weather,  or  displaced  by  the  action  of  wheels, 
which  w ill  pass  over  it  without  a jolt,  and  conse- 
I quently  without  injury. 

Flint  makes  an  excellent  road,  if  due  attention 
- be  paid  to  the  size  ; but,  from  want  of  that  at 
tention,  many  of  the  Hint  roads  are  rough,  loose, 
K and  expensive. 

Limestone,  when  properly  prepared  and  applied, 
makes  a smooth  solid  road,  and  becomes  consoli- 
I dated  sooner  than  any  other  material;  but  from 
■ its  nature  is  not  the  most  lasting. 

Whinstone  is  the  mo-t  durable  of  all  materials  ; 
j and,  whoever  it  is  well  and  judiciously  applied, 

I the  roads  are  comparatively  good  and  cheap. 

The  pebbles  of  Shropshire  and  Staffordshire  are 
I of  a hard  substance,  and  only  require  a prudent 
Ij  application  to  be  made  good  road  materials. 

TO  PRESERVE  MILK. 


Provide  bottles  which  must  be  perfectly  clean, 
sweet,  and  dry;  draw  the  milk  from  the  cow  into 
the  bottles,  and  as  they  are  filled,  immediately 
iC"rk  them  well  up,  and  fasten  the  corks  with 
I pack-thread  or  wire.  Then  spread  a little  straw- 
on  the  bottom  of  a boiler,  on  which  (dace  bot- 
tles with  straw  between  them,  until  the  boiler 
contains  a sufficient  quantity.  Fill  it  up  with  cold 
water;  heat  the  water,  and  as  soon  as  it  begins  to 
boil,  diaw  the  fire,  and  let  the  whole  gradually 
cool.  When  quite  cold  take  out  the  bottles,  and 
i pack  them  with  straw  or  saw-dust  in  hampers, 
and  stow  them  in  the  coolest  part  of  the  house 
or  ship.  .Milk  preserved  in  this  manner,  although 
eighteen  mouths  in  the  bottles,  will  he  as  sweet 
as  win  n tirsi  milked  from  the  cow. 


TO  .MAKE  A DOMESTIC  TELEGRAPIT. 


This  instrument  consists  of  two  dials,  divided 


I/O 

in  the  same  manner,  the  hands  of  which  move  nt 
the  same  time.  One  of  these  dials  is  placed  in 
the  master’s  room  ; the  other  is  placed  where  the 
servant  is  waiting.  Each  of  the  divisions,  which 
can  he  multiplied  at  w ill,  represent  an  order  which 
is  indicated  by  a letter,  or  by  any  other  sign 
agreed  upon.  The  master  places  the  hand  of  his 
dial  upon  the  sign  of  the  order  which  he  wishes 
to  transmit,  and  immediately  the  signal  is  repeat- 
ed in  the  servant’s  room. 

TO  CONSTRUCT  BAROMETERS. 

The  tubes  intended  for  barometers  ought  to  be 
sealed  hermetically  on  both  ends,  immediately 
after  they  are  made  at  the  glass-house,  and  to  be 
kept  in  tliis  state  until  t hey  are  fitted  up.  With- 
out this  precaution,  they  are  apt  to  be  sullied  with 
dust,  moisture,  and  other  impurities,  which  is  af- 
terwards almost  impossible  to  remove  on  account 
of  the  smallness  of  their  diameters.  When  they 
are  opened,  which  may  be  done  with  a file,  care 
should  he  taken  not  to  breathe  into  them,  nor  to 
wash  them  with  spirit  of  wine,  or  other  fluid, 
experience  having  proved  that  in  tubes  so  treated, 
the  mercury  always  stands  a little  below  its  pro- 
per level  ; this  is  owing  to  the  adhesion  of  a lit- 
tle of  the  spirit  of  wine  to  the  sides  of  the  tube. 
When  cleaning  is  necessary,  it  must  be  done  with 
a fine  linen  rag,  that  lias  been  previously  well 
dried. 

The  tubes  ought  to  be  as  perfectly  cylindrical 
as  possible,  though  in  some  cases,  this  is  not  ab- 
solutely necessary.  They  should  be  about  ;>3 
inches  in  length,  and  the  diameter  of  their  bore 
should  be  at  leasts  or  2|  lines,  otherwise  the 
friction,  and  the  capillary  action,  will  he  apt  to 
affect  the  free  motion  of  the  mercury.  The  glass 
should  not  be  very  thick,  as  it  is  apt  in  that  case 
to  break,  w hen  the  mercury  is  boiled  in  the  tube  : 
half  a line  is  sufficient. 

The  mercury  ought  to  be  perfectly  pure  and 
free  from  all  foreign  metals.  The  best  is  what 
has  been  recently  revived  from  Cinnabar ; the 
common  mercury  of  the  shops  being  often  mini- 
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terated  intentionally  with  tin,  lead,  and  bismuth, 
stands  at  various  heights  in  the  tube,  according 
to  the  nature  and  quantity  of  the  foreign  sub- 
stances with  which  it  is  amalgamated. 

To  purify  the  Mercury. 

For  this  purpose,  take  a pound  of  cinnabar,  and 
reduce  it  to  powder  : mix  it  well  with  five  or  six 
ounces  of  iron  or  steel  filings  ; and  having  put  the 
mixture  into  an  iron  retort,  expose  the  whole  to 
the  heat  of  a reverberatory  furnace  ; the  mercury 
will  soon  pass  over  in  a state  of  great  purity,  and 
may  be  obtained  by  adaptin';  to  file  retort  an 
earthen  receiver,  which  has  been  previously  half 
.iiled  with  water. 

Process  of  filling  the.  Tube. 

Before  being  well  introduced  into  the  tube,  the 
mercury  ought  to  be  well  heated,  or  even  boiled 
in  a glazed  earthen  pipkin  ; in  order  to  drive  off 
my  moisture  which  may  adhere  to  it,  but  this 
will  be  unnecessary  if  the  mercury  has  been  re- 
cently revived. 

The  mercury  ought  likewise  to  be  boiled  in  the 
tube  tc  expel  any  air  or  moisture  which  may  still 
remain  attached  to  it,  or  to  the  inside  of  the 
tube.  This  is  done  in  the  following  manner  : 
Pour  as  much  mercury  into  the  tube  as  will  make 
it  stand  to  the  length  of  three  or  four  inches  ; and 
introduce  a long  wire  of  iron  to  stir  it  during  the 
boiling.  Expose  the  mercury  in  the  tube  gradual- 
ly to  the  heat  of  a chafing-dish  of  burning  char- 
coal ; and  when  it  begins  to  boil,  stir  it  gently 
with  the  iron  wire  to  facilitate  the  disengagement 
of  the  bubbles  of  the  air.  When  the  first  por- 
tion of  the  mercury  has  been  sufficiently  boiled, 
and  all  the  air  extricated,  remove  the  tube  from 
the  chafing-dish,  and  allow  the  whole  to  cool, 
taking  care  not  to  bring  it  into  contact  with  any 
cold  substance.  Introduce  an  equal  quantity  of 
mercury,  and  treat  it  in  the  same  manner,  with- 
di  awing  the  wire  a little,  so  that  it  may  not  reach 
below  the  upper  part  of  the  mercury  already 
freed  from  air.  The  chafing-dish  must  also  be 


placed  immediately  under  the  mercury  which  has 
been  last  poured  in.  Repeat  the  same  process 
with  each  successive  portion  of  mercury,  till  the 
tube  is  filled,  always  applying  the  heat  very  cau- 
tiously ; and  be  equally  careful  in  allowing  it  to 
cool,  before  a fresh  portion  of  mercury  is  poured 
in. 

TO  CONSTRUCT  MR.  TROUGHTON’s  IMPROVED 
MARINE  BAROMETER. 

The  tube  consists  of  two  parts,  joined  together 
about  five  inches  below  the  top  : the  bore  in  the 
upper  part  being  about  4-10ths  of  an  inch,  and 
in  the  lower  part  only  2-100ths.  By  this  con- 
struction, partly  from  the  difference  of  the  bores, 
and  partly  from  the  greater  friction  in  the  lower 
end,  the  motion  of  the  mercury  is  so  much  re- 
tarded, that  any  impulse  given  by  the  ship,  having 
a tendency  to  raise  it,  will  scarcely  have  pro- 
duced a sensible  effect,  before  an  opposite  im- 
pulse will  be  given  having  a tendency  to  depress 
it.  To  counteract  more  effectually  the  effects  of 
the  ship’s  motions,  the  instrument  is  suspended  in 
gimbals.  The  whole  is  attached  to  the  side  of  the 
cabin  by.  two  tubes  of  brass,  which  slide  one 
within  the  other,  and  render  the  instrument  ca- 
llable of  being  suspended  at  different  distances 
from  the  place  of  support,  that  the  bottom  of  it 
may  not  strike  the  sides  of  the  cabin,  during  any 
heavy  rolling  of  the  vessel.  The  inner  tube  car- 
ries the  gymbals.  The  external  frame  of  the  ba- 
rometer is  a cylindrical  tube  of  wood,  on  which 
slides  a brass  socket ; and  in  this  is  inserted  the 
innermost  pair  of  pivots  of  the  gymbals,  or  univer- 
sal joints,  which  furnishes  the  instrument  with  a 
moveable  point  of  suspension.  The  top  is  termi- 
nated with  a knob  of  brass,  of  a weight  nearly 
equal  to  that  of  the  mercury,  &c.  at  the  lower 
end.  With  respect  to  the  position  of  the  point  of 
suspension,  no  general  rule  can  be  given.  It  is 
obvious,  however,  that  though  this  point  were 
accurately  determined  for  one  particular  height  of 
the  mercury,  it  would  not  correspond  to  every 
other.  By  the  ingenious  contrivance  of  Mr, 
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IlTroughton,  of  placing  a knob  at  the  top,  as  a 
jccounterpoise  to  the  weight  of  the  mercury,  the 
centre  of  gravity  of  the  whole  will  be  about  the 
-middle;  and  if  the  instrument  were  of  the  same 
•■specific  gravity  throughout,  the  point  of  suspen- 
sion that  would  produce  the  smallest  oscillations 
nil  the  mercury,  would  be  about  l-3rd  of  the 

! (length  of  the  instrument  from  the  top,  consider- 
ing the  lower  part  as  a fixed  point.  Hut  as  this 
•is  not  stiictly  the  case,  the  point  of  suspension  is 
best  ascertained  by  experiment.  The  graduation 
is  on  two  scales  of  ivory,  about  four  inches  long, 
lifor  the  reception  of  which,  two  opposite  quarters 
of  the  cylindrical  frame  are  crossed  out  through 
that  length,  their  planes  pointing  towards  the 

I centre  of  the  tube.  The  index  is  a very  light 
one,  and  slides  upon  the  glass  tube  without  touch- 
ing any  other  part.  At  the  bottom  is  the  usual 
screw,  which  pressing  up  the  leather  bag,  pre- 
vents the  mercury  from  moving  when  the  instru- 
ment is  carried  from  one  place  to  another. 

Fahrenheit’s  hydrometer. 

SThis  consists  of  a hollow  ball,  with  a counter- 
fpoise  below,  and  a very  slender  stem  above,  ter- 
minating in  a small  dish.  The  middle  or  half 
i length  of  the  stem  is  distinguished  by  a fine  line 
.across.  In  this  instrument  every  division  of  the 
stem  is  rejected,  and  it  is  immersed  in  all  experi- 
ments to  the  middle  of  the  stem,  by  placing  pro- 
■ per  weights  in  the  little  dish  above.  Then  as  the 
1 part  immeised  is  constantly  of  the  samemagniiude, 
and  the  whole  w eight  of  the  hydiometer  is  known, 
this  la.-t  weight  added  to  the  weights  in  the  dish 
will  be  equal  to  the  weight  of  fluids  displaced  by 
'!  the  instrument,  as  all  writers  on  hydrostatics 
•j  prove;  and,  accordingly,  the  specific  gravities 
’■  of  the  common  forms  of  the  tables  will  be  had  by 
y the  following  proportion : As  the  whole  weight 

^ of  the  hydrometer  and  its  load,  when  adjusted  in 
1 distilled  water  is  to  the  number  of  loOO,  &c. 
■ •so  is  the  whole  weight  when  adjusted  in  any  other 
l fluid  to  the  number  expressing  its  specific  gravity. 
As  the  operation  of  weighing  equal  quantities 
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of  corrosive  volatile  fluids,  to  determine  their  spe- 
cific gravities,  requires  considerable  attention 
and  steadiness,  and  also  a good  balance,  the  float- 
ing instrument  called  the  hydrometer  lias  always 
been  esteemed  by  philosophers,  as  well  as  men  of 
business. 

t'O  CONSTRUCT  FAHRENHEIT’S  THERMOMETER. 

Fahrenheit’s  thermometer  consists  of  a slender 
cylindrical  tube,  and  a small  longitudinal  bulb. 
To  the  side  of  the  tube  is  annexed  a scale  divided 
into  600  parts,  beginning  with  that  of  the  severe 
cold  experienced  in  Iceland  in  1709,  or  that  pro- 
duced by  surrounding  the  bulb  of  the  thermo- 
meter with  a mixture  of  snow  or  beaten  ice  and 
sal  ammoniac,  or  sea  salt.  This  is  marked  at  the 
beginning  of  the  scale  with  O ; the  point  at 
which  the  mercury  begins  to  boil,  is  conceived  to 
shew  the  greatest  degree  of  beat,  and  is  made 
the  limits  of  the  scale.  The  distance  between 
these  two  points  is  divided  into  600  equal  parts  or 
degrees  ; and  by  trials  it  is  found  that  the  mercury 
stands  at  32  of  these  divisions,  when  water  just 
begins  to  freeze,  or  snow  or  ice  just  begins  to 
thaw ; it  is  therefore  called  the  degree  of  the 
freezing  point.  When  the  tube  is  immersed  in 
boiling  water,  the  mercury  rises  to  212,  which, 
therefore,  is  the  boiling  point,  and  is  just  180  de- 
grees above  the  former  or  freezing  point.  How- 
ever the  present  method  of  making  the  scale  of 
these  thermometers,  which  is  the  sort  in  most 
common  nse,  is  first  to  immerge  the  bulb  of  the 
thermometer  in  ice  ot  snow,  just  beginning  to 
thaw,  and  mark  the  place  where  the  mercury 
stands,  witli  the  place  where  the  mercury  stands 
in  the  tube,  which  mark  with  the  number  212,  ex- 
ceeding the  former  by  180;  dividing,  therefore,  the 
intermediate  space  into  180  equal  parts,  will  give 
the  scale  of  the  thermometer,  and  which  may  af- 
terwards be  continued  upwards  and  downwards 
with  pleasure. 

TO  CONSTRUCT  A COMMON  THERMOMETER. 

In  this  thermometer  the  whole  bulb  of  quick- 
silver, when,  immerged  in  boiling- water,  is  con- 
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ceived  to  be  divided  into  100,000  parts;  and  from 
this  one  fixed  point  the  various  degrees  of  heat, 
either  above  or  below  it,  are  marked  in  those 
parts  of  the  scale  by  the  various  contractions  or 
expansion  of  the  quicksilver,  in  all  the  imaginable 
varieties  of  heat;  some  make  the  integer  100,000 
parts  at  freezing  water,  and  from  thence  com- 
plete the  condensations  of  the  quicksilver  in 
those  parts ; as  all  the  common  observations  of 
the  weather  are  thereby  expressed  by  numbers  in- 
creasing as  the  heat  increases,  instead  of  decreas- 
ing or  counting  the  contrary  way.  However,  it 
will  not  be  very  easy  to  determine  exactly  all  t-he 
divisions  from  the  alterations  of  the  bulk  of  the 
contained  fluid.  And,  besides,  as  g’ass  itself  is  di- 
lated by  heat,  though  in  a less  proportion  than 
quicksilver,  it  is  only  the  excess  of  the  dilatation 
of  the  combined  fluid  above  that  of  the  glass  that 
is  observed ; and  therefore  if  different  kinds  of 
the  glass  be  differently  affected  by  a given  degree 
of  heat,  this  will  make  the  seeming  difference  in 
the  dilatations  of  the  quicksilver  in  the  thermo- 
meters constructed  on  the  Newtonian  principle. 

TO  ADJUST  THE  FIXED  POINTS  OF  THER- 
MOMETERS. 

In  adjusting  the  freezing  as  well  as  the  boiling 
point,  the  quicksilver  in  the  tube  ought  to  be  kept 
in  the  same  heat  as  that  in  the  ball.  When  the 
freezing  point  is  placed  at  a considerable  distance 
from  the  ball,  the  pounded  ice  should  be  piled  to 
such  a height  above  the  ball,  that  tire  error  which 
can  arise  from  the  quicksilver  in  the  remaining 
part  of  the  tube  not  being  heated  equally  with 
that  in  the  ball,  shall  be  very  small,  or  the  ob- 
served point  must  be  corrected  on  that  account 
according  to  the  following  table  : — 


Heat  of  the  air. 

Correction. 

42° 

,00087 

52 

,00174 

62 

,00261 

72 

,00348 

82 

,00435 

The  correction  in  the  table  is  expressed  in 
1000  parts  of  the  distance  between  the  freezing 
point  and  the  surface  of  the  ice  : e.  g.  if  the  ficez- 
ing  point  stands  seven  inches  above  the  surface  of 
the  ice,  and  the  heat  of  the  room  is  62,  the  point 
of  32°  should  be  placed  7X00261,  or  018  of  an 
inch  lower  than  the  observed  point.  A diagonal 
scale  will  facilitate  this  correction.  In  trying  the 
heat  of  the  liquors  care  should  be  taken  that  the 
quicksilver  in  the  tube  of  the  thermometer  be 
heated  to  the  same  degree  as  that  in  the  ball ; or 
if  this  cannot  be  done  conveniently,  the  observed 
heat  should  be  corrected  on  that  account. 

PORTABLE  BAROMETER. 

This  instrument  consists  in  general  of  a tube  of 
the  usual  length,  passing  through  the  upper  parts 
of  a wooden  cistern,  to  which  it  is  glued,  and  the 
bottom  of  which  is  made  of  leather.  The  tube 
being  filled  with  mercury,  which  has  been  pre- 
viously well  purged  of  air,  and  placed  in  a pro- 
per position,  the  superfluous  mercury  descends 
into  the  cistern,  and  assumes  a level  in  tiic  tube 
corresponding  with  the  weight  of  the  external 
air.  The  surface  of  the  mercury  in  the  cistern  is 
adjusted  to  the  same  level  by  a screw,  which  press- 
es more  or  less  against  the  flexible  leather  at  the 
bottom,  and  raises  or  depresses  it  at  pleasure. 
From  the  line  of  this  level,  which  is  called  zero, 
the  scale  commences  and  is  reckoned  upwards  to 
the  height  of  about  32  inches  ; the  actual  divisions 
of  the  scale  begin  at  about  15  inches. 

TO  MAKE  PORTABLE  GLUE. 

Take  one  pound  of  the  best  glue,  boil  and  strain 
it  very  clear  ; boil  likewise  four  ounces  of  isin- 
glass, put  it  in  a double  glue-pot,  with  half  a 
pound  of  fine  brown  sugar,  and  boil  it  pretty 
thick;  then  pour  it  into  moulds  ; when  cold,  cut 
and  dry  them  in  small  pieces.  This  glue  is  very 
useful  to  draughtsmen,  architects,  &tc.  as  it  im- 
mediately dilutes  in  warm  w’ater,  and  fastens  the 
paper  w ithout  the  process  of  damping. 
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TO  M AKE  GLEE  THAT  WILL  RESIST  MOISTURE. 

Dissolve  gum  sandarac  and  mastic,  of  each  two 
ounces,  in  a pint  of  spirit  of  wine,  adding  about 
an  ounce  of  clear  turpentine.  Then  take  equal 
parts  of  isinglass  and  parchment  glue,  made  ac- 
cording to  the  directions  in  the  preceding  article, 
and.  having  beaten  the  isinglass  into  small  bits,  and 
reduced  the  glue  to  the  same  state,  pour  the  so- 
lution of  the  gums  upon  them,  and  melt  the  whole 
in  a vessel  well  covered,  avoiding  so  great  a heat 
as  that  of  boiling  water.  When  melted,  strain 
the  glne  through  a coarse  linen  cloth,  and  then 
put  it  again  over  the  fire,  adding  about  an  ounce 
! of  powdered  glass. 

This  preparation  may  be  best  managed  by 
! hanging  the  vessel  in  boiling  water,  which  will 
: prevent  the  matter  burning  to  the  vessel,  or  the 
spirit  of  wine  from  taking  fire,  and  indeed  it  is 
better  to  use  the  same  method  for  all  the  evapo- 
rations of  nicer  glues  and  sizes  ; but,  in  that  case, 
less  water  than  the  proportion  directed,  should  be 
sadded  to  the  materials. 

Another  Method. 

A very  strong  glue,  that  will  resist  water,  may 
be  also  made  by  adding  half  a pound  of  common 
.glue,  or  i-inglass  glue,  to  two  quarts  of  skimmed 
•anilk,  and  then  evaporating  the  mixture  to  the 
due  consistence  of  the  glue. 

TO  MAKE  PARCHMENT  GLUE. 

Take  one  pound  of  parchment,  and  boil  it  in 
• six  quarts  of  water,  till  the  quantity  be  reduced  to 
one  quart  : strain  ofFtlie  fluid  from  the  dregs,  and 
Then  boil  it  again  till  it  be  of  the  consistence  of 
.glne. 

'Die  same  may  be  done  with  glovers’  cuttings 
of  leather,  which  make  a colourless  glue,  if  not 
jurnt  in  the  evaporation  of  the  water. 

A VERY  STRONG  COMPOUND  GLUE. 

Take  common  glue  in  very  small  or  thin  bits, 
ind  isinglass  glue  : infuse  them  in  a.s  much  spirit  of 
* ire  as  will  cover  them,  for  at  least  24  hours. 


Then  melt  the  whole  together,  and,  while  they  are 
over  the  fire,  add  as  much  powdered  chalk  as  will 
render  them  an  opaque  white. 

The  infusion  in  the  spirit  of  wine  has  been  di- 
rected in  the  recipes  given  for  glue  ; but  the  re- 
mark on  the  use  of  it  in  one  of  the  preceding  ar- 
ticles will  hold  good  also  in  this,  and  the  mixture 
may  he  made  with  water  only. 

TO  MAKE  COMPOUND  GLUE. 

Take  very  fine  flour,  mix  it  with  white  of  eggs, 
isinglass,  and  a little  yeast;  mingle  the  materials  ; 
beat  them  well  together;  spread  them,  the  batter 
being  made  thin  with  gum-water,  on  even  tin 
plates,  and  dry  them  in  a stove,  then  cut  them 
out  for  use.  To  colour  them,  tinge  the  paste  w ith 
Brazil  or  vermilion  for  red;  indigo  or  verditer, 
&c.  for  blue;  saffron,  turmeric,  or  gamboge,  fee. 
for  yellow. 

TO  MAKE  ISINGLASS  GLUE 

This  is  made  by  dissolving  beaten  isinglass  in 
water  by  boiling,  and  having  strained  it  through  a 
coarse  linen  cloth,  evaporating  it  again  to  such  a 
consistence,  that,  being  cold,  the  glue  will  he  per 
fectly  hard  and  dry. 

A great  improvement  is  made  in  this  glne  by 
adding  spirit  of  wine  or  brandy  after  it  is  strained, 
and  then  renewing  the  evaporation  till  it  gains  the 
due  consistence. 

TO  MAKE  ISINGLASS  SIZE. 

This  may  also  be  prepared  in  the  manner  above 
directed  for  the  glne,  by  increasing  the  propor- 
tion of  the  water  for  dissolving  it,  and  the  same 
Acids  good  of  parchment  size.  A better  sort  of 
the  common  size,  may  be  likewise  made  bv 
treating  cuttings  of  glovers’  leather  in  the  same 
manner. 

TO  MAK.E  FLOUR  PASTE. 

Paste  is  formed  principally  of  wheaten  flour 
boiled  in  water  till  it  be  of  a glutinous  or  viscid 
consistence.  It  may  be  prepared  with  those  ingre- 

UJ 
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dients  simply  for  common  purposes;  but  when  it 
is  used  by  bookbinders,  or  tor  paper  hangings  to 
rooms,  it  is  usual  to  mix  a fourth,  fifth,  or  sixth  of 
the  weight  of  the  flour  of  powdered  resin  ; and 
where  it  is  wanted  still  more  tenacious,  gum  ara- 
bic,  or  any  kind  of  size  may  be  added. 

TO  MAKE  CHINESE  PASTE. 

Mix  together  bullocks’  blood  and  quick  lime,  in 
the  proportion  of  1 pound  of  the  latter  to  10 
pounds  of  the  former.  It  becomes  a stiff  jelly,  in 
which  state  it  is  sold  to  the  consumers,  who  beat 
it  dojvn  with  an  addition  of  water,  into  a state 
suflielcutly  fluid  for  use. 

TO  WELl)  TORTOISE  SHELL. 

Provide  a pair  of  pincers,  the  tongs  of  which 
will  reach  four  inches  beyond  the  rivet.  Now 
file  the  tortoise-shell  clean,  to  a lap  joint,  carefully 
observing  that  there  be  no  grease  about  it.  Wet 
the  joint  with  water  ; apply  the  pincers  hot,  fol- 
lowing them  with  water,  and  the  shell  will  be 
found  to  be  joined,  as  if  it  w’ere  originally  the 
same  piece. 

TO  MAKE  CEMENT  FOR  METALS. 

Take  of  gum  mastic,  10  grains, 

rectified  spirit  of  wine,  2 drachms. 

Add  bounces  of  strong  isinglass  glue,  made  with 
brandy,  and  10  grains  of  the  true  gum  ammo- 
niac. Dissolve  all  together,  and  keep  it  stopped 
in  a phial.  When  intended  to  be  used,  set  it  in 
warm  water. 

MAHOGANY  COLOURED  CEMENT. 

Melt  together  two  ounces  of  bees’  wax,  and 
half  an  ounce  of  Indian  red,  and  a small  quan- 
tity of  yellow  ochre,  to  bring  it  to  the  proper 
colour. 

TO  MAKE  RED  SEALING  WAX. 

Take  of  shell-lac,  well  powdered,  two  parts  ; 
of  resiw  and  vermilion,  powdered,  each,  1 part. 
Mix  them  well  together  and  melt  them  over  a 
gentle  tire,  and  when  the  ingredients  seem 


thoroughly  incorporated,  work  the  wax  into 
sticks.  Where  shell-lac  cannot  be  procured, 
seed  lac  may  be  substituted  for  it. 

The  quantity  of  vermilion  may  be  diminished 
without  any  injury  to  the  sealimi-wax,  where  it  is 
not  required  to  be  of  the  highest  and  brightest  red 
colour;  and  the  resin  should  be  of  the  whitest 
kind,  as  (hat  improves  the  effect  of  the  vermilion. 

BLACK  SEALING  WAX. 

Proceed  as  directed  for  the  red  wax,  only  in- 
stead of  the  vermilion  substitute  the  best  ivory 
black. 

GREEN  SEALING  WAX. 

Proceed  as  in  the  above  ; only,  instead  of  ver- 
milion, use  verdigris  powdered  ; or  where  the 
colour  is  required  to  be  bright,  distilled  or  crystals 
of  verdigris. 

BLUE  SEALING  WAX. 

As  the  above  ; only  changing  the  vermilion  for 
smalt  Vvell  pow'dered  ; or,  for  a light  blue,  verdi- 
ter  may  be  used  ; as  may  also,  with  more  advan- 
tage a mixture  of  both. 

YELLOW  SEALING  WAX. 

As  the  above  ; only  substituting  maslicot;  or, 
where  a bright  colour  is  desired,  turpeth  mineral, 
instead  of  the  vermilion. 

PURPLE  SEALING  WAX. 

As  the  red  ; only  changing  half  the  quantity  of 
vermilion  for  an  equal  or  greater  proportion  of 
smalt,  according  as  the  purple  is  desired  to  be 
bluer  or  redder. 

UNCOLOURED  SOFT  SEALING  WAX. 

Take  of  bces’-wax,  1 pound, 

turpentine,  3 ounces,  and 
olive  oil,  1 ounce. 

Place  them  in  a proper  vessel  over  the  fire,  and 
let  them  boil  for  some  time,  and  the  wax  will  be 
then  fit  to  be  formed  into  rolls  or  cakes  for  use. 
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!1  RED,  BLACK,  GREEN,  BLUE,  YELLOW,  AND  PUR- 
PLE, SOFT  SEALING  WAX. 

Arid  lo  the  preceding  composition,  while  boil- 
insr,  an  ounce  or  more  of  any  ingredients  directed 
above  for  colouring  the  hard  sealing-wax  ; and 

I"  stir  the  matter  well  about,  till  the  colour  be  tho- 
i roughly  mixt  with  the  wax. 

Tlie  proportion  of  the  colotning  ingredients 
i mav  be  increased,  it  the  colour  produced  by  that 
I here  given  be  not  found  stiong  enough. 

1TO  CURE  SMOKY  CHIMNEYS. 

The  common  cau«es  of  smoky  chimneys  are  ei- 
ther thai  the  wind  is  too  much  let  in  above  at  tbe 
i mouth  of  the  shaft,  or  else  that  the  smoke  is  sti- 
fled below-  ; they  may  also  proceed  from  there 
being  too  little  room  in  the  vent,  particularly 
where  several  open  into  the  same  funnel.  The 
situation  of  the  house  may  likewise  affect  them, 
especially  if  backed  by  higher  ground  or  higher 
buildings. 

The  best  method  of  cure  is  to  carry  from  the 
air  a pipe  under  the  floor  and  opening  under  the 
fire  ; or  when  higher  objects  are  the  cause,  to  fix 
a moveable  cowl  at  the  top  of  the  chimney. 

In  regard  to  Smoky  Chimneys,  a few  facts  and 
, cautions  may  be  useful  ; and  a very  simple  reme- 
dy may  often  render  the  calling  in  of  masons  and 
bricklayers  unnecessary. 

Observe  that  a northern  aspect  often  produces 
a smoky  chimney. 

A simile  chimney  is  apter  to  smoke,  than  when 
r it  forms  part  of  a stack. 

Straight  funnels  seldom  draw  well. 

Large  fire-places  are  apt  to  smoke,  particularly 
i when  the  aperture  of  the  funnel  does  not  corres- 
[ pond  in  size  ; for  this  a temporary  remedy  may 
be  found  in  opening  a door  or  window — a perma- 
nent cure  by  diminishing  the  lower  aperture. 

When  a smoky  chimney  is  so  incorrigible  as  to 
require  a constant  admission  of  fresh  air  into  the 
room,  tin  best  mode  is  to  introduce  a pipe,  one  of 
whose  apertures  shall  be  in  the  open  air,  and  the 
other  under  the  grate  ; or  openings  may  be  made 
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near  the  top  of  the  apartment,  if  lofty,  without 
any  inconvenience  even  to  persons  sitting  close  by 
tbe  fire. 

This  species  of  artificial  ventilation  will  always 
be  found  necessary  for  comfort,  where  gas  is  used 
internally,  whether  a fire  is  lighted  b r not. 

Where  a chimney  only  smokes  when  afire  is  first 
lighted,  this  may  be  guarded  against  by  allowing 
the  fire  to  kindle  gradually  ; or  more  promptly  by 
laying  any  inflammable  substance,  such  as  sha- 
vings, on  the  top  of  the  grate  ; the  rapid  combus- 
tion of  which  will  warm  the  air  in  the  chimney, 
and  give  it  a tendency  upwards,  before  any  smoke 
is  produced  from  the  fire  itself.  If  old  stove- 
grates  are  apt  to  smoke,  they  may  he  improved  by 
setting  the  stove  further  hack.  If  that  fails,  con- 
tract the  lower  orifice. 

I11  cottages,  the  shortness  of  the  funnel  or  chim- 
ney may  produce  smoke  ; in  which  ease  the  lower 
orifice  must  be  contracted  as  small  as  possible  by 
means  of  an  upright  register. 

If  a kitchen  chimney  overpowers  that  of  the 
parlour,  as  is  often  the  case  in  small  houses,  apply 
to  each  chimney  a free  admission  of  air,  until  the 
evil  ceases. 

When  a chimney  is  filled  with  smoke,  not  of  its 
own  formation,  but  from  the  funnel  next  to  it,  an 
easy  remedy  offers  in  covering  each  funnel  with  a 
conical  top,  or  earthen  crock,  not  cylindrical  but 
afrustrumof  a cone  ; by  means  of  which  the  two 
openings  are  separated  a few  inches,  and  the  cold 
air,  or  the  gusts  of  wind  no  longer  force  tbe  smoke 
down  with  them. 

If  these  remedies  fail,  it  will  be  generally  found 
that  tbe  chimney  only  smokes  when  tbe  wind  is  in 
a particular  quarter,  connected  with  the  position 
of  some  higher  building,  or  a hill,  or  grove  of 
trees.  In  such  cases  the  common  turncap,  as 
made  by  tinmen,  and  ironmongers,  will  generally 
be  found  fully  adequate  to  tbe  end  proposed.  A 
case  lias  occurred  of  curing  a smoky  chimney  ex- 
posed to  the  N.  W.  wind,  and  commanded  by  a 
lofty  building  on  the  S.  E.  by  the  following  con- 
trivance. 
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A painted  tin  cap  of  a conical  form  was  sus- 
pended by  a ring  and  swivel,  so  as  to  swing  over 
the  month  of  the  chimney-pot  by  means  of  an 
arched  strap  or  bar  of  iron  nailed  on  each  side  of 
the  chimney.  When  a gust  of  wind  laid  this  cap 
(which,  from  its  resemblance  in  form  and  use  to  an 
umbrella,  is  called  a paravent  or  wind-guard,) 
close  to  the  pot  on  one  side,  it  opened  a wider 
passage  for  the  escape  of  the  smoke  on  the  oppo- 
site side,  whichever  way  the  wind  came  ; while 
rain,  hail,  &c.  were  effectually  prevented  from 
descending  the  due. 

TO  CLEAN  CHIMNEYS. 

The  top  of  each  chimney  should  be  furnished 
with  a pot  somewhat  in  the  shape  of  a bell,  un- 
derneath the  centre  of  which  should  be  fixed  a 
pulley,  with  a chain  of  sufficient  length  for  both 
ends  to  be  fastened,  when  not  in  use,  to  nails  or 
pins  in  the  chimney,  out  of  sight,  but  within  reach 
from  below.  One  or  both  of  these  ends  should 
be  adapted  to  the  reception  of  a brush  of  an  ap- 
propriate construction;  and  thus  chimneys  may 
be  swept  as  often  as  desired,  by  servants,  with 
very  little  additional  trouble. 

TO  EXTINGUISH  A CHIMNEY  ON  FIItE. 

Shut  the  doors  and  windows,  throw  water  on 
the  fire  in  the  grate,  and  then  stop  up  the  bottom 
of  the  chimney. 

Another  Method. 

The  mephitic  vapour  produced  by  throwing  a 
handful  of  flour  of  sulphur  on  the  burning  coals, 
where  a chimney  is  on  fire,  will  immediately  ex- 
tinguish the  dames. 

TO  CURE  DRY  ROT  IN  TIMBER. 

Saturate  the  wood  in  a weak  solution  of  cop- 
peras, for  joints,  beams,  rafters,  and  floorings  ; or 
soak  the  wood  in  lime-water,  suffering  it  to  dry, 
and  then  apply  water  in  which  there  is  a weak 
solution  of  vitriolic  acid  ; or  wash  it  with  a strong 
solution  of  potash,  then  with  pyroligneous  acid, 
in  which  the  oxyde  of  lead  or  iron  has  been  dis- 
solved ; and  finally,  with  alum  water. 


A current  of  air  under  a door  will  always  pre* 
vent  the  dry  rot,  and  stop  it  when  it  has  com- 
menced. 

In  boarding  kitchens  and  other  rooms  on  the 
basement  story,  the  planks  should  he  steeped  in  a 
strong  solution  of  vitriol  or  alum,  and  when  they 
are  dried,  the  side  next  to  the  earth  should  re- 
ceive a coat  of  tar,  or  common  paint. 

TO  PRESERVE  POLISHED  IRONS  FROM  RUST. 

Polished  iron-work  may  be  preserved  from  rust 
by  a mixture  not  very  expensive,  consist  inn  of 
copal  varnish  intimately  mixed  with  as  much  olive 
oil  as  will  give  it  a degree  of  greasiness,  adding 
thereto  nearly  as  much  spiiit  of  turpentine  as  of 
varnish.  The  cast  iron  work  is  best  preserved 
by  rubbing  it  with  black-lead. 

Bat  where  rust  has  begun  to  make  its  appear- 
ance on  grates  or  fire-irons,  apply  a mixture  of 
tripoli  with  half  its  quantity  of  sulphur,  intimately 
mingled  on  a marble  slab,  and  laid  on  with  a piece 
of  soft  leather:  or  emery  and  oil  may  be  applied 
with  excellent  effect  ; not  laid  on  in  the  usual 
slovenly  way,  but  with  a spongy  piece  of  the  fi^- 
tree  fully  saturated  with  the  mixture.  This  will 
not  only  clean  but  polish,  and  render  the  use  of 
whiting  unnecessary. 

TO  PRESERVE  BRASS  ORNAMENTS. 

Brass  ornaments,  when  not  gilt  or  lackered, 
may  be  cleaned  in  the  same  way,  and  a fine  colour 
may  be  given  to  them  by  two  simple  processes. 
The  first  is  to  beat  sal  ammoniac  into  a fine  pow- 
der,  then  to  moisten  it  with  soft  water,  rubbing 
it  on  the  ornaments,  which  must  be  heated  over 
charcoal,  and  rubbed  dry  with  bran  and  whiting. 
The  second  is  to  wash  the  brass  work  with  roche 
alum  boiled  in  strong  ley,  in  the  proportion  of  an 
ounce  to  a pint ; when  dry  it  must  be  rubbed  w ith 
fine  tripoli.  Either  of  these  processes  will  give 
to  brass  the  brilliancy  of  gold. 

TO  REMOVE  UNPLEASANT  ODOURS. 

The  unpleasant  smell  of  new  paint  is  best  re- 
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moved  by  time  and  atmospheric  ventilation  : but 
tubs  of  water  placed  in  the  apartment,  will  act 
more  rapidly  ; with  this  inconvenience,  however, 
that  the  gloss  of  the  paint  will  be  destroyed.  Un- 
pleasant smells  from  water-closets,  or  all  articles 
of  furniture  connected  with  them,  may  he  modi- 
fied by  the  application  of  lime-water,  to  which 
may  be  added  the  soap-suds  that  have  been  used 
in  washing,  which  neutralize  the  pnngently  offen- 
sive salts:  a little  quick-lime  put  into  a night 
i chair  will  destroy  all  disagreeable  effluvia. 

Aromatic  pastiles  of  the  following  composition 
i may  be  burned  with  great  success  : take  of  cam- 
phor, flowers  of  benzoin,  powdered  charcoal, pow- 
dered cascarilla  bark,  powdered  Turkey  myrrh, 
and  pow  dered  nitre,  each  equal  quantities  ; beat 
them  with  syrup  sufficient  to  form  a mass,  and 
divide  into  pastiles  of  a conical  shape.  They 
may  be  mixed  up  with  spit  it  of  turpentine  (the 
i rectified  oil)  or  any  thing  that  is  inflammable. 
■Syrup  does  best,  as  itis  most  adhesive. 

TO  VENTILATE  ROOMS. 

To  ventilate  a room,  carry  a tin  pipe  from  its 
ceiling  a yard  above  the  top  of  the  room,  and 
another  from  the  top  through  the  floor,  boring 

I* some  holes  in  the  boards. 

1TO  WARM  A CARRIAGE,  OR  SMALL  APARTMENT. 
Convey  into  it  a stone  bottle  of  boiling  water, 
or  for  the  feet  a single  glass  bottle  of  boiled  water, 
j wrapped  in  flannel. 

TO  PREPARE  A CHEAP  IIORTUS  SICCUS. 

All  the  smaller  plants  should  be  expanded  under 
water,  in  a plate,  upon  a piece  of  w riting  paper 
sunk  to  the  bottom.  In  this  state  they  will  as- 
sume their  natural  form  and  position.  The  paper, 
i with  Hie  plant  upon  it,  must  be  withdrawn  from 
j i the  water  gently  ; and  the  plan t and  paper  after- 

iwiards  placed  betwixt  two  or  three  sheets  of  blot- 
ting paper,  and  pressed  with  a book  or  flat  board. 
It  is  then  to  be  laid  up  in  a quire  of  blotting  paper, 
under  pressure,  for  a day  or  two,  when,  if  dry,  it 
i may  be  placed  pennam  nily  upon  writing  paper. 


TO  REMOVE  BUGS,  <i'C. 

The  bedsteads  ought  to  be  taken  down  three 
or  four  times  a year,  the  screws  rtibb*  d with 
pure  oil,  and  a good  manual  cleaning  given  to 
all  its  parts.  This  plan,  which  lias  been  slightly 
noticed  under  the  general  head  of  cleanliness, 
will  render  all  poisonous  mixtures  unnecessary; 
besides  saving  all  the  trouble,  filth,  and  expense 
consequent  upon  the  nse  of  those  medicaments 
so  much  recommended  by  quacks,  bug  destroyers, 
&c. 

TO  DRIVE  AWAY,  OR  PREVENT  THE  APPROACH 
OF  CATERPILLARS, 

Wrap  up  yellow  or  turpentine  soap  in  paper, 
or  place  an  open  bottle  containing  spirits  of  tur- 
pentine within  the  wardrobe.  But  as  the  smell 
of  the  latter  may  lie  unpleasant,  sprinkle  bay 
leaves,  or  worm-wood,  or  lavender,  or  walnut- 
leaves,  or  me,  or  black  pepper  in  grain-. 

TO  PRESERVE  FURS. 

When  laying  up  muffs  and  tippets  for  the  sum- 
mer, if  a tallow  candle  he  placed  on  or  near  them, 
all  danger  of  caterpillars  will  he  obviated. 

WATER-PROOF  COMPOSITION  FOR  LEATHER 
OR  CLOTH. 

The  new  patent  water-proof  composition  con- 
sists of  the  follow  ing  materials  : — Boil  six  gallons 
of  linseed  oil,  one  pound  and  a half  of  rosin,  foot- 
pounds and  a half  of  red-lead,  litharge,  or  any 
other  substances  usually  called  dryers,  together, 
till  they  acquire  such  a consistence  as  to  adhere 
to  the  fingers  in  strings  when  cooled  ; then  re- 
move the  mixture  from  the  tire,  and  when  suffi- 
ciently cooled,  thin  it  to  the  consistence  of  sweet 
oil,  with  spirits  of  turpentine,  of  which  it  com- 
monly takes  six  gallons.  Leave  it  to  settle  for  a 
day  or  two,  pour  ofl  the  liquid  from  the  grounds, 
and  intimately  mix  with  it  one  pound  and  a half 
of  ivory  or  lamp-black,  and  one  pound  and  a 
half  of  Prussian  blue,  ground  in  linseed  oil.  The 
composition  is  then  ready  to  be  used  on  any  kind 
of  leather  or  cloth.  Stir  up  the  liquid,  and  apply 


782  UNIVERSAL  RECEIPT  BOOK. 


it  with  a brush  till  an  even  gloss  is  produced; 
hangup  the  material  acted  upon  till  the  next  day, 
taking  care  to  leave  the  surface  as  even  as  possi- 
ble, and  proceed  in  the  same  manner  till  it  has 
the  desired  appearance. 

TO  PRESERVE  CLOTHES. 

As  clothes  when  laid  up  for  a time,  acquire  an 
unpleasant  odour,  which  requires  considerable 
exposure  to  the  atmospheric  air,  it  will  be  pre- 
vented by  laying  recently  made  charcoal  between 
the  folds  of  the  garments  : and  even  when  the 
odour  has  taken  place,  the  charcoal  will  absorb  it. 

TO  REMOVE  STAINS  FROM  MOURNING  DRESSES. 

Boil  a good  handful  of  fig-leaves  in  two  quarts 
of  water  till  reduced  to  a pint.  Bombazine,  crape, 
cloth,  &c.  need  only  be  rubbed  with  a sponge 
dipped  in  the  liquor,  and  the  effect  will  be  in- 
stantly produced. 

TO  CLEAN  GOLD  IACE. 

Gold  lace  is  easily  cleaned  and  restored  to 
its  original  brightness  by  rubbing  it  with  a soft 
brush  dipped  in  roche  alum  burnt,  sifted  to  a very 
fine  powder. 

TO  CLEAN  CHINA  AND  GLASS. 

The  best  material  for  cleaning  either  porcelain 
or  glass-ware  is  fullers’  earth,  but  it  must  be 
beaten  into  a fine  powder,  and  carefully  cleared 
from  all  rough  or  hard  particles,  which  might  en- 
danger the  polish  of  the  brilliant  surface. 

TO  EXPLORE  UNVENTILATED  PLACES. 

Light  some  sheets  of  brown  paper  and  throw 
into  the  well  or  cavern  ; also  fix  a long  pipe  to  a 
pair  of  bellows  and  blow  for  some  time  into  the 
place. 

TO  AVOID  INJURY  FROM  BEES. 

A wasp  or  bee  swallowed,  may  be  killed  before 
it  can  do  harm,  by  taking  a tea-spoonful  ot  com- 
mon salt  dissolved  in  water.  It  kills  the  insect 
and  cures  the  sting.  Salt,  at  all  times  is  the  best 
cure  for  external  slings  ; sweet  oil,  pounded  mal- 
lows, or  onions,  or  powdered  chalk  made  into  a 
paitc  with  water,  are  also  efficacious. 


If  bees  swarm  upon  the  bead,  smoke  tobacco 
and  hold  an  empty  hive  over  the  head,  and  they 
will  enter  it. 

TO  RAISE  WATER  IN  ALL  SITUATIONS. 

The  finest  springs  may  he  formed  by  boring, 
which  is  performed  in  thesimplest  manner,  bv  the 
mere  use  of  an  iron  rod,  forced  into  the  earth  by  a 
windlass.  The  workmen  in  a few  days  get  to  a 
genuine  springof  pure  water,  fit  for  every  purpose. 
After  the  water  is  found,  they  merely  put  tin  pipes 
down  the  aperture,  and  it  preserves  a fine  stream 
which  sometimes  rises  from  four  to  five  feet  high. 

TO  KEEP  UP  SASH  WINDOWS. 

This ’is  performed  by  means  of  cork,  in  the 
simplest  manner,  and  with  scarcely  any  expense. 
Bore  three  or  four  holes  in  the  sides  of  the  sash, 
into  which  insert  common  bottle  corks,  pro- 
jecting about  the  sixteenth  part  of  an  inch. 
These  w ill  press  against  the  window  frames,  along 
the  usual  giove,  and  hy  their  elasticity  support  the 
sash  at  any  height  which  may  be  required. 

TO  WRITE  FOR  THE  USE  OF  THE  BLIND. 

Let  an  iron  pen  he  used,  the  point  of  which  is 
not  split.  Blind  persons  writing  without  ink,  and 
pressing  on  a strong  paper,  will  produce  cha- 
racters in  relief,  which  they  can  immediately  read, 
hy  passing  their  fingers  over  the  projecting  cha- 
racters, on  the  opposite  side  of  the  paper,  in  the 
contrary  direction. 

TO  FREEZE  QUICKSILVER. 

Crystallized  muriate  of  lime  and  snow  may  be 
used  as  frigorific  ingredients  for  this  purpose. 
Four  ounces  of  mercury  in  a retort  immersed  in 
a mixture  of  snow  ami  muriate  of  lime,  the 
degree  of  cold  bring  50  degrees,  were  fixed,  in  an 
expeiiment,  in  fifteen  minutes.  In  another*  xperi- 
ment,  the  external  temperature  being  33  decrees, 
the  quantity  of  56  li»s.  avoirdupoise,  of  mer- 
cury. inclosed  in  a bladder,  was  completely  fixed 
ii.  the  same  mixture,  in  an  hour  and  forty  minutes. 
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TO  CLEAN  BOOTS  AND  SHOES. 

Good  brushes  and  blacking  are  indispensably 
necessary-  First  remove  all  the  loose  dirt  vvilh  a 
wooden  knife,  and  never  use  a sharp  steel  one,  as 
the  leather  is  too  often  cut,  and  the  hoots  and 
shoes  spoiled.  Then  take  the  hard  brush  and 
brush  off  the  remainder,  and  all  the  dust;  they 
t must  also  be  quite  dry  before  blacking  or  they 
will  not  shine.  Do  not  pnt  on  too  much  blacking 
at  a time,  for,  if  it  dries  before  using  the  shining 
brush,  the  leather  will  look  brown  instead  of 
black.  If  there  are  boot  trees  never  clean  either 
boots  or  shoes  without  them  ; but  take  care  that 
t the  trees  are  always  kept  clean  and  free  from  dust. 
Never  put  one  shoe  within  another  : and  when 
cleaning  ladies’  boots  or  shoes  be  careful  to  have 
(Clean  hands,  that  the  linings  may  not  get  soiled. 
Always  stir  the  blacking  up  well  before  using  it, 
put  it  on  the  brush  with  a piece  of  sponge  tied  to 
the  end  of  a small  cane,  and  keep  it  corked  when 
done  with  it,  as  it  gets  spoiled  by  being  exposed 
to  the  air.  Always  scrape  off  the  dirt  when  wet 
from  boots  or  shoes  ; but  never  place  them  too 
near  the  fire  when  dry,  as  that  cracks  the  leather. 

There  are  various  ways  of  cleaning  boot-tops,  in 
:all  ea-es,  however,  the  tops  are  done  the  last; 
(great  care  therefore  is  nece-sary  that  the  bottoms 
do  not  get  dirtied  whilst  the  tops  are  doing.  To 
prevt  nt  this,  take  a piece  of  parchment  and  cover 
tire  top  part  of  the  boot  whilst  the  legs  of  it  is 
cleaning,  and  afterwards  the  lee  part  whilst  the 
top  is  cleaning.  Directions  for  mixtures  proper 
for  this  purpose,  as  also  for  rendering  leather 
water  proof,  and  for  making  blacking,  will  be 
found  by  referring  to  the  index. 

TO  CLEAN  KNIVES  AND  FORKS. 

Procure  a smooth  board,  free  from  knots,  or 
one  covered  with  leather.  If  the  latter,  melt  a 
I sufficient  quantity  of  mutton  suet,  and  put  it  hot 
I upon  the  leather  with  a piece  of  flannel  ; then 
•ake  two  pieces  of  soft  Bath  brick,  and  rub  them 
sane  against  the  other  over  the  leather  till  it  is 
covered  with  the  powder,  which  rub  in  until  no 
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grease  comes  through  when  a knife  is  passed  over 
the  leather,  which  may  easily  be  known  by  the 
knife  keeping  its  polish. 

If  only  a plain  board,  rub  the  Bath  brick  two 
or  three  times  over  it ; for  if  too  much  be  put  on  at 
once  it  will  make  the  blades  of  the  knives  look 
rough  and  scratched.  Let  the  board  he  of  a 
proper  height,  and  set  so  that  the  person  may  be 
a little  on  the  stoop  while  cleaning  the  knives. 
Taken  knife  in  each  hand,  holding  them  back  to 
back  ; stand  opposite  the  middle  of  tile  board  ; 
lay  the  knives  fiat  upon  it,  and  do  not  bear  too 
hard  upon  them  ; by  this  method  it  will  lie  easier 
to  clean  two  knives  at  a time  than  one,  and  they 
will  be  less  liable  to  be  bioken,  for  good  knives 
will  snap  when  pressed  on  too  heavily.  Many 
will  say  that  they  cannot  clean  two  knives  at 
once,  or  that  they  can  get  through  them  faster 
one  by  one  ; but  if  they  will  only  try  it  a few 
times  in  the  way  recommended,  they  will  find  it 
not  only  much  more  expeditious,  but  easier. 

Be  careful  in  keeping  a good  edge  on  the  knives. 
Caiving  knives  in  particular  ought  to  be  kept 
sharp,  which  may  easily  be  done  by  taking  one  in 
each  hand,  back  to  back  when  cleaning,  scarcely 
letting  them  touch  the  board  when  expanding  the 
arms,  but  when  drawing  the  hands  together  again 
bearing  a little  hard  on  the  edge  of  the  knives; 
this  will  give  them  both  a good  edge  and  a fine 
polish,  a d is  much  better  than  sharpening  them 
with  a steel. 

The  best  way  to  clean  steel  forks  is  to  fill  a small 
oyster  barrel  with  fine  gravel,  biick-dust,  or  sand, 
mixed  with  a little  hay  or  moss  : make  it  mode- 
rately damp,  press  it  well  down,  and  let  it  always 
be  kept  damp.  By  running  the  prongs  of  the  steel 
forks  a few  times  into  this,  all  the  stains  on  them 
will  be  removed.  Then  have  a small  stick,  shaped 
like  a knife,  with  leather  round  it  to  polish  be- 
tween the  prongs. &c.  having  first  carefully  brush- 
ed off  the  dust  from  them  as  soon  as  they  arc  taken 
out  of  the  tub.  A knife  board  is  often  poiled  bv 
cleaning  forks  upon  it.  and  likewise  the  barks  of 
the  knives,  to  prevent  this  have  a piece  of  old  hut 
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or  leather  put  on  the  board  where  the  forks  and 
backs  of  the  knives  are  cleaned. 

Always  turn  the  back  of  the  knives  towards 
the  palm  of  the  hand  in  wiping  then),  this  will 
prevent  all  danger  from  cutting.  In  wiping  the 
forks  put  the  corner  of  the  cloth  between  the 
prongs,  to  remove  any  dirt  or  dust  that  may  not 
have  been  thoroughly  brushed  out;  and  if  there 
should  be  silver  ferules  on  the  knives  and  forks, 
or  silver  handles,  they  must  be  rubbed  with  a 
piece  of  leather  and  plate  powder,  keeping  the 
blades  covered  while  the  handles  arc  cleaning. 

Wipe  the  knives  and  folks  as  soon  as  possible 
after  being  used,  as  the  longer  they  are  left  with 
grease  and  stains  on  them  the  harder  they  will  be 
to  clean  ; particularly  if  they  have  been  used  for 
acids,  salads,  tarts,  &c.  have  then  a jug  of  hot 
water  ready  to  put  them  into  as  soon  as  done 
with,  and  wipe  them  as  before  directed. 

In  order  to  keep  knives  and  forks  in  good  con- 
dition when  they  are  not  in  use,  rub  the  steel 
part  with  a flannel  dipped  in  oil;  wipe  the  oil  off 
after  a few  hours,  as  there  is  often  water  in  it ; or 
dust  the  blades  and  prongs  with  quick  lime,  fine- 
ly powdered,  and  kept  in  a muslin  bag. 

TO  CLEAN  PLATE  AND  PLATED  ARTICLES. 

The  plate  ought  to  be  free  from  grease  ; wash 
it,  therefore,  in  boiling  water,  and,  if  it  have 
rough  edges,  brush  it  well  before  beginning  to 
clean  it.  The  leathers  should  be  soft  and  thick  ; 
the  sponge  well  soaked  in  water  before  using  it. 
Use  the  plate  powder,  or  whiting,  either  wet  or 
dry;  if  wet  do  not  put  it  on  too  much  plate  at 
once;  rub  it,  it  plain,  with  the  bare  hand  ; small 
articles,  such  as  spoons  and  forks,  can  be  done 
between  the  finger  and  thumb.  The  longer  plate 
is  rubbed  the  bet  er  it  will  look;  when  done 
enough  brush  the  whiting  or  powder  from  out 
of  the  devices  and  crests  of  the  plate,  and  from 
between  the  proi  gs  of  the  forks  very  carefully. 
Be  careful  also  not.  to  rub  the  salt  and  tea  spoons 
and  other  small  articles  too  hard,  lest  they  should 
break  or  bend.  Keep  a clean  leather  to  finish 


rubbing  the  plate  with,  after  it  is  brushed,  and 
let  it  be  dusted  with  a linen  cloth  before  it  is  put 
upon  the  table. 

Plated  articles  require  even  more  care  than 
silver  ones;  they  should  be  cleaned  vvilh  s,  ft 
buislies,  not  too  often,  and  never  withanv  thing 
hut  plate  powder,  not  even  whiting  by  itself;  no 
not  wet  them  more  than  can  be  helped  or  they  w ill 
tarnish  ; nor  finish  them  more  than  is  necessary, 
or  the  silver  will  come  off ; the  best  tiling  tor 
them  is  spirit  of  wine  or  oil,  and  take  care  that 
no  plated  articles  remain  long  dirty  or  damp,  for 
if  they  do  they  will  rust,  in  ease  they  are  plated 
on  steel,  and  canker  if  plated  on  copper. 

Wash  the  brushes  after  the  plate  is  cleaned  with 
warm  water  and  soap,  do  them  quickly,  and  then 
set  them  to  dry,  vvith  the  wooden  side  nppermosr, 
as  that  takes  the  most  drying,  and  the  bristles  are 
apt  to  come  out  if  the  wood  remain  long  wet. 

TO  TRIM  AND  CLEAN  LAMPS. 

If  they  only  want  cleaning,  pour  in  boiling 
water,  with  a little  pearl-ash,  and  shake  it  well : 
if  the  gummy  part  will  not  come  away,  scrape  it 
carefully  off,  with  a wooden  or  steel  knife;  then 
take  the  lamp  to  pieces  and  clean  every  part  tho- 
roughly. There  are  generally  two  or  three  small 
holes  in  the'  common  brass  lamps,  to  admit  the 
air  ; be  particular  in  keeping  them  open  with  a 
pin,  or  a piece  of  wire,  as  otherwise  the  lamp 
will  smoke,  and  not  give  a good  light. 

The  patent  lamps  are  more  difficult  to  clean. 
Take  them  entirely  to  pieces  and  use  nothing  blit 
boiling  water  and  pearl-ash.  When  the  pan 
which  holds  the  oil  is  thoroughly  washed,  wipe  it 
quite  dry  with  an  old  cloth,  and  put  it  upside  i 
down  near  the  fire  to  take  off  the  damps  ; let 
every  other  part  be  done  the  same.  Flannel  and  j 
soap  are  best  !o  use  for  the  outside  of  the  lamp. 
Be  careful  in  cleaning  the  chimneys  of  the  patent « 
lamps;  and  also  that  pait  which  receives  i he J 
droppings  of  oil  ; for  if  they  are  not  kept  clean! 
and  free  for  the  air  to  go  through,  the  lamp  will, 
never  burn  well.. 
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Keep  tlic  cottons  always  clean  and  dry,  as  well 
as  the  stick  to  put  them  on.  Choose  them  of  a 
: fair  thickness ; not  loose,  but  tight  woven,  firm, 
and  cut  even  : do  not  get  too  much  oil  at  once,  as 
k loses  its  goodness  by  keeping.  Cut  the  cottons 
even,  and  fill  the  lamps  with  oil  when  trimming 
•them  ; bnt  not  so  as  to  run  over.  When  fresh 
•cottons  are  put  in  let  the  oil  down,  so  that  they 
may  get  well  soaked,  after  which  put  up  the  part 
•.that  keeps  the  oil  up.  Have  a tin  pot  with  a 
long  spout  to  put  the  oil  in  with,  to  prevent  spill- 
ing. Clean  the  glass  with  a damp  sponge  dipped 
in  whiting  ; rub  it  well,  but  not  hard,  with  a cloth 
or  soft  leather,  and  finish  it  with  a clean  linen 
■'doth,  or  silk  handkerchief.  If  the  brass  part  of 
•the  glass  lamp  wants  cleaning,  use  soap  and  flan- 
nel, and  let  them  all  be  dusted  every  day,  before 
igliting  them.  If  the  patent  lamps  be  lighted  up 
f?very  evening,  they  should  be  emptied  once  a 
.veek  ; do  not  put  the  oil  that  comes  from  them 
nto  the  jar  with  the  best  oil,  but  keep  it  separate 
i o burn  in  the  common  lamps. 

In  cold  weather  warm  the  oil,  by  putting  the 
amps  near  the  hall  fire,  just  before  lighting  them  : 
>ut  be  careful  in  carrying  them  about  the  house, 
or  fear  of  spilling  the  oil.  When  lighting  them, 
fo  not  raise  the  cotton  up  too  high  or  too  quickly, 
o as  to  smoke  or  crack  the  glasses.  In  frosty 
•eeather  in  particular,  the  glasses  are  very  easily 
roken  by  a sudden  transition  from  cold  to  heat, 
.‘aise  the  cottons  therefore,  gradually,  and  let  the 
lass  get  warm  liy  degrees.  Use  wax-tapers,  or 
latches  without  brimstone  for  lighting  them  ; 
nt  not  paper.  If  any  doubt  arises  as  to  the 
imps  burning  well,  light  them  a little  before  they 
re  wanted. 

TO  CLEAN  CANDLESTICKS  AND  SNUFFERS. 

If  silver  or  plated,  care  must  be  taken  that 
icy  are  not  scratched  in  getting  off  the  wax  or 
rea=e  ; therefore  never  use  a knife  for  that  pur- 
i ose,  nor  hold  them  before  the  fire  to  melt  the 
t rax  or  grease,  as  in  general  the  hollow  part  of 
l ie  cartillesticks,  towards  the  bottom,  is  filled 


with  a composition  that  will  melt  if  made  too 
hot.  Pour  boiling  water  over  them  ; this  will 
take  all  the  grease  off  without  injury,  if  wiped 
directly  with  an  old  cloth,  and  save  the  brushes 
from  being  greased  : let  them  in  all  other  respects 
be  cleaned  like  the  rest  of  the  plate. 

If  japanned  bed-room  candlesticks,  never  hold 
them  near  the  fire,  or  scrape  them  with  a knife  ; 
the  best  way  is  to  pour  water  upon  them  just  hot 
enough  to  melt  the  grease  ; then  wipe  them  with 
a cloth,  and  if  they  look  smeary,  sprinkle  a little 
whiting,  or  flour  upon  them,  and  rub  it  clean  off. 

He  very  partieulat  in  cleaning  the  patent 
snuffers,  as  they  go  with  a spring,  and  are  easily 
broken.  The  part  which  shuts  up  the  snuffing 
lias  in  general  a small  hole  in  it,  where  a pin  can 
be  put,  to  keep  it  open  while  cleaning  it ; be  sure 
to  have  them  well  cleaned,  that  the  snuff  may 
not  drop  about  when  using  them.  The  extin- 
guishers likewise  must  be  well  cleaned  in  the  in- 
side, and  be  put  ready  with  the  snuffers,  that  the 
candlesticks  may  not  be  takpn  up  without  them. 

If  the  sockets  of  the  candlesticks  be  too  large 
for  the  candles,  put  a piece  of  paper  round  the 
end,  but  do  not  let  it  lie  seen  above  the  nozzle  of 
the  candlestick.  Be  particular  putting  them  in 
straight,  and  having  clean  hands,  that  they 
may  not  be  dirted.  Always  light  the  candles  to 
burn  off  the  cotton,  before  setting  them  up,  but 
leave  the  ends  long  enough  to  be  lighted  again 
with  ease,  when  wanted. — Footman's  Directory. 

TO  CLEAN  FURNITURE. 

Keep  the  paste  or  oil  in  a proper  can  or  jar, 
that  there  may  be  no  danger  of  upsetting  when 
using  it.  Have  two  pieces  of  woollen  cloth,  one 
for  rubbing  it  on,  the  other  for  rubbing  it  dry  and 
polishing ; also  an  old  linen  cloth  to  finish 
with,  and  a piece  of  smooth  soft  cork  to  rub  out 
the  stains  : use  a brush  if  the  paste  be  bard.  Al- 
ways dust  the  table  well  before  the  oil  or  paste  is 
put  on  ; and  if  it  should  be  stained,  rub  it  with  a 
damp  sponge,  and  then  with  a dry  cloth.  If  the 
slain  does  not  disappear  rub  it  well  with  the 


UNIVERSAL  RECEIPT  EOOK 


786 

cork  or  3 brush,  the  way  the  wood  grows,  for  if 
rubbed  cross-grained,  it  will  be  sure  to  scratch  it. 
Be  careful  to  keep  the  cork  and  brush  free  from 
dust  and  dirt.  When  the  dust  is  cleaned  off  and 
the  stains  have  been  got  out,  put  on  the  oil  or 
paste,  but  not  too  much  at  a time;  rub  it  well 
into  the  wood  ; if  oil,  be  as  quick  as  possible  in 
rubbing  it  over  the  table,  and  then  polish  it  with 
another  woollen  cloth.  If  wax,  put  a little  bit  on 
the  woollen  cloth,  with  the  finger,  or  a small 
stick  ; rub  it  well  with  this  till  the  table  has  a 
high  polish,  then  have  another  cloth  to  finish  it 
with.  Be  very  careful  to  have  the  edges  of  the 
tables  well  cleaned,  and  the  oil  and  wax  well 
rubbed  off. 

The  furniture  which  is  not  in  constant  use  will 
not  require  to  be  oiled  above  once  a week  : it 
ought,  however,  to  be  dusted  every  day  and  well 
rubbed.  Tables  which  are  used  daily  must  be 
well  rubbed  every  morning,  and  great  care  should 
be  taken  to  remove  all  spots  from  them,  parti- 
cularly ink:  this  can  very  easily  be  done,  if  not 
left  to  dry  long,  by  putting  on  a little  salt  of 
lemons  with  the  finger. 

When  cleaning  tables  or  chairs,  be  careful  to 
remove  them  into  the  middle  of  the  room,  or  at  a 
distance  from  the  wall.  If  the  sideboard,  or 
side-table  is  fixed  to  the  wall,  be  still  more  care- 
ful in  cleaning  it,  and  roll  up  the  woollen  cloth 
tight  in  the  hand,  and  into  a small  compass. 

TO  CLEAN  LOOKING-GLASSES,  MIRRORS,  &C. 

If  they  should  be  hung  so  high  that  they  can- 
not be  conveniently  reached,  have  a pan  of  steps 
to  stand  upon  -,  but  nnnd  that  they  stand  steady. 
Then  take  a piece  of  soft  sponge,  well  washed 
and  cleaned  from  every  thing  gritty,  just  dip  it 
into  water  and  squeeze  it  out  again,  and  then  dip 
it  into  some  spirit  of  wine.  Hub  it  over  the 
glass  ; dust  it  over  with  some  powder  blue,  or 
whiting  sifted  through  muslin : rub  it  lightly 

and  quickly  off  again,  with  a cloth:  then  take  a 
clean  cloth,  and  rub  it  well  again,  and  finish  by 
rubbing  it  with  a silk  handkerchief. 


If  the  glass  be  very  large,  clean  one  half  at  a 
time,  as  otherwise  the  spirit  of  wine  will  dry  be- 
fore it  can  be  rubbed  of}’.  If  the  frames  are  not 
varnished,  the  gieatest  care  is  necessary  to  keep 
them  quite  dry,  so  as  not  to  touch  them  with  the 
sponge,  as  this  will  discolour  or  take  off  the  gild- 
ing. 

To  clean  the  frames,  take  a little  raw  cotton  in 
the  state  of  wool,  and  rub  the  frames  with  it ; 
this  w ill  take  off  all  the  dust  and  dirt  without  in- 
juring the  gilding.  If  the  frames  are  well  var- 
nished, rub  them  with  spirit  of  wine,  wnicli  will 
take  out  all  spots,  and  give  them  a fine  polish. 
Varnished  doors  may  be  done  in  the  same  manner 
Never  use  any  cloth  to  frames,  or  drawings,  or 
unvarnished  oil  paintings,  when  cleaning  and  dust- 
ing them. 

TO  BRUSH  CLOTHES. 

Have  a w-ooden  horse  to  put  the  clothes  on,  and 
a small  cane  to  beat  the  dust  out  of  them  ; also 
a board  or  table  long  enough  for  them  to  be  put 
their  whole  length  when  brushing  them.  Have 
two  brushes,  one  a hard  bristle,  the  other  soft : 
use  the  hardest  for  the  great  coats,  and  for  the 
others  when  spotted  with  dirt.  Fine  cloth  coat* 
should  never  be  brushed  with  too  hard  a brush, 
as  this  will  take  of}'  the  nap,  and  make  them  look 
bare  in  a little  time.  Be  careful  in  the  choice  of 
the  cane;  do  not  have  it  too  large,  and  be  parti- 
cular not  to  hit  too  hard  ; be  careful  also  not  te 
hit  the  buttons,  for  it  will  scratch,  if  not  break 
them  ; therefore  a small  hand-whip  is  the  best  to 
beat  with. 

If  a coat  be  wet,  and  spotted  with  dirt,  let  it 
be  quite  dry  before  brushing  it;  then  rub  out  the 
spots  with  the  hands,  taking  care  not  to  rumple  it 
in  so  doing.  If  it  want  beating,  do  it  as  before 
directed  ; then  put  the  coat  at  its  full  length  on  a 
board  ; let  the  collar  be  towards  the  left  hand, 
and  the  brush  in  the  light : brush  the  back  of  the 
collar  first,  between  the  two  shoulders  next,  and 
then  the  sleeves,  &c.  observing  to  brush  the  cloth 
the  same  way  that  the  nap  goes,  which  is  towards 
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tlie  skirt  of  the  coat.  'When  both  sides  are  pro- 
perly done,  Cold  them  together  ; then  brush  the 
inside,  and  last  of  all  the  collar. 

TO  TAKE  OUT  GREASE  FROM  CLOTHES. 

Take  off  the  grease  with  the  nail,  or,  if  that 
'.•cannot  be  done,  have  a hot  iron  with  some  thick 
brown  paper  ; lay  the  paper  on  the  part  where 
the  strea-e  is,  then  put  the  iron  upon  the  spot;  if 
the  grease  comes  through  the  paper,  put  on  ano- 
ther piece,  till  it  does  not  soil  the  paper.  If  not 
rail  out,  wrap  a little  bit  of  cloth  or  flannel  round 
the  finger,  dip  it  into  spit  it  of  wine,  and  rub  the 
:grease  spot : this  will  take  it  entirely  out.  Be 
careful  not  to  have  the  iron  too  hot;  try  it  first 
on  a piece  of  white  paper;  if  it  turn  the  paper 
brown,  or  scorch  it  in  the  least,  it  is  too  hot.  If 
paint  should  get  on  the  coats,  always  have  spirit 
of  wine  or  turpentine  ready,  this  with  a piece  of 
"flannel  or  cloth  will  easily  take  it  off,  if  not  left  to 
.get  quite  dry. 

TO  PACK  GLASS  OR  CHINA. 

Procure  some  soft  straw  or  hay  to  pack  them 
in,  and  if  they  are  to  be  sent  a long  way,  and 
■are  heavy,  the  hay  or  straw  should  be  a little 
:damp,  which  will  prevent  them  slipping  about. 
Let  the  largest  and  heaviest  things  be  always  Dut 
undermost,  m the  box,  or  hamper.  Let  there  be 
plenty  of  straw,  and  pack  the  articles  tight;  but 
never  attempt  to  pack  up  glass  or  china  which  is 
of  much  consequence,  till  it  has  been  seen  done  by 
some  one  used  to  the  job.  The  expense  will  be 
but  trifling  to  have  a person  to  do  it  who  un- 
tderstands  it,  and  the  loss  may  be  great  if  arti- 
cles of  Midi  value  are  packed  up  in  an  improper 
manner. 

TO  CLEAN  WINE  DECANTERS.’  i 

Cut  some  brown  paper  into  very  small  bits,  so 
as  to  go  with  ease  into  the  decanters ; then  cut  a 
few  pieces  of  soap  very  small,  and  put  some  wa- 
ter, milk-warm , into  the  decanters,  upon  the  soap 
and  paper:  put  in  also  a little  pearl-ash;  by  well 
working  this  about  in  the  decanters,  it  will  take 
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off  the  crust  of  the  wine  and  give  the  glass  a 
tine  polish.  Where  the  decanters  have  been 
scratched,  and  the  wine  left  to  stand  in  them  a 
long  time,  have  a small  cane  with  a bit  of  sponge 
tied  tight  at  one  end  : by  putting  this  into  the 
decanter,  any  crust  of  the  wine  may  be  removed. 
When  the  decanters  have  been  properly  washed, 
let  them  be  thoroughly  dried,  and  turned  down 
in  a proper  rack. 

If  the  decanters  have  wine  in  them  when  put 
by,  have  some  good  corks  always  at  hand  to  put 
in  instead  of  stoppers;  this  will  keep  the  wine 
much  better. 

TO  DECANT  WINE. 

Be  careful  not  to  shake  or  disturb  the  cruet 
when  moving  it  about  or  drawing  the  cork,  par- 
ticularly Port  wine.  Never  decant  wine  without 
a wine-strainer,  with  some  flue  cambric  in  it  to 
prevent  the  crust  and  bits  of  cork  going  into  the 
decanter.  In  decanting  Port  wine  do  not  drain 
it  too  near;  there  are  generally  two-thirds  of  a 
wineglass  of  thick  dregs  in  each  bottle,  which 
ought  not  to  be  put  in  ; but  in  white  wine  there  is 
not  much  settling;  pour  it  out  however  slowly, 
and  raise  the  bottle  up  gradually  : the  w ine  sliouid 
never  be  decanted  in  a hurry,  tlierefoie  always  do 
it  before  t lie  family  sit  down  to  dinner.  Do  not 
jostle  the  decaliters  against  each  other  when  mov- 
ing them  about,  as  they  easily  break  when  full. 

TO  CLEAN  TEA  TRAYS. 

Do  not  pour  boiling  water  over  them,  particular- 
ly on  japanned  ones,  as  it  will  make  the  varnish 
crack  and  peel  off ; but  have  a sponge  wetted 
with  warm  water  and  a little  soap  if  the  trav  he 
very  dirty,  then  rub  it  with  a cloth  ; if  it  longs 
smeary  dust  on  a little  flour,  then  rub  it  with  a dry 
cloth.  If  the  paper  tray  gi  ts  marked,  take  a 
piece  of  woollen  cloth,  with  a little  sweet  oil,  and 
rub  it  over  the  marks  ; if  any  thing  will  take  them 
out  tli is  will.  Let  the  urn  be  emptied  and  die 
top  wiped  dry,  particularly  the  outside,  for  if  any 
wet  be  suffered  to  dry  on  it  A'ill  leave  a mark. 
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TO  WASH  AN!)  CI.EAN  GENTLEMEN’S  GLOVES. 

Wash  them  in  soap  and  water  till  the  dirt  is  got 
out,  then  stretch  them  on  wooden  hands  or  pull 
them  out  in  their  proper  shape.  Never  wring 
them,  a-  that  puts  them  out  of  form  and  makes 
them  shrink  ; put  them  one  upon  another  and 
press  the  water  out.  Then  rub  the  following  mix- 
ture over  the  outside  of  the  gloves.  If  wanted 
quite  yellow,  take  yellow  ochre;  if  quite  white, 
pipe  'lay;  if  between  the  two,  mix  a little  of 
each  together.  By  proper  mixture  of  these  any 
shade  may  be  produced.  Mix  the  colour  with 
beer  or  vinegar. 

Let  them  dry  gradually,  not  too  near  the  fire 
nor  in  too  hot  a sun;  when  they  are  about  half 
dried  rub  them  well,  and  stretch  them  out  to  keep 
them  front  shrinking  and  to  soften  them.  When 
they  are  well  rubbed  and  dried  take  a small  cane 
and  beat  them,  then  brush  them  ; when  this  is 
done  iron  them  rather  warm,  with  a piece  of 
paper  over  them,  but  do  not  let  the  iron  be  too 
hot. 

TO  WARM  REUS. 

Take  all  the  black  or  blazing  coals  out  of  the 
pan,  and  scatter  a little  salt  over  the  remainder  ; 
this  will  prevent  the  smell  of  sulphur,  so  disagree- 
able to  delicate  persons. 

TO  BRING  HORSES  OUT  OF  A STABLE  ON  FIRE. 

Throw  the  harness  or  saddles  to  which  they 
may  have  been  accustomed,  over  the  backs  of  the 
horses  in  this  predicament,  and  they  will  come 
out  of  the  stable  as  tractably  as  usual. 

TO  MANAGE  WATER-PIPES  IN  WINTER. 

When  tlie  frost  begins  to  set  in,  cover  the  water- 
pipes  with  hay  or  straw  bands,  twisted  tight 
round  them.  Let  the  cisterns  and  water  butts  he 
washed  out  occasionally  ; this  will  keep  the  water 
pure  and  fresh. 

In  pumping  up  water  into  the  cistern  for  the 
water-closet,  he  very  particular,  in  winter-time,  as 
in  general  the  pipes  go  up  the  outside  of  the  house. 


Let  ail  the  water  be  let  out  ot  the  pipe  when 
done  pumping;  but  if  this  is  forgoiten,  and  it 
should  get  frozen,  take  a small  gimblet  and  bore 
a li'ile  in  the  pipe,  a little  distance  fmm  the  place 
where  it  islet  off,  which  will  prevent  its  burning. 
Put  a peg  into  the  hole  when  the  water  is  lei  off. 
Pump  the  water  up  into  the  cistern  tor  the  closet 
every  morning,  and  once  a week  take  a pail  of 
water,  and  east  it  into  the  basin,  having  first 
opened  the  trap  at  the  bottom  ; this  will  cleai  the 
soil  out  of  the  pipe. 

TO  EXTRACT  LAMP-OIL  OUT  OF  STONE  OR  MAR- 
BLE HALLS,  \C. 

Mix  well  togetner  a pint  of  strong  soap  lees, 
some  fuller’s  earth  well  dried,  and  a little  pipe- 
clay, pounded  fine  ; and  lay  it  on  the  part  which 
is  oiled  ; then  put  a hot  iron  upon  it  till  dry.  If 
all  the  oil  should  not  come  out  the  first  time,  do  it 
again  ; and  in  pulling  it  on,  let  it  he  well  rubbed 
into  the  stone.  By  doing  it  two  or  three  times 
in  tins  way,  it  will  come  out. 

TO  GET  OIL  OUT  OF  BOARDS. 

Mix  together  fuller’s  earth  and  soap  lees,  and 
rnh  it  into  the  hoards.  Let  it  dry  and  then  scour 
it  iff  with  some  strong  soft  soap  and  sand,  or  use 
lees  to  scour  it  with.  It  should  he  put  on  hot, 
which  may  easily  he  done,  by  heating  the  lee.t. 

TO  PRESERVE  HATS. 

Hats  require  great  care,  or  they  will  soon  look 
shabby.  Brush  them  with  a soft  camel-hair 
brush;  this  will  keep  the  fur  smooth.  Have  a 
slick  for  each  hat  to  keep  it  in  its  proper  shape, 
especially  if  the  hat  has  got  wet ; put  ti  c stick  in 
as  soon  as  the  hat  is  taken  off,  and  when  dry  put 
it  into  a hat-box,  particularly  if  not  in  constant 
use,  as  the  air  and  dust  soon  turn  hat*  brown.  If 
the  hat  is  very  wet,  handle  it  as  lightly  as  pos- 
sible ; wipe  it  dry  with  a cloth,  or  silk  handker- 
chief; then  brush  it  with  the  soft  brush.  If  the 
fm  sticks  so  close  when  almost  dry,  that  it  cannot 
| be  got  loose  with  the  soft  brushes,  then  use  the 
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Imrd  ones  ; but  if  the  fur  still  sticks,  damp  it  a 
little  with  a sponge  dipped  in  beer  or  vinegar ; 
tlieu  biusli  it  with  a hard  brush  till  dry. 

TO  MAKE  GAS  FROM  COAL-TAR. 

It  has  been  found  by  experiment,  that  the 
coal-tar  liquor,  which  is  sometimes  considered  as 
waste  by  those  who  make  gas,  if  mixed  with  dry 
•saw-dust,  exhausted  logwood,  or  fustic,  to  the 
i consistence  of  paste,  and  allowed  to  remain  till 
the  water  has  drained  off,  two  cwt.  of  the  mass, 
hung  put  into  the  retoit  instead  of  coal,  will 
I produce  more  gas,  and  be  less  offensive. 

TO  WALK  ON  WATER. 

An  exhibition  called  walking  on  water,  has  been 
exhibited  by  Mr.  Kent  at  Glasgow.  The  appa- 
ratus i-  represented  in  the  engraving  ; where  a. 
b.  c.  are  three  hollow  tin  cases,  of  the  form  of 
an  obi  ng  liemispheriod,  connected  together  by 
thr<  e iron  bars,  at  the  meeting  of  which  is  a seat 
for  the  exhibitor.  These  cases,  filled  with  air,  are 
of  such  uia.nitude  that  they  can  easily  support  his 
weight,  and  as  a.  b.  and  a.  c.  are  about  tew  feet, 
and  b.  c.  about  eight  feet,  he  floats  very  steadily 
upon  t e water.  The  feet  of  the  exh  bitor  rest 
on  stumps.  and  he  attaches  to  his  shoes,  by  lea- 
ther bells,  two  paddles,  d.  e.  which  turn  on  a 
joint  when  he  brings  his  foot  forward  to  take  the 
strike,  and  keep  a vertical  position  when  he 
draws  it  back  against  the  resisting  water  : by  the 
alternate  action  of  his  feet,  lie  is  thus  enabled 
to  advance  at  the  rate  of  five  miles  an  hour. — 
A] ml  lily  Mug.  1 820. 

TO  OBTAIN  THE  FRAG  R A NT  ESSENCES  FROM  THE 
FRESH  RINDS  OF  CITRONS,  ORANGES,  &C. 

I'rorure  as  many  fresh  citrons  as  will  supply 
the  required  stock  of  essence;  after  cleaning  off 
any  •peck  in  ihe  outer  rinds  of  the  fruit,  break 
off  a large  piece  of  loaf  sugar,  and  rub  the 
citron  on  it  till  the  yellow  rind  is  completely  ab- 
sorbed. Those  parts  of  the  sugar  which  are  im- 
pregnated with  the  essence  are  from  time  to 
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time  to  be  cut  away  with  a knife,  and  put  in  an 
earthen  dish.  The  whole  being  thus  taken  off, 
the  sugared  essence  is  to  be  closely  pressed,  and 
put  by  in  pots;  where  it  is  to  he  squeezed  down 
hard  ; have  a bladder  over  the  paper  by  which  it 
is  covered,  and  tied  tightly  up.  it  is  at  any  time 
fit  for  use,  and  will  keep  for  many  years.  [Ex- 
actly in  the  same  manner  may  be  obtained  and 
preserved,  at  the  proper  seasons,  from  the  flash 
roots,  the  essences  of  the  rinds  of  Seville  oranges, 
lemons,  bergamots,  & c.  This  mode  of  extracting 
and  preserving  these  essences  is  superior  lo  the 
common  practices  of  pealing,  rasping,  or  grating 
off  the  rind,  and  afterwards  mixing  it  up  with 
powdered  sugar,  &c. 

TO  ASCERTAIN  THE  PROPORTION  OF  ALCOHOL 

IN  WINES,  BEER,  CIDER,  AND  OTHER  SPIRI- 
TUOUS LIQUORS. 

To  100  parts  in  volume  of  Ihe  liquid  to  be  tried, 
add  12  parts  of  the  solution  of  sub-acetate  of  lead  : 
(prepared  as  directed  below:)  a precipitation 
ensues,  which  by  a slight  agitation,  is  rendered 
general.  On  filtering,  a colourless  liquid,  con- 
taining the  alcohol,  is  procured.  Ily  mixing  with 
this  dry  and  warm  carbonate  of  potass,  (calcined 
pearl-ash,)  as  long  as  it  is  dissolved,  the  water  is 
separated  from  the  alcohol.  I he  latter  i>  seen 
floating  above  in  a well-marked  stratum;  the 
quantity  of  which  can  be  estimated  at  once,  in  a 
measure  tube. 

To  prepare  Ihe  Solution  of  sub-ucetule  of  Lend. 

Boil  l.S  parts  of  pulverized  (and  calcined,) 
litharge,  w ith  10  of  acetate  of  lead,  in  200  of  water, 
for  20  minutes,  and  concentrate  the  liquid  by 
slow  evaporation  to  one  half;  it  must  be  kep  in 
well  corked  phials,  quite  full. 

TO  DETERMINE  WHETHER  WHEAT  FLOUR,  OR 
BREAD  BE  ADULTERATED  WITH  CHALK. 

Mix  with  the  flour  to  be  tried,  a little  sulphuric 
acid  : if  chalk  or  whiting  be  present,  an  effer- 
vescence (arising  from  the  discharge  of  the  car- 
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boiiic  acid  of  the  chalk)  will  take  place  ; but,  if 
the  Hour  he  pure,  no  effervescence  is  produced. 

1 nother  Method. 

Pour  boiling  water  on  some  slices  of  bread, 
and  then  pour  into  ihe  water  a little  sulphuric 
acid  ; if  there  be  any  chalk  in  the  bread,  an  effer- 
vescence will  ensue  as  before;  but  if  none  be  in 
it,  no  effervescence  will  take  place. 

CHEMICAL  TESTS  FOR  GOLD. 

To  a diluted  colourless  solution  of  nitro-muri- 
ate  of  gold,  add  a few  drops  of  a solution  of  any 
salt  of  tin — or  stir  the  solution  of  gold  with  a 
slip  of  metallic  tin  : in  either  case,  the  production 
of  a beautiful  purple  or  port-wine  colour  will  be 
♦he  immediate  result — If  the  mixture  is  allowed 
to  settle,  it  becomes  colourless,  a purple  powder 
.'which  is  an  oxide  of  gold  combined  with  a little 
tin)  being  precipitated.  This  powder  is  employ- 
ed m the  painting  of  China,  and  is  called  the  pur- 
ple precipitate  of  Cassius. 

FOR  SILVER. 

Let  fall  a drop  of  a solution  of  nitrate  of  silver 
into  a glassful  of  water,  and  add  to  it  a grain 
of  common  salt.  — Mutual  decomposition  of  the 
salts  will  take  place,  and  muriate  of  silver  (in  the 
form  of  a white  powder,)  will  be  precipitated. 

FOR  COPPER. 

Add  a few  drops  of  a solution  of  nitrate  of  cop- 
per to  a test  glass  of  water — the  mixture  will  be 
colourless:  pour  into  it  a little  liquid  ammonia— 
the  mixture  will  then  assume  a fine  deep  blue 
colour. 

TO  PRESERVE  PICTURES  FROM  DECAY. 

To  strengthen  a decayed  canvas  and  to  preserve 
sound  canvas  from  decaying,  let  the  back  of  every 
picture  receive  two  or  three  good  thick  coats  of 
white  lead,  or  whatever  other  cheap  pigment  is 
most  recommendable  for  tenacity  and  strength. 
In  pictures  which  may  henceforth  be  produced, 


every  painter  should  take  eare  to  have  his  canvas 
well  backed  with  a strong  coating  of  paint,  pre- 
viously to  its  bping  nailed  to  the  frame,  to  secure 
it  in  every  part  from  damp,  mould,  and  mildew.  In  , 
consequence  ot  this  precaution,  his  piece  may  he  , 
preserved  one  or  two  centimes  longer  than  any  , 
other  contemporary  pictures  whose  backs  are 
naked  canvas. 

TO  PREPARE  SODA  WATER. 

Soda  water  is  prepared  (from  powders)  pre« 
cisely  in  the  same  manner  as  ginger  beer,  except 
that,  instead  of  the  two  powders  there  mentioned, 
the  two  following  are  used:  for  one  glass  30 
grains  of  carbonate  of  soda  ; fer  the  other,  2i 
grains  of  tartaric  (or  citric)  acid. 

i 

TO  PREPARE  GINGER  BEER  POWDERS. 

Take  2 drachms  of  fine  loaf  sugar,  8 grains  of  >< 
ginger,  and  26  grains  of  carbonate  of  potass,  all 
in  fine  powder;  mix  them  intimately  in  a Wedg- 
wood’s-ware  mortar.  'Take  also  27  grains  of  i 
citric  or  tartaric  acid,  (the  first  is  the  pleasantest  . 

but  the  last  the  cheapest.)  The  acid  is  to  be  j. 

kept  separate  from  the  mixture.  The  beer  is  pre- 
pared from  the  powders  thus  : take  two  tumbler 
glasses,  each  half  filled  wfitli  water,  stir  up  the  com- 
pound powder  in  one  of  them,  and  the  arid  pow- 
der in  the  other,  then  mix  the  two  liquors,  an  i 
effer  vescence  takes  place,  the  beer  is  prepared  L 
and  may  be  drank  off. 

The  effervescence  is  occasioned  by  the  discharge  |j(ll 
of  the  carbonic  acid  of  the  carbonate  of  potass.  |,| 
If  the  beer  is  allowed  to  stand  for  a few  minutes  ^ 
it  becomes  flat,  this  is  owing  to  its  having  lost  all  ■ ff„ 
its  carbonic  acid.  The  cost  of  these  powders  is  F i[t. 
eight-pence  a dozen  sets. 

TO  DETERMINE  WHETHER  WATER  BE  HARD  OR  f1*! 

SOFT. 

To  ascertain  whether  or  not  water  be  fit  for  I 
domestic  purpose,  to  a glassful  of  the  water  add  I 
a few  drops  of  the  solution  of  soap  in  alcohol,  r 
If  the  water  he  pure  it  will  continue  limpid,  if 
impure,  white  flakes  will  be  formed.  > 
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'TO  DETECT  COPPER  IN  PICKLES  OR  GREEN  TEA. 

Put  a fpw  leaves  of  the  tea,  or  some  of  the 
I fickle,  cut  small,  into  a phial  with  2 or  3 drachms 
LDf  liquid  ammonia,  diluted  with  one  half  the 
quantity  of  water.  Shake  the  phial,  when,  if  the 
j uost  minute  portion  of  copper  be  present,  the 
|i  iquid  will  assume  a fine  blue  colour. 

TO  MAKE  PATENT  CEMENT. 

A mixture  of  lime,  clay,  and  oxide  of  iron, 

] ■ eparately  calcined  and  reduced  to  fine  powder, 
atre  to  he  intimately  mixed.  It  must  be  kept  in 
| c. lose  vessels  and  mixed  with  the  requisite  quan- 
ir  ity  of  water  when  used.  This  cement  is  useful 
It  or  coating  the  joinings  of  the  wood  of  which  the 
pneumatic  trough  is  composed,  in  order  to  render 
t water  tight ; and  for  other  purposes  of  a like 
I mature. 

TO  PRESERVE  PHOSPHORUS. 

Keep  it  in  places  where  neither  light  nor  heat 
j I tas  access.  It  is  obtained  from  druggists  in  rolls 
] > i bout  the  thickness  of  a quill  ; these  are  put  into 
phial  tilled  with  cold  water,  which  has  been 
I moiled  to  expel  air  from  it,  and  the  phial  is  in- 
dosed  in  an  opaque  case. 

TO  MAKE  GUNPOWDER. 

Pulverize  separately  5 drachms  of  nitrate  of 
:motass,  1 of  sulphur,  and  1 of  newly  burnt  char- 
| oal.  Mix  them  together  with  a little  water  in  a 
j nortar,  so  as  to  make  the  compound  into  a dough, 

, which  must  be  rolled  out  into  round  pieces  the 
I hickness  of  a pin,  between  two  boards.  Lay  a 
ew  of  these  pieces  together  and  cut  them  with  a 
■ tnife  iDto  small  grains,  which  are  to  he  placed  on 
sheet  of  paper  in  a warm  place  to  dry.  During 
rranulation  the  dough  must  he  prevented  stick  in- 
o the  board  by  rubbing  on  it  a little  of  the  diy 
ompound  povvd  r.  The  explosion  takes  places 
n consequence  of  the  generation  of  a large  quan- 
ity  of  various  gases. 
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into  a small  phial,  heat  the  phial  by  placing  it  in 
a ladle  full  of  hot  sand,  and  turn  it  round  so  that 
the  melted  phosphorus  may  adhere  to  its  sides. 
Cork  the  phial  closely  and  it  is  prepared. 

Another. 

Mix  one  part  of  flower  of  sulphur  with  eight 
parts  of  phosphorus.  On  putting  a common  sul- 
phur match  into  this  fire  bottle,  stirring  it  about 
a little  and  then  withdrawing  it  into  the  air  it  will 
take  fire.  Sometimes,  however,  it  is  found  neces- 
sary to  rub  the  match,  when  withdrawn  from  the 
plnal,  on  a cork  before  it  will  inflame. 

INSTANTANEOUS  LIGHT  BOXES. 

The  liquid  is  concentrated  sulphuric  acid.  The 
bottle  containing  it  is  never  opened  except  when 
it  is  to  be  used  ; for  the  acid,  when  exposed  to 
the  air,  imbibes  moisture  very  rapidly  and  is  soon 
spoiled.  The  matches  are  prepared  as  follows  : — - 
the  ends  of  some  small  slips  of  light  wood  are 
dipped  into  a strong  solution  of  gum,  and  afier- 
wards  into  the  mixtuie  of  chlorate  of  potass  and 
sulphur,  prepared  by  rubbing  2 grains  of  the 
former  into  a fine  powder  in  a mortar,  and  adding 
1 grain  of  flowers  of  sulphur,  then  mix  them  very 
accurately  by  well  triturating  them  in  tiie  gentlest 
possible  manner. 

The  powder  is  fastened  to  the  wood  by  the 
gum,  and  the  matches  when  dry  are  fit  for  use. 
Then  take  one  and  dip  it  into  the  liquid,  upon 
which  it  takes  fire. 

CURIOUS  MODE  OF  SILVERING  IVORY. 

Immerse  a small  slip  of  ivory  in  a weak  solu- 
tion of  nitrate  of  silver,  and  let  it  remain  till  the 
solution  has  given  it  a deep  yellow  colour ; then 
take  it  out  and  immerse  it  in  a tumbler  of  clear 
water,  and  expose  it  in  the  water  to  the  rays  of 
the  sun.  In  about  three  hours  the  ivory  acquires 
a black  colour;  hut  the  black  surface,  on  being 
rubbed,  soon  becomes  changed  to  a brilliant 
silver. 


TO  PRODUCE  INSTANTANEOUS  LIGHT. 

Put  a little  phosphorus,  dried  on  blotting  paper 
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IO  MAKE  INK  FOR  PRINTING  ON  LINEN  WITH 
TYPES. 

Dissolve  1 part  of  aspluiltum  in  four  pails  of 
oil  of  turpentine,  and  add  lamp-black,  or  black- 
lead,  in  fine  powder,  in  sufficient  quantity  to 
render  the  ink  of  a proper  consistence  for  print- 
ing with  types. 

TO  ESTIMATE  THE  DISTANCE  OR  DANGER  OF  A 
THUNDER-CLOUD. 

From  a knowledge  of  the  velocity  with  which 
sound  travels,  the  distance  of  a thunder-cloud, 
or  of  a gun  fired  on  board  ship  at  sea,  even  in 
the  night  time,  may  be  very  accurately  deduced. 
In  i he  first  case,  the  period  of  time  between  see- 
ing the  lightning  and  bearing  the  thunder  must  be 
taken,  and  if  a stop-watch,  or  pendulum,  are  not 
at  hand,  the  pulse  may  be  used  ; for  the  pulsa- 
tions of  a healthy  adult  approach  so  near  to 
seconds,  that  in  the  time  of  four  or  five  of  them 
no  very  sensible  error  can  arise.  Multiply  the 
number  by  1 142  feet,  the  distance  through  which 
sound  moves  in  a second. 

IMPHOVED  METHOD  OF  BINDING  SCHOOL-BOOKS. 

When  the  books  have  been  cut,  coloured,  and 
backed,  cut  off  the  part  of  the  bands  intended  to 
be  laced  to  the  pasteboards,  and  glue  on  the 
back  a piece  of  strong  smooth  linen  cloth,  which 
must  reach  within  half  an  inch  of  the  head  and 
foot,  turning  on  the  sides  about  an  inch  : paste 
the  boards  on  each  side  of  the  cloth,  fixing  them 
close  in  at  the  groove,  and  give  the  books  a firm 
pre  sing  in  the  standing-press  till  dry.  Square 
the  beards,  glue  the  backs,  and  cover  and  finish 
the  books  in  the  usual  manner. 

This  method  will  secure  and  give  strength  to 
the  joints,  so  as  effectually  to  prevent  the  leather 
from  breaking,  and  require  no  more  time  than 
lacing  in  the  bands.  The  edges  may  now  be 
coloured,  sprinkled,  or  marbled,  as  required. 

TO  COVER  BOOKS  WITH  LEATHER. 

Immerse  the  leather  in  water;  after  which 


wring  it,  and  stretch  it  on  a board  ; place  the  book 
with  the  boards  extended,  thereon,  and  cut  out 
the  cover  allowing  about  half  an  inch  larger  than 
the  book,  to  turn  over  the  inside  of  the  paste- 
boards. Pare  the  edge  of  the  cover  very  thin  all 
round,  on  a marble  slab,  and  paste  it  well ; glue 
the  back  of  the  book,  and  spread  the  cover  on  the 
board. 

Let  the  pasteboards  be  properly  squared  and 
even  ; put  the  book  on  the  cover  which  draw  on 
very  tight.  Rub  the  cover  smooth  with  a folding 
stick,  and  turn  it  over  on  the  inside  of  the  paste- 
boards on  the  fore  edge.  The  corners  on  the  in- 
side must  be  cut  and  neatly  pressed  down  ; tie 
a piece  of  thread  round  the  book,  between  the 
boards  and  the  head-bands,  draw  up  the  leather 
on  the  back,  if  necessary,  to  cover  the  top  of 
the  head-bands  ; rub  the  back  very  smooth  with 
a fiat  folding  stick,  and  place  it  at  a distance  from 
the  fire  to  dry. 

Rough  calf  must  be  damped  on  the  grain  side 
with  a sponge  and  water  before  pasting  and 
covering. 

Russia  leather  must  be  well  soaked  in  water 
for  an  hour,  taken  out,  well  beaten,  and  rubbed; 
after  which  the  paste  must  he  well  worked  into 
the  flesh  side,  before  covering. 

Morocco  must  he  grained  by  rubbing  it  on  a 
board,  with  the  grain  side  inside,  and  after  being 
pasted,  left  to  soak  for  a quarter  of  an  hour,  and 
the  cover  to  be  drawn  on  with  a piece  of  woollen 
cloth  to  preserve  the  grain. 

Roan  may  he  either  soaked  in  water  or  left  to 
soak  when  pasted. 

HALF  BOUND  BOOKS. 

These  must  he  forwarded  in  boards,  the  half 
cover  and  corners  well  pared  on  the  edges,  tied 
round  the  head-bands,  and  before  putting  on  the 
marble-paper,  the  edges  must  be  burnished. 

All  whole-bound  books  should  be  pressed  be- 
tween two  pressing  boards  of  the  same  size,  to 
make  the  cover  more  smooth,  and  to  give  the 
joints  neatness  at  the  back. 


MISCELLANEOUS. 


TO  PRESERVE  CABBAGES  AND  OTHER  ESCULENT 
VEGETABLES  FRESH  DURING  A SEA  VOYAGE, 
OR  A SEVERE  WINTER. 

Ci U the  cabbage  so  as  to  leave  about  two  inches 
I or  more  of  the  stem  attached  toil;  after  which, 
I scoop  out  the  pith  to  about  the  depth  of  an  inch, 

: taking  care  not  to  wound  or  bruise  the  rind  by  the 
i i operation.  Suspend  the  cabbages  by  means  of  a 
H i cord,  tied  round  the  stem,  so  that  that  portion  of 
I]  i it  from  which  the  pitli  is  taken  remain  upper- 
|l  i roost,  which  regularly  fill  every  morning  with 
H I fresh  water.  B v this  simple  method,  cabbages, 
i cauliflowers,  brocoli,  &c.  may  be  preserved  fresh 
| i (during  a long  voyage,  or,  in  a severe  winter,  for 

I i domestic  U3C. 

| | TO  .MANUFACTURE  SALT  BY  EVAPORATION  ON 
FAGGOTS. 

This  method,  according  to  Mr.  Bakewell,  is 
i practised  with  great  success  at  Montiers,  in  the 

II  Tarranties.  There  are  four  evaporating  houses  ; 
jl|  tlie  first  and  second  receive  the  impregnated  wa- 

11  ter  from  the  reservoir,  and  evaporate  one  half  of 
the  water.  They  are  350  yards  long,  25  feet 
I high,  and  7 feet  wide,  uncovered  at  the  top.  They 
consist  merely  of  a frameof  wood,  composed  of  up. 

I right  posts,  30  inches  from  each  other,  stienglii- 
U ened  by  cro«s  bars,  and  supported  by  stone  but- 
| tresses,  under  which  are  troughs  to  receive  the 
I water.  These  frames  are  filled  with  double  rows 
| ofblackthorn  faggots,  placed  loosely,  so  as  to  ad- 
( ■mit  air,  and  supported  by  transverse  pieces  of 
wood.  The  water  is  rai-ed  above  the  faggots,  and 
|j  made  to  fall  upon  them,  through  holes,  in  a gentle 
N shower.  It  is  then  raised,  and  made  to  fall  in 
II  like  manner,  till,  by  evaporation,  it  is  reduced 
I1  to  half  its  original  quantity.  It  is  afterwards 
thrown  in  like  manner  over  faggots  in  a third 
li  hoiHp,  covered,  to  protect  it  from  rain,  till  it  is 
||  reduced  to  i-7tli  of  its  original  quantity.  The 
ll  fourth  house  requires  to  be  only  70  yards  long.  It 
I is  afterwards  carried  into  pans  for  boiling,  and 
I1  the  salt  is  crystallized  in  the  usual  manner — 
ll  8000  hogsheads  at  Montiers  are,  by  the  first  two 
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processes,  reduced  to  4,000;  by  the  third  to 
1,100  ; and  by  the  fourth  to  550  hogsheads,  which 
latter  contain  22  per  cent,  of  salt.  The  faggots 
are  changed  every  four  or  five  years. 

1 O COOL  WORTS  IN  BREWING. 

Let  the  worts  pass  through  a pipe,  turned  like 
the  worm  of  a still,  and  let  the  worm  be  im- 
mersed in  any  running  water.  Carry  the  pipe,  at 
the  low’er  end  of  the  worm,  into  another  vessel, 
lower  than  the  first,  and  it  will  re-discharge  itself 
at  a temperature  adapted  to  immediate  fermen- 
tation. 

TO  PRESERVE  EGGS. 

£ ' 

Hang  them  by  books  in  strong  cabbage-nets, 
and  every  day  book  them  on  a fresh  mesh,  so  as 
thereby  to  turn  the  eggs. 

TO  BOIL  POTATOES  MEALY. 

Select  them  of  an  uniform  size,  and  pour  over 
them  cold  water,  in  an  uncovered  pot,  just  suffi- 
cient to  cover  them.  When  this  first  water  nearly 
boils,  pour  it  off,  and  replace  it  with  a similar 
quantity  of  salted  cold  water.  They  w ill  thus  be 
mealy,  and  not  cracked.  The  prongs  of  a fork 
will  prove  when  they  are  done. 

TO  PRESERVE  POTATOES 

Large  quantities  may  be  cured  at  once,  by  put- 
ting them  into  a basket  as  large  as  the  vessel  con- 
taining the  boiling  water  will  admit,  and  then  just 
dipping  them  a minute  or  two  at  the  utmost.  The 
germ,  which  is  so  near  to  the  skin,  is  thus  killed, 
without  injuring  the  potatoe  ; and  in  this  way  se- 
veral tons  might  be  cured  in  a few  hours.  They 
should  then  be  dried  in  a warm  oven,  and  laid 
up  in  sacks  or  casks,  secure  from  the  frost,  in  a 
dry  place. 

Another  Method. 

Another  mode  of  preserving  this  valuable  root 
is,  first  to  peel  them,  then  to  grate  them  down 
into  a pu'p,  which  is  put  into  coarse  cloths,  and 
2 M 
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the  water  squeezed  out  by  putting  them  into  a 
common  press,  by  which  means  they  are  formed 
into  flat  cakes.  These  cakes  are  to  be  well  dried 
and  preserved  for  use  as  required.  This  is  an 
excellent  and  ingenious  mode  of  preserving  po- 
tatoes, although  attended  with  too  much  trouble 
on  the  large  scale. 

TO  CHOOSE  THE  TIME  FOR  CUTTING  WHEAT. 

The  cutting  of  grain  should  be  commenced 
whenever  the  straw  immediately  below  the  car  is 
so  dry  that  on  twisting  it  no  juice  can  beexpressed, 
for  then  the  grain  cannot  improve,  as  the  circula- 
tion of  juice  to  the  ear  is  stopped.  It  matters 
not  that  the  stalk  below  is  green.  Every  hour 
that  the  grain  stands  uncut,  after  passing  this 
stage,  is  attended  with  loss. 

TO  CHOOSE  A CARPET. 

Always  select  one  the  figures  of  which  are 
small  ; for  in  this  case  the  two  webs  in  which  the 
carpeting  consists,  are  always  much  closer  inter- 
woven than  in  carpets  where  large  figures  upon 
ample  grounds  are  represented. 

RENOVATION  OF  MANUSCRIPTS. 

Take  a hair  pencil  and  wash  the  part  which  has 
been  effaced  with  a solution  of  prussiate  of  pot- 
ash in  water,  and  the  writing  will  again  appear  if 
the  paper  has  not  been  destroyed. 

RUSSIAN  MODE  OF  MAKING  BUTTER. 

The  process  consists  in  boiling  (or  rather  that 
species  of  boiling  called  simmering)  the  milk  tor 
the  space  of  fifteen  minutes,  in  its  sweet  state — 
observing,  at  the  same  time,  not  to  use  sufficient 
heat  to  burn  the  milk  ; it  is  then  churned  in  the 
usual  manner.  This  process  produces  butter  im- 
mediately, and  of  a quantity  far  superior  fo  that 
made  from  milk  which  has  undergone  vinous  fer- 
mentation ; and  in  addition  to  its  superior  flavour, 
it  will  preserve  its  qualities  much  longer  than  that 
made  in  the  ordinary  mode.  Another  advantage 
is,  that  the  milk,  being  left  sweet,  is  possessed  of 
almost  the  same  value  for  ordinary  purposes, 


and  more  healthy,  as  the  boiling  or  scalding  de- 
stroys whatever  animalculaj  it  may  have  con- 
tained. 

In  winter  it  would  be  advantageous  to  have  the 
milk  scalded  in  vessels  calculated  to  stand  in  the 
kettle  or  boiler,  by  which  mode  the  danger  of 
burning  the  milk  will  be  avoided  ; for  milk  only 
burns  on  the  edges  of  its  surface,  or  where  it 
comes  in  contact  with  the  sides  of  the  vessel  in 
which  it  is  heated,  which  is  obviated  by  placing 
kettles  one  within  the  other. 

GREAT  SAVING  OF  HOPS,  BY  SUBSTITUTING 
GENTIAN  ROOT. 

The  proportion  of  gentian  root  to  each  bushel 
of  malt  varies  from  one  ounce  to  an  ounce  and  a 
half,  to  which  it  would  be  advantageous  to  add  a 
quarter  of  a pound  of  hops  The  gentian  root  is 
merely  sliced  and  placed  in  the  boiling  wort  pre- 
cisely in  the  same  manner  which  hops  usually 
are — the  flavour  is  fully  equal ; and  the  price 
considerably  under  the  charge  for  the  hop,  the 
gentian  not  costing  more  than  l^d.  per  ounce. 

CURE  OF  RHEUMATISM. 

Take  cucumbers,  when  full  grown,  and  put 
them  into  a pot  with  a little  salt  ; then  put  the 
pot  over  a slow  fire,  where  it  should  remain  for 
about  an  hour ; then  take  the  cucumbers  and 
press  them,  the  juice  from  which  must  be  put 
into  bottles,  corked  up  tight,  and  placed  in  the 
cellar,  where  they  should  remain  for  about  a 
week  ; then  wet  a flannel  rag  with  the  liquid,  and 
apply  it  to  the  parts  affected. 

FOR  TIIE  CURE  OF  VIOLENT  ITCHING  OF  THE 
FEET  FROM  INCIPIENT  CH II.BI.Al  NS. 

One  part  of  nturiatic  acid,  mingled  w ith  seven 
parts  of  water,  .with  which  the  feet  must  be  well 
rubbed  for  a night  or  two  before  going  to  bed.— 
This  application  must  be  made  before  the  skin 
breaks.  It  will  prevent  the  further  progress  of 
the  chilblains.  The  feet  may  be  a little  tender 
for  a short  time,  but  this  slight  inconvenience 
will  soon  disappear. 


MISCELLANEOUS. 


TO  PRESERVE  SUBSTANCES  RV  HEATING  IN  WEI.J, 
CLOSED  VESSELS. 

This  mode  of  preserving  vegetables  as  well  as 
animal  food,  directs  that  the  substances  to  be  pre- 
set vcd  are  to  lie  put  into  strong  glass  bottles,  with 
necks  of  a proper  size,  corked  with  the  greatest 
care,  luted  with  a mixture  of  lime  and  soft  cheese 
spri  ad  on  rags,  and  the  whole  bound  down  with 
wires  across  it ; the  bottles  are  then  inclosed 
separately  in  canvas  bags,  and  put  into  a cop- 
per of  water,  which  is  gradually  heated  till  it 
boils,  and  thus  kept  until  it  is  presumed  that  the 
substances  are  as  it  were  boiled  in  their  own 
water.  Meat  or  poultry  ought  to  be  three  quatters 
boiled  or  roasted  before  it  is  put  into  the  bottles; 
the  whole  is  then  left  to  cool,  the  bottles  taken 
out  and  carefully  examined  before  they  are  laid 
by,  lest  they  should  have  cracked  or  the  lute  given 
way.  The  patentees  use  stone  jars,  and  tin  boxes 
soldered  up,  instead  of  glass  bottles. 

TO  FRAME  A POLYGRAPH,  OR  INSTRUMENT  FOR 
WRITING  TWO  LETTERS  AT  ONCE. 

In  this  instrument  two  pens,  and  even  three,  if1 
necessary,  are  joined  to  each  other  by  slips  of 
wood  acting  upon  the  pivot ; one  of  these  pens 
cannot  move  without  drawing  the  other  to  fol- 
low all  its  movements ; the  rides  are  inflexi- 
ble, and  they  preserve  in  all  their  positions  the 
parallelism  which  is  given  by  uniting  them. 
The  movements  of  one  of  these  pens  are  identi- 
cally the  same  as  those  of  the  other  ; the  charac- 
ters traced  by  the  first  are  the  exact  counter- 
part of  those  which  the  second  has  formed  ; if 
the  one  rise  above  the  paper  and  cease  to  write, 
or  rather  if  it  make  a scratch,  or  advance  to- 
wards the  ink  bottle,  the  other,  faithful  to  the 
movements  which  are  transmitted  to  it  by  the 
species  of  light  wood  which  directs  it,  either 
rises,  or  scratches,  or  draws  ink,  and  that  with- 
out having  occasion  to  give  any  particular  atten- 
tion to  it.  The  copy  is  made  of  itself,  and  with- 
ont  ever  thinking  of  it. 

The  polygraph  is  not  expensive  ; it  is  used  with- 


out difficulty,  and  almost  with  the  same  fa- 
cility as.  in  ordinary  writing.  The  construction 
is  as  simple  as  it  is  convenient;  all  the  parts  are 
collected  so  as  to  be  taken  to  pieces  and  put  up 
again  very  easily.  Its  size  admits  of  its  taking 
every  desirable  position,  horizontal, perpendicular, 
or  oblique,  according  to  the  application  which  is 
made  of  it,  and  the  piece  of  furniture  to  which  it 
is  to  be  adapted  ; for  it  may  be  fixed  to  a drawer, 
a desk,  an  iuk-stand,  an  easel,  or  simply  laid  upon 
the  table  ; it  is  generally  accompanied  by  a draw- 
er, and  a case  of  the  form  and  bulk  of  an  ordina- 
ry desk. 

TO  EXTINGUISH  A RECENT  FIRE. 

A mop  and  a pail  of  water  are  generally  the 
most  efficacious  remedies  but  if  it  lias  gained 
head,  then  keep  out  the  air,  and  remove  all  as- 
cending or  perpendicular  combustibles,  up  which 
the  fire  creeps  and  increases  in  force  as  it  rises. 

TO  ESCAPE  FROM  OR  GO  INTO  A HOUSE  ON  FIRE. 

Creep  or  crawl  with  ycur  face  near  the  ground, 
and,  although  the  room  be  full  of  smoke  to  suffo- 
cation, yet  near  the  floor  the  air  is  pure,  and  may 
be  breathed  with  safety.  The  best  escape  from 
upper  windows  is  a knotted  rope,  but  if  a leap  is 
unavoidable,  then  the  bed  should  be  thrown  out 
first,  or  beds  prepared  for  the  purpose. 

SUBSTITUTE  FOR  STILTON  CHEESE. 

Families  may  produce  their  own  Stilton  by  the 
following  simple  process: — To  the  new  milk  of 
the  cheese-making  morning,  add  the  cream  from 
that  of  the  preceding  evening,  together  with  the 
rennet,  watching  the  full  sepaiation  of  the  curd, 
which  must  be  removed  from  the  whey  without 
breaking,  and  placed  in  a sieve  until  of  such  a 
consistence  as  to  bear  being  lifted  up  and  placed 
in  a hoop  that  will  receive  it  without  much  pres- 
sure. 1 he  cheese  as  it  dries  will  shrink  up,  and 
must  therefore  be  placed  from  time  to  time  in  a 
tighter  hoop,  and  turned  daily  until  it  acquires  the 
proper  degree  of  consistence  for  use  or  keeping. 
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TO  IMITATE  PARMESAN. 

Let  the  day’s  milk  be  heated  to  the  degree  of 
120°  of  Fahrenheit,  then  removed  from  the  fire 
until  all  motion  ceases.  Put  in  the  rennet,  allow 
an  hour  for  the  coagulation,  after  which  set  the 
curd  on  a slow  fire  until  heated  to  150°,  during 
which  the  curd  separates  in  small  lumps.  A few 
pinches  of  saffron  are  then  thrown  in,  together 
with  cold  water  sufficient  to  reduce  it  instantly 
to  a hearable  heat,  when  the  curd  is  collected,  by 
passing  a cloth  beneath  it,  and  gathering  it  up  at 
the  corners.  Place  the  curd  in  a circle  of  wood 
without  a bottom  ; lay  it  on  a table  covered  by  a 
round  piece  of  wood,  pressed  down  by  a heavy 
stone.  'J’he  cheese  will  acquire  sufficient  consist- 
ence in  the  course  of  a night  to  bear  turning, 
when  the  upper  side  is  to  be  rubbed  with  salt, 
and  continued  alternately  for  forty  days. 

in  Italy  the  outer  crust  is  next  cut  off,  and  the 
new  surface  varnished  with  linseed  oil  ; but  that 
may  well  be  omitted,  as  well  as  colouring  one  side 
of  it  red. 

TO  WHITE  WASH. 

Put  some  lumps  of  quick-lime  into  a bucket 
of  cold  water,  and  stir  it  about  till  dissolved  and 
mixed,  after  which  a brush  with  a large  head, 
and  a long  handle  to  reach  the  ceiling  of  the 
room,  is  used  to  spread  it  thinly  on  the  walls, &c. 
"When  dry  it  is  beautifully  white,  but  its  known 
cheapness  has  induced  the  plasterers  to  substitute 
a mixture  of  glue  size  and  whiting  for  the 
houses  of  their  opulent  customers;  and  this,  when 
once  used,  precludes  the  employment  of  lime- 
washing  ever  after  ; for  the  latter,  when  laid  on 
whiting  becomes  yellow. 

White-washing  is  an  admirable  manner  of  ren- 
dering the  dwellings  of  the  poor  clean  and  whole- 
some. 

TO  PREVENT  THE  SMOKING  OF  A LAMP. 

Soak  the  wick  in  strong  vinegar,  and  dry  it  w'ell 
before  you  use  it ; it  will  then  burn  both  sweet 
and  pleasant,  and  give  much  satisfaction  for  the 
trifling  trouble  in  preparing  it. 


EASY  MODE  OF  TAKING  IMPRESSIONS  FROM 
COINS,  & C. 

A very  easy  and  elegant  way  of  taking  the  im- 
pressions of  medals  and  coins,  not  generally 
known,  is  thus  described  by  Dr.  Shaw  .—Melt  a 
little  isinglass  glue  with  brandy,  and  pour  it  thinly 
over  the  medal,  so  as  to  cover  its  whole  surface; 
let  it  remain  on  for  a day  or  two,  till  it  is  tho- 
roughly dried  and  hardened,  and  then  taking  it 
off  it  will  he  fine,  clear,  and  as  hard  as  a piece  of 
Muscovy  glass,  and  will  have  a very  elegant  im- 
pression of  the  coin.  It  will  also  resist  tiie  effects 
of  damp  air,  which  occasions  all  other  kinds  of 
glue  to  soften  and  bend  if  not  prepared  in  this 
way. 

PASTE  FOR  SHARPENING  RAZORS. 

Take  oxide  of  tin  levigated,  vulgarly  termed  pre- 
pared putty,  one  ounce;  saturated  solution  of 
oxalic  acid,  a sufficient  quantity  to  form  a paste. 
This  composition  is  to  he  rubbed  over  the  strop, 
and  when  dry  a little  water  may  he  added.  The 
oxalic  acid  having  a great  attachment  for  iron,  a 
little  friction  with  this  powder  gives  a fine  edge 
to  the  razor. 

A NATURAL  DENTIFRICE. 

The  common  strawberry  is  a natural  dentifrice, 
and  its  juice,  w ithout  any  preparation,  dissolves 
the  tartaiVous  incrustations  on  the  teeth,  and 
makes  the  breath  sweet  and  agreeable. 

TO  MAKE  GLASS  JARS  LOOK  LIKE  CHIN  A. 

After  painting  the  figures  cut  them  out,  so  diat 
none  of  the  white  of  the  paper  remains,  then  lake 
some  thick  gum-arabic  water,  pass  it  over  all 
the  figures,  and  place  them  on  the  glass  to  taste  ; 
let  them  stand  to  dry  for  24  hours,  then  clean 
them  well  with  a wet  cloth  betwixt  the  prints, 
and  let  them  stand  a few  hours  longer,  lest  the 
water  should  move  any  of  the  edges,  then  take 
white  wax  and  flake  white,  ground  very  fine,  and 
melt  them  together:  with  a japanning  brush  go 
| over  all  the  glass  above  the  prints;  done  in  this 
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manner  they  will  hold  water:  or,  boil  isinglass 
to  a strong  jelly,  and  mis  it  up  with  white  lead 
ground  fine,  and  lay  it  on  in  the  same  manner: 
or,  use  nut  oil  and  flake  white.  For  a blue 
ground,  do  it  with  white  wax  and  Prussian  blue, 
ground  fine ; for  red,  wax  and  vermilion,  or 
carmine;  for  green,  wax  and  verdigrise ; for 
a chocolate  colour,  wax  and  burnt  umber. 

TO  MAKE  ARTIFICIAL  RED  CORAL  BRANCHES, 
FOR  THE  EMBELLISHMENT  OF  GROTTOES. 

Take  clear  rosin,  dissolve  it  in  a brass-pan, 
to  every  ounce  of  which  add  2 drachms  of  the 
finest  vermilion  ; when  stirred  well  together, 
choose  the  twigs  and  branches,  peeled  and  dried, 
then  take  a pencil  and  paint  the  branches  all 
over  whilst  the  composition  is  warm  ; afterwards 
shape  them  in  imitation  of  natural  coral.  This 
done,  hold  the  branches  over  a gentle  coal-tire, 
till  all  is  smooth  and  even  as  if  polished.  In  the 
same  manner  white  coral  may  be  prepared  with 
white  lead,  and  black  coral,  with  lamp-black. 
A grotto  may  be  built  with  little  expense,  of  glass, 
cinders,  pebbles,  pieces  of  large  flint,  shells,  moss, 
stones,  counterfeit  coral,  pieces  of  chalk,  &c.  all 
bound  or  cemented  together  with  the  above  de- 
scribed cement. 

TO  PREPARE  HAIR  FOR  WIGS, 

Hair  which  does  not  curl  or  buckle  naturally, 
is  brought  to  it  by  art,  by  first  boiling  and  then 
baking  it.  After  having  picked  and  sorted  the 
hair,  and  disposed  it  in  parcels  according  to 
lengths,  roll  them  -up  and  tie  them  tight  down 
npon  little  cylindrical  instruments,  either  of 
wood  or  earthenware,  a quarter  of  an  inch  thick, 
and  hollowed  a little  in  the  middle,  called  pipes ; 
in  which  state  they  are  put  in  a pot  over  the  fire, 
there  to  boil  for  about  2 hours.  ‘When  taken  out 
let  them  dry  ; and  when  dried,  spread  them  on  a 
sheet  of  brown  paper,  cover  them  with  another, 
and  thus  send  them  to  the  baker,  who  making  a 
crus*  around  them  of  common  paste,  sets  them  in 
an  oven  till  the  Grust  is  about  three-fourths  baked. 


TO  MAKE  WAX  CANDLES, 

Place  a dozen  of  wicks  on  an  iron  circle,  at 
equal  distances,  over  a large  copper  vessel,  tinned 
and  full  of  melted  wax  ; pour  a ladleful  of  the 
wax  on  the  tops  of  the  wicks,  one  after  another ; 
what  the  wick  does  not  take,  will  drop  into  the 
vessel,  which  must  be  kept  warm  by  a pan  of 
coals  ; continue  this  process  till  the  candles  are 
as  large  as  required.  If  they  are  wanted  of  a 
pyramidical  form,  let  the  first  three  ladiesful  be 
poured  on  at  the  top  of  the  wick,  the  fourth  at 
the  height  of  three  quarters,  the  fifth  a'  half,  and 
the  sixth  at  a quarter;  then  take  them  down  hot, 
and  lay  them  beside  each  other  in  a •feather-bed 
folded  in  two,  to  preserve  their  warmth  and  keep 
the  wax  soft;  then  take  them  down,  and  roll  them 
one  by  one  on  a smooth  table, and  cut  off  the  thick 
end  as  required. 

TO  MAKE  RUSII-LIGIITS,  &C. 

Take  a quantity  of  rushes  during  the  season,  and 
strip  off  the  skin  from  two  sides  thereof,  leaving 
the  pith  bare,  These,  being  quite  dry,  dip  them 
in  melted  grease  repeatedly,  and  a good  light 
for  all  the  purposes  of  a family,  may  thereby 
be  obtained. 

If  cotton  yarn,  without  knots,  be  procured,  and 
passed  round  a small  stick,  the  ends  being  slight- 
ly twisted  together,  good  candles  may  be  made 
by  separating  these,  and  dipping  them  in  the 
same  kind  of  grease  repeatedly  ; but  suffering 
each  stick  of  candles  to  cool  a little  between  dip 
and  dip. 

TO  MAKE  TRANSPARENT  DIALS  FOR  PUBLIC 
CLOCKS  BY  NIGHT. 

The  figures,  and  all  the  other  external  parts, 
are  filed  to  an  angle,  so  that  they  shall  not  cast  a 
shade  in  the  oblique  directions  of  the  sight.  Two 
circles,  the  one  exterior,  the  other  interior,  have 
two  grooves  behind,  for  receiving  two  thicknesses 
of  glass,  formed  of  several  pieces,  the  parts  of 
which  are  joined  together  with  cement  behind  the 
strips  or  little  rods  that  form  the  figures  : thus  the 
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joinings  ore  not  visible  outside.  Between  the 
two  glasses  is  a piece  of  white  cloth,  which  com- 
pletely enclosed  by  the  cement  cannot  be  altered 
by  time.  To  illuminate  the  transparent  parts,  first 
let  the  dial  be  fixed  by  its  outer  circle  in  a hole, 
made  to  tit  it  in  the  wall  : then,  in  the  interval 
between  the  dial  and  the  movement,  make  a mov- 
able inclosure,  carrying  one  or  more  reflectors, 
according  to  the  size  of  the  dial,  opposite  to  one 
another,  in  order  that  the  rod  may  not  cast  a sha- 
dow . a pipe  is  placed  above  the  lights,  to  convey 
away  the  smoke  and  vapour  of  the  oil.  The 
hands  should  be  varnished  black,  that  they  may 
appear  of  the  same  colour  by  day  and  by  night. 

The  form  of  the  box  enclosing  the  movement  is 
a globe,  proportioned  to  the  size  of  the  dial.  The 
movement  is  carried  by  the  dial,  in  order  to  have 
but  one  focus  of  the  light ; and  then  the  centre  of 
the  dial  remains  opaque,  and  is  varnished  white 
for  the  day-light.  The  light  is  fixed  to  a door 
made  in  the  globe,  diametrically  opposite  to  the 
centre  of  the  dial,  and  a reflector  is  attached  to 
the  same  door. 

TO  MAKE  GRINDSTONES. 

Take  of  river  sand,  three  parts,  of  seedlac, 
washed,  one  part;  mix  them  over  a fire  in  a pot, 
and  form  the  mass  into  the  shape  of  a grindstone, 
having  a square  hole  in  the  centre  ; fix  it  on  an 
axis  with  liquefied  lac,  heat  the  stone  moderately, 
and  by  turning  the  axis  it  may  easily  be  formed 
into  an  exact  orbicular  shape.  Polishing  grind- 
stones are  made  only  of  such  sand  as  will  pass 
easily  through  fine  muslin,  in  the  proportion  of 
two  parts  of  sand  to  one  of  lac.  This  sand  is 
found  at  liagimaul  It  is  composed  of  small  an- 


gular crystalline  particles  tinged  red  with  iron, 
two  uarts  to  one  of  black  magnetic  sand.  The 
stone-cutters,  instead  of  sand,  use  the  powder  of 
a very  hard  granite  called  corune.  These  grind- 
stones cut  very  fast.  When  they  want  to  in- 
crease their  power,  they  throw  sand  upon  them, 
or  let  them  occasionally  touch  the  edge  of  a vitri- 
fied brick.  The  same  composition  is  formed  upon 
sticks,  for  cutting  stones,  shells,  &c.  by  the  hand. 

IMPROVED  COFFEE-POT. 

Amongst  the  new  Parisian  inventions  is  a cof- 
fee-pot constructed  of  three  pieces:  the  first  is  a 
plain  boiler,  over  that  is  a double  filterer,  and  at 
the  top  is  an  inverted  coffee-pot,  which  fits  on  ex- 
actly. Cold  water  is  placed  in  the  first  vessel, 
and  the  coffee  in  the  filtering-box.  Under  the 
whole  is  a spirit  lamp,  which  in  the  course  of  five 
or  six  minutes  causes  the  water  to  boil,  the  va- 
pour arising  from  which  completely  saturates  the 
coffee.  When  the  water  boils,  which  is  ascer- 
tained by  the  discharge  of  the  vapour  from  the 
spout  of  the  inverted  coffee-pot,  the  whole  ma- 
chine is  lifted  from  the  lamp,  and  completely  in- 
verted ; so  that  the  pot  which  was  uppermost,  is 
at  the  bottom,  and  the  boiling  water,  which  had 
saturated  the  coffee,  flows  through  the  filterer, 
clear,  into  what  was  before  the  inverted  coffee- 
pot, where  in  the  space  of  two  minutes  it  is  ready 
for  use.  This  mode  of  preparing  coffee  is  a sav- 
ing of  at  least  25  per  cent,  and  it  secures  the 
fine  flavour  of  the  berry. — In  another  part  of  the 
service  is  a coffee-roaster,  of  glass,  over  another 
lamp  of  a long  wide  flame.  The  roasting  requited 
about  three  minutes,  and  even  so  small  a quantity 
as  an  ounce  may  be  thus  prepared. 
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To  prevent  Absorption  of  the  poison 
of  Serpents  . . 449 

Treatment  after  Absorption  . 459 

Effects  of  Alkalies  on  the  venom  of 
Serpents  . . ib 

Carnatic  Snake  Pills  . .451 

West  Indian  remedy  for  the  Bite  of 
Serpents  • ib 

Spanish  remedy  for  Hydrophobia, 
and  the  Bites  of  Vipers  . ib 

For  the  Stings  of  Wasps,  &c.  . 452 

Gnats  . ib 

— Bite  of  Mosquitoes  • 453 

On  Swallowing  a Wasp  . ib 

To  prevent  Absorption  of  the  pci- 

son  of  Bites  of  Rabid  Animals  453 
To  prevent  Hydrophobia  (see  Hy- 
drophobia) . . lb 

Blacking,  to  make  . . 53 

Liquid  • . ib 

Cakes,  Bailey’s,  to  make  . - 54 

Balls  for  Shoes  . . ib 

Japan,  Liquid  • . ib 

Blancmange,  to  make  . .326 

Clear  . , ib 

BLEACHING  and  SCOURING,  . 17a 

Liquors,  Improved,  to  prepare  . 1 75 

Sulphuret  of  Lime  for,  to 
prepare  . • J7J 
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Bleaching,  olphurous  Acids  for,  — 17s 

To  Full  Cloths,  Woollens,  &c.  — ib 

To  Wash  Chintz  — — 1 7<5 

To  wash  fine  lace  or  linen,  — 176 

-To  clean  black  and  white  Sarcenets  ib 
To  wash  and  stain  Tiffanies  — 177 

To  wash  and  starch  Lawns  — ib 
To  clean  Buff  coloured  Cloth  — ib 
To  make  saponaceous  Ley  for  Wash- 
ing — — ib 

To  clean  and  starch  Point  Lace  ib 

To  clean  White  Veils  — • ib 

- Black  do.  — — ib 

— White  Satin,  and  Flowered 

Silks  — —178 

Coloured  Silks  of  all  kinds  ib 

■ Black  ditto  — — ib 

To  dip  rusty  ditto  — ib 

To  clean  Silk  Stockings  — ib 

To  extract  grease  spots  from  Silks 

and  Coloured  Muslins  — I 79 

To  take  stains  out  of  Silks  — ib 

To  take  spots  of  paint  from  Cloth, 

Silks,  &c.  — — ib 

To  Scour  Tarn  — — ib 

thick  Cotton  Counterpanes  — ib 

Undyed  Woollens  — 1 80 

Clothes,  Coats,  Pelisses,  &c.  ib 
Carpets,  Hearth-rugs,  &c.  ib 

To  clean  Cotton  Gowns  — ib 

Scarlet  Cloth  — ib 

To  dip  ditto  — — ib 

To  raise  the  Nap  on  Cloth  — 18 1 

To  Revive  faded  Blac*.  Cloth  — ib 
To  dry-clean  Cloth  — — ib 

To  take  Iron-moulds  out  of  Linen  ib 
To  make  Breeches  Ball  — ib 

Clothes  ditto  — ib 

To  take  gTease  out  of  Leather 
Breeches 

To  prepare  a Chemical  Liquid  for 
cleaning  B-wt-tops,  &c.  — 

To  cleanse  Feathers  from  Animal 
Oil  — — 

To  clean  Leather  — 

To  make  Scouring  Balls  — 

To  clean  Marble  — — 

To  take  stains  out  of  Silver  Plate 
To  make  Plate  look  like  new  — 

To  take  out  Fruit  spots  from  Cloth 
To  clean  gold  Lace  and  Embroidery 
To  remove  spots  of  grease  from 
Cloth  — — 

ditto  from  Paper  — 

To  take  Mildew  out  of  Linen  — 

To  take  out  spots  of  Ink  — 

To  take  out  stains  in  Cloth  or 
Siik  — — 

To  cleanse  Gloves  without  wetting 
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ib 

ib 

ib 

ib 

ib 

ib 

ib 

183 
ib 
ib 
ib 

ib 
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Bleaching,  Fuller’s  Purifier  for  Woollen 

Cloths,  . .184 

To  clean  all  serts  of  Metal  — ib 

To  take  stains  out  of  Mahogany  ib 
To  take  out  Writing  — ib 

To  restore  Whites  in  ancient  Pic- 
tures — — ib 

To  restore  Hangings,  Carpetf, 

Chairs,  &c.  — — ib 

To  clean  Paper  Hangings  — ib 

Bleach,  to,  Cloths,  — — ib 

Linen,  &c.  by  oxy-muriatic  acids  I 73 
by  Oxymuriate  of  Lime  — ib 

by  Sulphuret  of  Lime  — — ib 

by  alkalized  Steam  — — 174 

Cotton  — — ib 

Wool  — — ib 

Silk  — — 176 

Prints  and  Printed  Books  — ib 

Wool,  Silks,  Straw  bonnets,  &c.  — 1 8 1 

Bleeding  at  the  Nose,  to  stop  . 373 

Blight  in  Wheat  . 682 

Blind,  to  write  for  their  use  ...  782 

Blood,  Spitting  of,  to  prevent  . 392 

Vomiting  of  . . ib 

of  Animals,  Qualities  of  . 534 

Blubber,  mode  of  applying,  as  Manure  675 

Boards,  to  get  oil  out  of  . ;88 

Bocrhaave’s  Rules,  for  preserving  Health  545 
Boils,  Remedy  for  • . 368 

Bonbons,  to  make  . . 327 

Bone,  use  of,  as  Manure  . • 673 

To  Dye,  different  Colours  . 1 08 

Bonnets,  Straw,  to  Bleach  . 18 1 

Books,  to  Bleach  printed  . .176 

Improved  method  of  binding  792 

To  cover,  with  lei  ther  . ib 

Boots,  to  render,  Water-proof  . 52 

Boot-tops,  Chemical  Liquidfor  Cleaning  181 
Boots  and  Shoes,  to  clean  . 783 

Box- Wood,  to  Dye,  brown  . l 69 

for  engraving,  to  prepare  143 

Brass,  to  prepare  . .17 

Pine  Casting  of,  &c.  . • 19 

Solder  for  Iron,  to  make  • 20 

Ornaments,  to  preserve  « 78O 

Brawn,  Mock,  to  make  . . 308 

Brandy,  British,  to  make  . 259 

— To  Improve  . 260 

Cogniac,  to  imitate  . 259 

from  Treacle,  or  Potatoes  . 260 

Beet  Root  • . 264 

Cherry,  to  mike  • 271 

, Black  . “ . 272 

Caraway,  Lemon,  or  Orange  ib 

Brandy,  Raspberry  . 272 

BREWING,  - . 193  to  222 

To  choose  water  for,  . 193 

Improvement  In,  . 21 1 
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Brewing,  to  cool  worts  in  . 793 

Brewhouse,  to  fit  up  a small,  . ib. 

Brew,  to,  porter  on  the  London  system  197 

Mr.  Morrice’s  plan  198 

Brown  Stout  . . ib. 

London  Ale  . . 199 

Ale,  in  small  Families  . ib. 
Table  Beer  from  pale  malt  200 

Sugar  207 

Treacle  ib. 

Ale  and  small  beer  on  Mr.  Cob- 
betl’s  plan  . . 200 

— and  porter  from  sugar  and 
malt  . . . 202 

Barnstaple  Ale  . . 205 

Burton  . . 203 

Dorchester  . . 204 

Edinburgh  • . 205 

E=sex  > b 204 

Nottingham  « * 2O3 

Ringwood  • *3  ib. 

Welsh  . . 202 

Windsor  . . 205 

Yorkshire  Oat  . . 208 

with  Needham’s  portable  ma- 
chine . . 206 

Porter,  or  brown  beer,  with  ta- 
ble-beer  after  . 207 

Bran  Beer  . . 208 

Cheap  do.  , . . ib. 

Beer  and  ale  from  pea-shells  ib. 

Amber  Beer,  or  Twopenny  209 

Molasses  Beer  . . ib. 

Brewing  Utensils,  to  preserve,  . 213 

Use  of  Sugar  in,  . . 218 

Bread,  Qualities  of  . . 536 

Potato,  to  make  . 312 

Excellent,  to  make  . . 732 

with  a small  quantity  of  Yeast  733 
To  prepare,  London  Bakers’ 
Method  . . ib 

Household,  to  make  ♦ . ib 

To  produce  one-third  more,  from 

a given  Quantity  of  Corn  . ib 
French,  to  make  . . ib 

Mixed,  wholesome  . 734 

Bran,  to  make  . ib 

Leaven . . ib 

Four  Quartern  Loaves,  for  fa- 
mily use  . . ib 

Cheap,  to  make  . , ib 

of  Iceland  Moss  and  Flour  Ib 

To  make,  on  Cubbett’s  plan  . 735 

Bread,  Adulteration  in,  to  detect  735,  789 
Breath,  to  Sweeten  the  . . 344 

Breeches  Hall, to  make  . . iHt 

Leather,  to  remove  grease  from  ib 

Brimstone,  in  imitation  of  marble,  to 
prepare  , .119 
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Bristles,  to  dye,  green 

, Blue  and  Red 

Bristol  Mineral  Water,  uses  of  . 

Britannia  Metal,  various  Receipts  for 
making 

Bronchocele,  or  Goitre,  Remedy  for  • 
Coventry  Medicine  for  . 
% Dr.  Cheston’s  treatment  of 

Prosser’s  powder  for 
Tincture  of  Iodine,  a Re- 
medy for 

Bronze,  to  prepare 

to,  Plaster  Figures 
Broth  Jelly,  to  make 
Coding 

Budding  Trees,  method  of 
Shield 

by  double  Ligatures 
Bugs,  to  prevent,  &c. 

Buns,  common,  to  make  . • 

Cross 

Burglaries,  to  prevent 
Burns  and  Scalds,  to  heal 

Liniments  for 
Extensive 

Burnishing,  to  Gild  by 
Butter,  Qualities  of 

to  Cure  . 

to  remove  the  Turnip  Flavour 
• from 

to  make,  Dumbarton  method 
Russian  method  of  making 
Buxton  Mineral  Water,  uses  of 


c. 

CABBAGES,  Qualities  of  ... 

to  guard  from  Caterpillars 
t-o  banish  the  Red  Spider  from 
to  preserve  for  sea  voyages 
Cajeput  Oil, to  obtain 
Cakes,  sc?  Pastry 
Calf,  or  other  thin  Skins,  to  Tan 
Calico  Printing,  Process  of 
to  dye,  Yellow 

Nankeen  Yellow 

• various  Colours 

To  mix  the  Solution  of  Tin  with 
Indigo 

To  dye  Dove-colour  and  Drab  ... 
— ■ different  Colours 
To  prepare  a Substitute  for  Gum 
C nmcl,  adulteration  of,  to  discover  ... 
Calves,  to  rear 

without  Milk 
Cfitnnmile,  Oil  of,  to  obtain 
Camphor  from  Essential  oils,  to  obtain 
Japan,  ditto 
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167 

Camphor  Mixture,  to  prepare  M. 

497 

ib 

Cancer,  Remedy  for 

466 

539 

Candles,  excellent  Substitute  for  ... 

728 

Wax,  to  make 

797 

19 

Candlesticks  and  Snuffers,  to  clean 

7«5 

464 

Canvas,  to  render,  water-proof  • 

72 

4^5 

Caoutchouc  Varnish,  to  make 

59 

ib 

Capillaire,  to  make 

330 

ib 

Capsicum,  to  raise 

639 

Card  work,  to  varnish 

56 

ib 

Carmine  for  dyeing,  to  prepare 

165 

18 

Carpets,  to  scour  ...  ... 

1 80 

53 

to  restore 

185 

316 

to  dye  .. 

160 

ib 

to  choose 

794 

006 

Caraway  Cordial,  to  make 

269 

ib 

Oil,  to  obtain 

273 

607 

Carrots,  qualities  of 

537 

78t 

to  cultivate 

7CI 

3*3 

Casks,  musty,  to  sweeten 

213 

ib 

foul  ditto 

242 

567 

to  sweeten,  London  Coopers’ mode 

215 

3<>5 

new,  to  season  ... 

ib 

ib 

Match  for  sweetening,  to  make 

251 

ib 

empty,  to  keep  sweet 

215 

ib 

to  close  without  bung3 

218 

535 

Cassia  Oil,  to  obtain 

273 

731 

Casting  Stereotype  Plates,  mede  of 

14 

fine,  of  brass.  &c. 

19 

ib 

Casts,  Metallic,  from  copper  Engravings 

15 

ib 

from  fusible  Mcial 

16 

794 

Catchup,  Tomata,  to  make  far  Sca-store 

318 

539 

Catechu,  Infusion  of,  to  make 
Caterpillars,  Gooscbeiry,  to  prevent  the 

49<5 

ravages  of 

628 

ditto  on  Shrubs,  Plants,  and  Vegetables  640 

to  drive  away 

781 

537 

Cattle,  Diseases  of,  (See  Farriery) 

568 

640 

Horned,  cheap  method  of  rearing 

724 

ib 

Caudle,  Brown  and  White,  to  make  ... 

500 

793 

CAUTIONS,  SALUTARY 

505 

^•73 

Preservation  of  health  on  Ship-board 

ib 

3^0 

in  removing  from  a hot  to  a cold 

593 

situation 

553 

162 

to  be  observed  by  Seamen  when 

ib 

on  Shore 

507 

ib 

ditto  when  in  Tropical  Climates  ... 

ib 

ib 

Preservation  from  Drowning  and 

Shipwreck  ... 

510 

K?3 

in  Bathing 

517 

ib 

Preservation  of  the  health  of  Sol- 

ib 

diers  ...  ...  r.. 

521 

164 

to  Travellers 

524 

502 

Count  Berchtold’s 

525 

7^4 

To  detect  dampness  in  Beds 

ib 

ib 

To  prevent  danger  from  wet  Clothes 

ib 

273 

to  Females  whose  Clothes  catch  fire 

563 

27<5 

Prevention  of  this  Accident 

5<>5 

ib 

To  escape  the  effects  of  Lightning 

525 

Page 

Cantions,  Salutary,  to  prevent  the  effects 

of  excessive  Cold  526 

Hunger  and  Thirst  ...  ...  ib 

Instructions  respecting  Diet  ...  529 

Qualities  of  the  Animal  and  Vege- 
table food  commonly  used  in  Diet  53^ 
Mineral  Waters  ...  ...  535 

General  Rules  for  preserving  Life 
and  Health  ...  ...  544 

The  Health  of  the  Poor  ...  549 

Exercise  m ...  551 

Getting  wet  ...  ...  553 

To  keep  the  Feet  dry  ...  ib 

To  prevent  the  effects  of  drinking 
cold  liquors  in  warm  weather, &c.  554 
To  remedy  the  efleitsof  Dram- 

Drinking  ...  ...  ib 

To  procure  Sleep  ...  ...  ik 

To  relieve  Head-ache  in  Bed  ...  ib 

The  Ail  Rath  ...  ...  b 

To  preserve  the  Eye-sight  ...  ib 

Cosmetics  ...  ...  556 

The  Teeth  ...  ...  ib 

Eruptions  and  Pimples  ...  558 

Warts  ...  ...  ib 

To  prevent  bad  Toe-naits  ...  ib 

Accidents  in  general  ...  ib 

To  prevent  Accidents  from  Alarm; 

in  Theatres  ...  ...  559 

To  avoid  being  pressed  to  death  in 

a Crowd  ...  ...  ib 

To  recover  lost  Children  ..  ib 

Advice  respecting  Surgical  Instru- 
ments ...  ...  ib 

To  detect  Oxalic  Add  ...  ib 

To  try  the  quality  of  field  Mush- 
rooms ...  ...  56O 

Means  of  attaining  long  Life  ...  ib 
Prevention  of,  and  escape  from  Fires  ib 
Improved  mode  of  extinguishing 
Chamber  Lights  ...  561 

To  ext  nguish  Fires  in  Chimneys...  561 

effectually  ...  ib 

To  render  Paper  Fire-proof  ...  ib 
Security  against  Fire  in  Manufac- 
tories, &c.  ...  ...  5*5* 

To  prevent  Hay-stacks  ftom  taking 
Fire  ...  ...  ...  ib 

Fire  Shields  ...  ...  ib 

To  render  Cloth  and  Wood  incom- 
bustible ...  ...  ib 

Immediate  Treatment  of  Scalds 
and  Burns  ...  ...  5^5 

To  escape  from  a House  on  Fire  ...  5 <36 

Nursery  Fire  Escape  ...  ib 

Approved  Fire  Escape  ...  ib 

To  prevent  Steam-engines  from 

bursting  ...  ..  $67 

To  prevent  Burglaries  « ^ 
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Ccdrat  Cordirl,  to  make 

Essence  of,  to  obtair* 

Celery,  Ovalities  of 
CEMENTS 

Cement,  Building,  improved 
Hamel  in's,  to  make 
for  Floors 
for  Canals 
Parker’s 
for  Rock. work  and  Reservoirs 
Mortar,  to  make 
Tunisian 
Dutch  Tarras 
Tournay,  , 

Roman 

Genuine  Roman 
Maltha,  or  Greek  Mastich 
Indian 

Impenetrable  Mortar 
Wych’s  Stucco  . 

Williams’s  Stucco 
Iron,  to  make 
Water 

Water,  or  Stucco 
Fire  and  Water-proof 
Turkish,  for  joining  Metals, 
Glass,  &c. 

Common,  for  joining  alabas- 
ter, Marble,  Porphyry, 
and  other  Stones  . 

To  make  Lutes 
for  Iron  Culinary  Utensils  . 
Turners’,  to  make 
for  joining  broken  glasses,  &c. 
strong,  for  electrical  purposes 
for  Glass-grinders 
for  broken  Glass  . 

for  Derbyshire  Spar,  and 


Prge 

2S9 

*73 

536 

185 
ib. 

186 

187 

ib. 

ib. 

188 
ib. 
ib. 
ib. 
ib. 
ib. 
ib. 
ib. 

189 
ib. 
ib. 
ib. 
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Cheese,  Qualities  of  - - 535 

green  Gooseberry,  to  make  - 312 

Damson  - — 334 

Cheshire  - - 73* 

Stilton,  Substitute  for  - 795 

Parmesan,  to  imitate  - 796 

Cheltenham  Mineral  Water,  uses  of  - 54 1 

Cherries,  Qualities  of  - 538 

to  Dry  - - 338 

Chesnut  Tree,  Horse,  use  of  the  Wood 

and  Bark  - - 597 

Chesnuts,  to  preserve  - - 647 

Chicken  Pox,  Treatment  of  - 41 1 

Chickens,  young,  to  manage  - 726 

to  hatch,  Egyptian  Mode  - 727 

Chilblains,  to  remove  - 370,  794 

CHILDREN,  MANAGEMENT  AND 

DISEASES  OF  ...  ...  43* 

Infant  Nursing  ...  ...  ib 

Friction — Position  «.  ...  ib 

Exercise  ...  ...  432 

To  prevent  Distortion  ...  ib 

To  render  hardy  ...  ib 

Cleanliness  and  Bathing  ...  ib 

Dress,  act  of  Dressing  .«  433 

Heat  and  Cold  ...  ...  ib 

Food  and  Drink  ..  ...  ib 

Early  rising — Walking  ...  434 

Sleep— awaking  suddenly  ...  435 

Restlessness  at  Night  ...  ib 

The  Nursery  ...  ...  ib 

Nurses  ...  ...  436 

External  impressions  ...  ib 

Amusements,  & c.  ...  ib 

Retention  of  the  Meconium  ...  ib 

The  Yellow  Gum  ...  437 

Vomiting  ...  .„  ib 

Hiccups  ...  ...  ib 


other  Stones 

• 

192 

Gripingand  Flatulency,  Remedies  for 

ib 

Grease  from 

- 

183 

to  resist  boiling  water,  and  the 

Diarrhoea,  Remedies  for 

433 

Scarlet,  to  clean  and  dip 

- 

130 

pressure  of  Steam 

ib. 

Pot-belly  in 

ib 

the  Nap  on,  to  raise 

- 

181 

Wood,  for  Coppersmiths 

ib. 

Excoriations  of  the  Skin 

ib 

faded  Black,  to  revive 

- 

ib 

Japanese,  or  rich  glue 

ib. 

Cutaneous  Eruptions 

ib 

to  dry-clean  - 

- 

ib 

Royal,  to  make 

33 

The  Thrush 

439 

Clothes’  Ball,  to  make 

- 

ib 

for  Metals,  to  make 

778 

Falling  down  of  the  Fundament 

... 

ib 

Clothes, to  Scour  - 

- 

I 80 

Mahogany-coloured 

ib 

Dentition 

ib 

to  preserve  and  brush 

782 

786 

to  make-patent 

79* 

Scarifying  the  Gums 

ib 

to  take  out  grease  fiom 

789 

Cerate  of  Spanish  Flics,  to  make 

- 

487 

Convulsions — inward  Fits 

ib 

Clothing,  Directions  for 

- 

545 

Turner’s  — 

- 

ib 

The  Rickets 

440 

Clove  Cordial,  to  make 

- 

269 

Chairs,  old  Leather,  to  restore 

their 

Distortion  of  the  Spine 

ib 

Drops,  ditto  — 

- 

330 

B lark  ness  — 

- 

55 

King-worm  and  Scald-head,  treat- 

Cloves,  Oil  of,  to  obtain 

- 

*73 

to  restore  - 

- 

1 «4 

ment  of 

44* 

Coal-Tar,  to  make  gas  from 

78y 

Oaik  Mixture,  to  prepare 

- 

497 

Hooping-cough,  Remedies  for 

442 

Coats,  to  scour  - 

180 

Ce «lk«  for  Drawing  - 

- 

S><5 

The  Croup,  Remedies  for 

... 

44.3 

Cobalt  Ores,  to  Assay  — 

. 

IO 

Chamois,  imitation  of,  to  prepare 

- 

597 

Nervous  Croup 

ib 

Oxide  of,  to  prepare 

124 

Charcoal,  to  make  - 

- 

*5  7 

Bilious  Fever,  treatment  of 

... 

444 

Cockles,  Qualities  of  » - 

.. 

536 

for  Drawing,  to  prepare 

- 

it, 

To  recover  lost  Children 

5 59 

Cocoa,  Sassafras 

_ 

2y  1 

to  protect  Artisans  from  the 

Chimneys,  Smoky,  to  cure 

- 

779 

Substitutes  for 

193 

pernicious  effects  of 

S-»8 

to  Clean  — 

- 

780 

Coffee,  Qualities  of 

- 

538 

Chimneys,  on  Fire,  to  Extinguish 
China  Ware,  to  Manufacture 
to  bake 

Saxon,  or  Dresden 
English,  composition  of 
Glaze  for  Printing  Blue  Frit 
to  prepare 
for  Flotts 

and  Glass,  to  clean  and  pack 
Chinese  Sheet  lead,  to  make 
Chintz,  to  wash 
Chocolate,  qualities  of 

to  make  - 

Drops  - 

Cholera  Morbus,  Remedy  for 
Cider,  to  make  - 

Devonshire— Scotch 
to  manage  — 
cheap,  from  Raisins 
Cinnabar,  humid  assay  of 
Cinnamon  Cordial,  to  make 
, strong 


Oil  of,  to  obtain 
Water,  to  make 
Citron  Cordial,  to  make 

•s,  to  obtain  fragrant  essences  from  789 
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Clay,  burning,  Mr.  Craig’s  Method 
Cloth,  Cotton,  to  dye  Black  - 

Black,  to  dye  Green  - 

to  Bleach  — - 

to  Full 

to  render  water-proof 

incombustible  - 

common  Wax,  or  Varnished 
fine  Printed  Varnished, to  prepare 
BufF  coloured,  to  clean  - 

to  take  out  Fruit  spots  from  - 

to  take  Spots  of  Paint  from 


672 
158 
161 
1 72 
I7S 

72 

562 

50 

51 
177 
1 82 
179 
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Coffee,  to  make  - 

Substitutes  for  - 

Acorn,  to  make  - 

Arabian  Method  of  preparing  - 
Improvement  in  making 
Parisian  Method  of  making  297, 
Milk,  to  make  - 

Drops  - - 

Coins,  easy  mode  of  taking  impressions 
from  - - 

Cold,  intense,  remedy  for  - 

excessive,  to  prevent  the  effects  of 
in  the  Head,  remedies  for  - 

, recent,  ditto  - 

Colds,  Remedies  for  - 

Emulsion  for  - - 

Gargles  for  - - 

Sore  Throat  — - 


, Putrid 
, Inflammatory 
. Ulcerated 


Colour,  to,  Steel  blue  — 

COLOURS,  OIL  AND  WATER  — 
for  Ilouse-Painting,  to  mix 
Black  Paint,  to  make  — 
Lamp  Black  — 

Black  from  ground  Pit-coal 

» Wine  Lees  — 

, (Ivory  and  Bone)  — 

Blue,  and  Blue  Distemper— 

Paint  (Prussian)  — 

, Saxon  — 

Verditer  — 

Chamois  and  Buff  — 

Chesnut  — — 

Crimson,  or  Rose  — 

Green  — — 

(Sea)  for  Distemper 

■■ Varnish  and 

Oils  — — 

■■■■■■  (compound)  for  Rooms 

• forCarriags-wheels, &c. 

Paint,  cheap  — 

Grey,  (light,)  and  Distemper 
■ ■ , (flaxen)  — 

, (pearl)  — — 

Jonquil  — — 

Olive,  for  Oil  and  Varnish 

, for  Distemper  — 

Oak-wood  — — - 

Red,  for  Carriages  — 

— — Cuffcts  — 

(bright)  — 

Violet  — — 

Wal  nut-wood  — 

"White  Paint  — 

Distemper  — 

Mouse-paint,  (ccono- 
*!lic&l)  — 
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294 

296 
ib 

798 

ib 

330 

79<5 
48O 
5 26 
ib 

380 

378 

3«I 

ib 

ib 

ib 

ib 

382 

36 

62 

ib. 

ib. 

63 
ib. 
ib. 
ib. 
66 
67 
ib. 
ib. 
66 
70 
09 
67 
ib. 

69 
ib. 
ib. 

70 

64 
ib. 
ib. 
66 
ib. 
ib. 

65 

69 
ib. 
ib. 

70 

65 

r>4 

ib. 


INDEX. 

Colours,  Yellow,  Naples  and  Mont- 
pellier — 

Golden  — 

ARTIST’S  OIL  — 

Azure,  to  make  an  excellent 
Blue  — — 

Verditer  — 

Saxon,  (artificial)  — 

— — Prussian  — 

liquid,  (suptrb)  — 

Carmine,  to  prepare  — 
Cochineal,  Substitute  for  — 
Green  — — 

Scheele’s  — 

Brunswick  — 

New  — — 

Paint,  to  improve  — 

Lake,  from  Brazil-wood  — 

■ ■ from  other  Colouring 

Substances 

■ Carminated,  from 
Madder  — 

■ 1 — from  Scarlet  Cloth  — 
Improvement  in  do. 

1 fine  Red  — 

beautiful  do.  — 

Florentine  — 

— from  Madder  — 

— to  give  various  tones  to 
(Orange  and  Yellow) 


Page 

66 
ib 
73 
86 
83 
75 
75 
8 I 
82 
7 6 
78 

83 

84 

85 
ib. 
ib. 
77 


— 78 


Pink 


fine  Brown  — 

-,  Dutch,  from  Woad— 

, from  Yellow 

berries  — — 

, brownish  yellow 

-,  for  Oil  Painting 


Purple 

Red,  to  prepare  — 

, dark  — — 

Rouge,  to  prepare  — 

Ultra-Marine  — 

To  extract  remainder  of  do. 

To  ascertain  if  adulterated 
Violet, to  prepare  — 

White  (Pearl)  — 

, durable,  for  Painters 
Yellow,  (lemon)  — 

— (Chinese)  — 

(Montpellier)  — 

(Naples)  — 

(Patent)  — 

Flesh,  to  imitate  — 

used  in  Encaustic  Painting, 
Compound  for  receiving 
Mixed,  to  prepare  — 

, Directions  for  using 

Mineral  Substances  in  Lin- 
seed Oil,  to  mix  — 85 


ib. 

80 

78 

79 
ib. 
ib. 
ib. 
ib. 
8J 
83 
86 

76 

ib. 

77 
ib. 

83 

80 
79 

78 

73 

74 
ib 

79 

84 
86 

83 

84 
76 

75 

84 

S6 

ib. 

92 

93 


Colouring  Material?  — 

COLOURS,  WASH,  for  Maps,  to  pre 
pare  — — 

Blue  — — 

Red  — — 

Green  — — 

Yellow  — — 

WATER, used  in  Drawing 

— ■ Implements  — 

- to  Draw  in  — 

- General  or  Simple 

Blacks,  to  prepare  — 
Blues  — — 

Browns  — — 

Crimson  — — 

Greens  — — 

I.akes  — — 

Purple  — — 

Reds  — — 

White  — — 

Yellows  — — 

from  French  Berries 

mixed,  directions  for  pre- 
paring — — 

directions  for  using 

To  prevent  from  cracking 
Solution  of  Gum  for  — 
To  keep  off  flies  — 

Alum  Water,  to  prepare  for 
Lime  Water  — 

Lixivium  of  Pearl-ashes  — 
Decayed,  to  restore  — 
To  keep  from  Sinking  — 
For  Animals,  to  mix  — 
To  Draw  Fruit  in  — 

- Birds  in  — 

Rules  for  Painting  Land- 
scapes in 
for  Sketching  a Portrait  from 
Nature  — 

Primitive,  and  their  Combi 
nations  — 

for  Painting  on  Velvet 
Composts,  to  prepare 

for  Manure  ... 

for  Moulds 
for  Plants 

Lord  Meadowbank’s 
CONFECTIONARY 
Drops 

Sugar  for  Candying,  to  prepare 
to  Candy 

Candied,  to  colour 
Barley,  to  make 
Candy,  White,  ditto 
Loaf,  to  clarify 
Coarse  brown,  do 
to  improve  and  increase 
Starch,  to  make 
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95 

ib. 

ib. 

ib. 

ib. 

87 

87 

88 
ib. 

91 
ib. 
93 

90 

92 

93 

91 
90 
88 
89 
ib. 

92 

93 

94 
ib- 
ib. 
ib. 
ib. 
ib. 
ib. 

95 

98 

99 
ib. 


— 100 


— 113 

116 
118 
601 
602 
603 
ib 

667 

326 
330 

326 
ib 

329 

327 

328 
ib. 
ib 
ib 
ib 
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Page 

Page 

ConfeXfoniry,  Sugar,  Bird),  to  make 

3*8 

Simple  mode  of  Ventilation 

398 

Pear 

3*9 

Air  Pipes  for  Ventilating  Ships,  &c. 

399 

Grape 

... 

ib 

Ship’s  Lungs 

ib 

devices  in 

ib 

The  Air  Trunk 

il 

Bon-Bons,  to  make 

... 

3*7 

German  method  of  cooling  and 

Ginger,  to  candy  ... 

... 

313 

Purifying  the  Air  in  Summer  ... 

400 

Horehound,  ditto  ... 

ib 

To  correct  the  vitiated  Atmosphere 

Orange-peel , ditto 

... 

3*9 

in  Bed-Chambers 

ib 

Lem  on -peel,  ditto 

... 

ib 

To  Fumigate  Foul  Rooms 

ib 

Whipt  Syllabub,  to  make 

... 

ib 

Cautions  in  visiting  Sick  Rooms  ... 

ib 

Solid  do.  ditto 

... 

ib 

Dr.  Haygarth’s  Rules 

ib 

Snow  Balls,  ditto 

... 

ib 

Further  Caution 

401 

Capillaire,  ditto 

... 

330 

Pcimanent  and  Portable  Apparatus 

Chocolate  Drops,  ditto 

ib 

for  Purifying  the  Air 

ib- 

Orange  flower  do.  ditto 

... 

ib 

Fumigating  Powder 

402 

Coffee  do.  ditto 

... 

ib 

Preparation  of  Acetic  Acid 

ib 

Peppermint  do.  ditto 

... 

ib 

Aromatic  Vinegar 

ib 

Clove  do.  ditto 

... 

ib 

Cheap  Aromatic  Vinegar,  for  Puri- 

Ginger  do.  ditto 

... 

ib 

fying  large  Buildings,  Manufac- 

Liquorice  Lozenges,  ditto 

ib 

tories,  &c. 

ib 

extract  of,  ditto 

331 

Balsamic  and  Anti-putrid  Vinegar 

ib 

Juice,  ditto 

... 

ib 

To  prevent  and  destroy  the  me- 

Refined  ditto 

... 

ib 

phitism  of  Plastered  Walls  ... 

403 

Marmalade,  Orange,  to  candy 

ib 

Common  Typhus  Fever,  (See  Ty- 

transparent,  to  make.. 

ib 

phus) 

ib 

Barberry  ditto 

ib 

Yellow,  or  West  India  Fever,  (See 

Quince,  ditto 

... 

ib 

Yellow) 

405 

Scotch,  ditto 

H. 

33* 

Scarlet  Fever,  (See  Scarlet) 

406 

Jelly,  Hartshorn,  to  make 

ib 

Miliary  ditto,  (See  Miliary) 

407 

Currant,  ditto 

... 

333 

Small-Pox,  (See  Small) 

408 

black,  ditto 

... 

ib 

The  Measles,  (See  Measles) 

41* 

Apple,  ditto 

ib 

The  Plague,  (See  Plague) 

414 

Strawberry,  ditto 

ib 

Contusions  and  Sprains,  Remedies  for 

302 

Gooseberry,  ditto 

ib 

COOKERY 

303 

Cream,  Whipt,  ditto 

... 

33* 

To  boil  Meats,  &c. 

ib 

Pistachio,  ditto 

... 

ib 

To  bake  ditto  ...  ... 

ib 

Ice  ditto 

... 

ib 

To  roast  ditto 

304 

Raspberry,  ditto 

333 

To  broil  ditto 

305 

Jam,  Raspberry  ditto 

ib 

To  fry 

300 

Strawberry,  ditto 

... 

ib 

To  regulate  time  in 

305 

Paste,  Raspberry,  ditto 

ib 

Veal,  a Savoury  Dish  of,  to  make 

306 

Orgeat,  ditto 

... 

334 

Fowls,  to  dress  with  the  Flavour 

Pate  de  Guimauve  ditto 

... 

ib 

of  Game  ... 

ib 

Jujube*  ditto 

ib 

Eggs  and  Bacon,  artificial,  to  make 

ib 

Damson  Cheese  ditto 

ib 

Veal  Cake,  to  make 

ib 

Omelette  Souffle  ditto 

ib 

Pork,  line  of,  Portuguese  mode  of 

Conservatory , to  make  a 

6O4 

dressing 

307 

Consumption,  Pulmonary,  Cause*  of 

- 

Dry  Devils,  to  make 

ib 

Prevention  and  Remedies  for 

— 

ib 

Olio,  to  make  an  ...  ... 

ib 

use  of  Tar  Vapour  in 

- 

40 

Beef,  Leg  of,  to  pot 

ib 

to  discover  if  Ulceration  has  ta- 

Eels,  ditto 

ib 

ken  place  — 

- 

ib 

Sausage*,  Bologna,  to  make 

ib 

of  the  Lung*  — 

- 

ib 

Oxford,  ditto 

308 

Remedies  for  — 

- 

ib 

Epping  ditto 

ib 

Diet  and  Regimen 

ib 

Savaloy*,  to  make 

ib 

CONTAGIOUS  DISORDERS,  PREVEN- 

Beef  a la  Mode  - 

ib 

TION  AND  CURE  OP,  logto.lG 

French  Stew  of  Green  Peas  and 

To  purify  the  Air  In  Halls,  The- 

Bacon  - - 

ib 

acres  and  Hospital* 

- 

398 

Mock  Brawn,  to  make  - 

- ib 

Puddings, various,  (sec  Pudding)  - 
Fasting  Day’s  Dish  - 

Omelette,  Military  - 

Onion  - 

French  — 

Frumenty,  dish  of  — 

Raspberry  Dumplings  - 

and  Cream  Tarts  — 

Perigord  Pie  - - 

Puff  Paste  — — 

Short  Crust  - - 

Paste  for  large  Pies,  to  make  - 
Tarts,  ditto  - 

Potatoes  for  Sea  Provisions,  to  keep 
to  steam  - - 

Herrings,  to  use , economically  — 
Sack  Posset,  to  make  a — 

Ale  ditto,  ’ do. 

Green  Gooseberry  Cheese  - 

Bread,  Potato,  to  make  - 

Potatoes,  to  use  — — 

Soups,  & c.  (See  Soups)  - 

Broth,  Jelly,  to  make  - 

cooling  - - 

Sauces,  variety  cf,  (See  Sauces)  - 
Maccaroni,  to  make  - 

Gravy  Cakes,  ditto  — 

Catchup,  Tomata  ditto  - 

Ditto  for  Sea  Store  ditto  - 

Ragouts,  ditto  - 

Cook’s  (Capt.)  Rules  for  preserving  the 
Health  of  Seamen  - - 


Copper  Ores,  to  Assay  - - 

Blanched,  to  prepare  - 

for  Foils  - - 

Plated,  to  separate  the  Silver 
from  - - 

chemical  te-t  for  - - 

Copper-plate.*,  to  free,  from  grease  - 
to  secure  from  corrosion 
for  Engraving,  to  choose 
CORDIALS,  OR  COMPOUND  SPI- 
RITS 


General  Rules  for  making 
Anise-seed  — 

Caraway 

Ccdrat  — 

Cinnamon  — 

Ditto,  strong  — 

Citron  - 

Cloves  - 

Coriander  - 

Dau  dc  Bigaradc  «. 

Gold 

Lemon  - 

Lovuge  - 

Nectar  ^ 

Noyau  - 

Orange  - 
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310 
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311 
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ib 
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ib 

313 

ib 

316 
ib 
ib 

317 
ib 

318 
ib 

319 

508 
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18 

21 

29 

790 

143 

ib 

ib 

208 

268 
ib 

260 

ib 

268 

269 
ib 
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lb 

ib 
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if) 

ib 
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Page 

Page 

PiigO 

Cordial,  Peppermint  — 

- 

270 

Creme  de  Barbades,  real 

- 

265 

Diet,  Choice  of  Food  and  Drink 



53* 

Ratafia  - 

- 

ib 

Noyau  dc  Martinique 

- 

266 

Regularity  of  Meals 



ib. 

dry  or  sharp  do. 

- 

271 

d’Orange,of  superior  Flavour 

- 

267 

Heavy  Suppers  — 



ih. 

Corn,  Indian,  to  cultivate 

— 

681 

Cresses,  Water,  Medicinal  virtues  of 

- 

503 

Sleep  after  Meals 

532 

Advantages  of  Reaping,  before  ripe 

684 

Croup  in  Children,  Remedies  for 

- 

443 

Water  — 

. 

ib. 

to  secure,  against  Insects 

■ - 

Oyy 

Nervous  ditto 

- 

ib 

Fermented  Liquors 



ib. 

Stalks,  to  prevent  the  ravages 

of 

Cvows,  to  banish,  from  a Field 

- 

700 

Quantity  of  Drink 



ill. 

Mice  on  — 

- 

ib 

Crucibles,  to  make  - 

- 

750 

Animal  and  Vegetable  food 

— 

533 

to  tread,  Virginian  method 

- 

660 

Crumpets,  ditto  - 

- 

323 

Adds  — 



ib. 

to  clean  from  Chaff  by  Fanners 

- 

661 

Cucumbers,  Qualities  of  - 

- 

538 

Qualities  of  the  Animal 

and 

Corns,  treatment  of  - 

- 

37i 

to  Cultivate 

- 

630 

Vegetab.e  Food  'omm^nlv 

to  prevent  — 

- 

ss» 

to  Pickle 

- 

336 

used  in 

— 

ib. 

Corn-Salve,  to  prepare  — 

— 

ib 

to  Preserve 

- 

3 39 

Beef  — 

— 

ib 

Cosmetics  - 

- 

55<5 

CULINARY  ARTS 

- 

303 

Veal  — 



ib. 

Costiveness,  Remedy  for 

- 

3B7 

Currants,  Qualities  of 

- 

53^ 

Mutton  — 

— 

ib. 

Cotton,  to  Bleach  — 

- 

*74 

Curry,  to ’make 

- 

3*4 

Lamb  — 

— 

534 

Coughs  and  Colds,  remedies  for 

- 

378 

Curwen’s  method  of  burning  surface, 

House  Lamb  — 

— 

ib. 

Candied  Uorehound 

- 

378 

Soil, and  Clay  — 

- 

671 

Pork  — 

— 

ib. 

Opium  Lozenges  — 

- 

3 79 

Custards,  see  Pastry  — 

- 

324 

Stroked  Hams 

— 

ib. 

Liquorice  ditto,  with  Opium 

- 

ib 

Cutaneous  Eruptions,  remedy  for 

- 

369 

Brwc  c — 

— 

ib. 

Paregoric  Elixir  — 

- 

ib 

Cuts,  >recent,)  and  Fleih-wounds, 

to 

Goat’s  Flesh  — 

— 

10. 

Extract  of  Malt  - 

- 

ib 

heal  - 

- 

3 64 

Venison  — 

— 

io 

Expectorant  Pills  - 

- 

ib 

small,  and  ditto 

ib 

The  blood  of  Animals 

— 

ib 

Napoleon’s  Pectoral  Pills 

- 

ib 

Cuttings,  for  Plants,  to  choose 

- 

610 

Milk  — 

— 

ih. 

Cough  mixture,  Dr  Radcliff’s 

- 

380 

to  Propagate  by 

- 

61 1 

Cream  — 

— 

ib. 

White 

- 

498 

to  insert  and  manage 

- 

ib 

Hulter  — 

— 

535 

Medicine,  Dr.  Monro’s 

- 

380 

Cheese  — 

— 

it. 

Simple  remedy  for 

- 

ib 

i). 

Fowls  — 

— 

ib 

To  allay,  at  night 

- 

498 

Turkeys,  dec. 

— 

in 

Chronic,  remedy  for 

- 

380 

DAFFY’S  Elixir,  to  prepare 

490 

Wild  Fowls  — 

— 

ib. 

In  aged  persons  - 

- 

ib 

Dairy, to  manage  a 

723 

Eggs  — 

— 

ib. 

recent  — — 

_ 

ib 

Maid,  Directions  to  the 

ib 

Pish  — 

— 

i*». 

Emulsions  - 

- 

381 

Damsons,  to  preserve 

338 

Oysters  and  Cockles 

— 

536 

Counterpanes,  thick  Cotton,  to  scour 

- 

179 

Dampness  in  Beds,  to  detect 

525 

Mussels  and  Periwinkles 

— 

ib. 

Cows,  improved  mode  of  feeding 

- 

7^3 

Damson  Cheese,  to  make 

344 

Bread  — 

— 

ib. 

Cow-Feeder,  Directions  to  the 

- 

ib 

Dancing,  excess  of,  to  avoid 

55* 

Pastry  — 

— 

ib. 

Milch,  to  choose  a 

- 

724 

Daniel’s  Life  Preserver 

5*2 

Oats,  Barley,  and  Rioe 

— 

ib. 

Economy  of  a,  to  determine  the 

725 

Deafness  in  old  Perse  ns,  to  cure 

373 

Potatoes  — 

— 

ib. 

Cramp  in  the  Stomach,  remedy  for 

- 

388 

Death,  Sudden,  Cautions  respecting 

481 

Green  Peas  and  Beans 

— 

ib. 

i n Bathing  - 

_ 

517 

Decanters,  to  clean 

787 

Salads  — 

— 

ib. 

in  the  Leg,  to  remove 

- 

472 

Delft-ware,  to  make 

748 

Spinach  — 

— 

537 

CRAYONS,  TO  PAINT  IN 

— 

IOI 

DEBILITY,  TREATMENT  OF  (See 

Asparagus  — 

— 

ib. 

Implements  — 

_ 

ib 

Indigestion), 

. 

363 

Artichokes  — 

— 

ib. 

Drawing  the  Outlines 

_ 

ib 

Obstinate 

391 

Cabb  ges  — 

— 

ib. 

Painting  from  Life 

_ 

ib 

of  the  Stomach,  Remedy  for 

386 

Turnips  — 

— 

ib. 

Posture  and  Light 

_ 

ib 

Great,  Tonic  Draught  for 

ib 

Carrots  — 

— 

ib. 

Features  of  the  Face 

_ 

ib 

General 

ib 

Parsnips  — 

— 

IV 

The  Neck,  &c.  • 

- 

103 

Dentifrice,  a natural 

79C 

Parsley  — 

— 

ib* 

Draperies,  &c.  - 

• 

ib 

Devils,  Dry, to  make 

. 

307 

Celery  — 

— 

ib* 

Coloured,  to  prepare 

104 

Dials,  transparent,  for  public  Clocks, 

to 

Onions,  Garlic,  and  Shallots 

— 

ib. 

Arrangement  of  - 

- 

106 

make 

797 

Relishes  — 

— 

ib. 

Carminated  Lake  for 

_ 

96 

Diarrhcea,  or  Looseness,  to  check 

390 

Apples  — 

— 

ib. 

fi  r Drawing, to  make 

_ 

97 

DIET,  INSTRUCTIONS  RESPECTING  529 

Pears  — 

— 

ib. 

t'rcam,  Qualities  of  — 

_ 

534 

Quantity  of  Food 

— 

ib 

Cherries  — 

— 

53? 

w hipt,  to  make 

- 

332 

Quality  — 

— 

ib. 

Plums  — 

““ 

ib. 

PLtachio 

__ 

ib 

Dietic  Substances 

— 

530 

Peaches  — 

ib. 

Jcc  — 

_ 

ib 

Cooking  — 

— 

ib. 

Apricots  — 

— 

ib. 

Raspberry 

_ 

333 

Appetite  — 

— 

ib. 

Gooseberries  and  Currants 

— 

ib* 

Suostitute  for 

- 

731 

Hunger  — 

53* 

Strawberries 

ib, 

q o 
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Page 

Wet,  Cecntnber#  — — 53 C 

Tea  — — >b. 

Coffee  — — ib. 

Chocolate  — — 539 

Dietetic  Composition,  nutritious  — 291 

Digeslion,  to  improve  . . 3^9 

igestive  Pills  . • ib 

ippel’s  Oil,  to  obtain  . . 276 

DISEASES  PECULIAR  TO  FEMALES  422 
Hysteric  Fits,  various  Remedies  for  422 
Compound  Galbanum 

Pills  for  — 423 

Debility,  Tonic  for  — ib. 

Compound  Spirit  of  La- 
vender — 42,| 

Infusion  of  Senna  — ib. 
Mild  Purgative  — ib. 

Costiveness,  virtues  of  Prunes  — ib. 
Fluor  Alkus,  or  Whites  — ib. 

Regimen,  &c.  — ib. 

Astringent  Injections — ib. 
Tonic  and  Astringent 

Pills  — 425 

Prevention  of  — ib. 

Immoderate  flow  of  the  Menses  — ib. 

Astringent  Fomentations  ib. 
Laxative  Mixture,  &c.  ib. 

Regimen,  &e.  — ib. 

Green  Sickness  — — 426 

Regimen,  &c.  — ib. 


INDEX* 

Page 

Regimen  — — 431 

DISEASES  OF  CHILDREN  (See  CHIL- 
DREN) — — ib. 

OF  METALLIC  ARTISTS  4.16 
From  Gold  — — 416 

Copper  — — 417 

Iron  — — ib. 

Polishing  Iron,  &c.  — 418 

Pointing  Needles  — ib. 

Tin  — — ib. 

Lead  — — ib. 

The  Mill  Reek  — — 419 

Prevention  — — ib. 

Cautions  to  Plumbers,  Painters, 
and  Glaziers  — — 4 20 

from  Mercupy  — — ib. 

Remedies  — —421 

Prevention  — — ib. 

Diet,  &c.  — — ib. 

from  Arsenic  — — ib. 

Remedies  and  Prevention  — 422 

Dislocations,  treatment  of  . 363 

of  the  Lower-jaw  to  re- 
store . . ib 

Distemper,  Red,  for  Tiles,  to  make  . 71 

in  Badigeon,  to  • . ib 

sea-green,  for,  . . 67 

Blue  for  . . ib 

Olivefor  . . 66 

to  Paint  in  . . 64 
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Chalybeate  PHls  for 

— 

ib. 

White 

ib 

of  - - 

ib 

Draught 

— 

ib. 

DISTILLATION, 

253 

-302 

Drop,  the  Black,  Composition  of 

490 

Tonic  Draught 

— 

ib. 

Object  of  - 

- 

253 

Drops,  Confectionary,  (See  Confecti- 

Tincture  of  Iodine 

— 

ib. 

To  manage 

- 

ib 

onary) 

- 

330 

C**sation  of  the  Menses 

— 

ib. 

Utensils  used  in 

- 

254 

Dropsy,  Remedies  for  - - 

47« 

Regimen,  &c. 

— 

ib. 

Operation  of  the  Still 

- 

ib 

Drowning, 

preservation  from 

5101 

Dropsy,  Remedies  for 

— 

4^7 

Portable  Furnace  for  - 

- 

ib 

Assistance  to  a Person  in 

Vomitingdoring  Pregnancy,  to  relieve  ib. 

Fixed  Furnaces  for 

- 

255 

danger  of  — 

Sit 

Sickness  and  Qualms  in  ditto 

— 

ib. 

Portable  Sand-pot  for 

- 

ib 

To  extricate  Persons  from 

Heart-burn  during  ditto 

— 

428 

Sand-heat  Furnace  for 

_ 

ib 

Broken  Ice  - - 

51  J 

Head-ache  — 

— 

ib. 

Ilot  Still  for  — 

_ 

256 

Suffocation  by  - - 

4 7/ 

Hysteria  ~ 

— 

ib. 

Large  Still  for 

- 

257 

stripping  and  wrapping  in 

Costiveness  and  Piles 

— 

ib. 

Vapours  in,  to  condense 

_ 

259 

Blankets  - - 

47  M 

Trouhlesotne  Itching* 

— 

ib. 

To  preserve  Flowers  for 

_ 

276 

Removat  nf  the  Body  — 

ib 

Swellings  of  tac  feet  and  Ankles 

ib. 

of  COMPOUND  SPIRITS 

_ 

208 

Application  of  Heat 

ib 

Cramp  of  the  Legs  and  Thighs 

— 

ib. 

General  Rules 

_ 

208 

Free  circulation  of  fresh  Air 

ib 

Ditto  in  the  Stomach 

— 

ib. 

of  ESSENTIAL  AND  OTHER 

Number  ol  Assistants 

4?V 

Distension  and  cracking  of  the  Skin 

429 

OILS 

- 

272 

Inflation  of  the  Lungs 

ib 

of  the  Veins 

— 

ib. 

of  COMPOUND  WATERS 

280 

Warm  Fomentations,  &'c. 

ib 

Inrontinency  of  Urine 

— 

ib. 

General  Rules  - 

- 

ib 

Fumigations  and  Clysters 

i 1 

Restlessness  and  want  of  sleep 

— 

ib. 

of  SIMPLE  WATERS 

_ 

276 

Warm  Battt 

Convulsions  — 

— 

ib. 

General  Rules 

- 

277 

Agitation  - - 

il# 

The  Milk  Fever 

— 

ib. 

of  Aqua-mcllis,  or  the  King’s  Iloncy 

Administration  of  Cordials 

ib 

Remedies  — 

— 

ib. 

water  — 

. 

281 

Electricity  - - 

4C<; 

Regimen  — 

— 

ib. 

Distilleries,  Fires  In,  to  extinguish 

257 

Bleeding,  &c.  - 

Ib 

Inflamed  Breasts 

— 

430 

Dogs,  Purging  Ball  for 

. 

580 

Dumplings 

Raspberry,  to  make 

3*0 

Sore  Nipples,  Remedies  for 

— 

ib. 

Ointment  for  the  Mange 

ib 

Dung  Beds 

, to  form  — — 

Fuerperal  Fever 

— 

lb 

Liniment  for 

- 

ib 

to 

increase  the  quantity  by 

Remedies  — 

— 

ib. 

Mercurial  ditto  for  Red  Mange 

JBI 

Soiling  - 

p-ee 
71 0 

ib 

lb 

723 

482 

717 


Dogs,  Mild  Ointmert  for 

Lotion  for  - 

Distemper  in  - 

DOMESTIC  ECONOMY 
Dover’s  Sudorific  Powder,  to  prepare 
Drain,  under  to,  Clay'Lands 

to,  Lands  - - 718 

Draining,  Pit  - —719 

Land,  Bayley’s  directions  for  m 

Drains,  Main,  to  construct  - ib 

to  fill  - ib 

Draperies,  &t.  to  paint  - 103 

Draw,  to,  in  Water  colours  - 88 

on  Glass  - - 1 24 

Drawings,  Pencil  and  Chalk,  to  pre- 
serve - - 5 5-<y> 

Water  Colours  used  in  87 

Gloss  on,  to  prevent  - 95 

Black  lead  pencil,  to  pre- 
serve - - 97 

to  copy  — - 98 

Drawing  Pencils,  artificial  Black-lead  97 

English,  to  make  ib 

Crayons  - - ib 

Dresses,  Mourning,  to  remove  Stains 

from  . .782 

Drink,  Quantity  of  to  be  used  — 531 

Drinking  cold  Liquors  in  warm  wea- 
ther, to  prevent  the  effects  of  554 
Dram,  to  remedy  the  effects 
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INDEX 


— 149 


I 5 I 
149 


150 

1 5 1 


ib. 

149 

I 5 1 
ib. 
1 S3 


'5  P*85* 

Dutch  Drops,  to  obtain  - 27 0 

Dysentery,  remedy  for  - 391 

DYEING,  IN  ALL  ITS  VARIETIES  . I47 
Mordants  for,  to  prepare,  ib. 
to  choose  and  apply,  — ib. 
Use  of  Alum  as  a Mordant,  148 
ditto  Acctite  of  Aluminc,  ib 
ditto,  White  oxide  of  Tin,  ib. 
use  of  Red  oxide  of  Iron,  148 
ditto  Tan,  &e.  — ib. 

to  determine  the  effects  of 
various  Mordants  on  Co- 
lours — 
to  determine  the  effects  of 
various  waters  in  differ- 
ent Colours  — — 

to  render  Colours  holding 
Chemical  Blue  and  Green 
for,  to  make,  — — 

Colours  for,  to  discharge, 
to  discharge  Cinnamons, 

Greys,  &c.  when  dyed 
too  full  — — 

Materials,  to  purchase,  — 
to  make  a Solution  of  Tin 
in  Aqua-regia  — 

to  make  Muriate  of  Tin, 
to  prepare  Realgar  for,  — 

Dye,  to,  Wool  and  Woollen  Cloths 
Blue,  — — — 

to  re-dye  the  Colours  of  Gar- 
ments, &c.  — — 

to  alum  Silks,  — — 

to,  Silk  blue  — — 

Cotton  and  Linen  Blue  — 

Yellow,  — — 

to,  Woollens  Yellow,  — 

Silks,  — — 

Linens  and  Cottons,  — 

to  fix  a Mineral  Yellow  upon 
Wool,  Silk,  Cotton,  Hemp, 

&c.  — — 

Red,  — — 

Woollens  Red,  Crimson,  and 
Scarlet,  — 

to  carry  the  Colour  into  the  body 
of  the  Cloth,  — — 

Silks  Red,  Crimson,  & c.  - 

Linens  and  Cottons  Red,  Scarlet, 

<Vc.  — - 

Black,  — — 

to,  Woollens  Black,  — 

Silks,  — - 

Cottons  and  Linens,  - 

Wool,  &c.  Brown  — — 

Compound  Colours,  - 

Different  shades  of  Green, 

Violet,  Purple,  aad  Lilac,  - 


152 

ib. 
ib. 
ib. 
ib. 
ib. 
I 53 
ib. 


ib. 

154 

— 154 

ib. 
ib 

155 
ib 
ib 
ib 
ib 

I 56 
ib 
I «6 
Ib 
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Dye,  Olive,  Orange,  and  Cinnamon,  157 

Grey,  Drab, and  Dark  Brown,  ib 

Black  upon  Cotton,  Linen,  and 

mixed  goods,  — — ib- 

Olives,  bottle  Greens,  Purples, 
Browns,  Cinnamons,  or  Snuffs,  ib 

Crimson,  Red,  Orange,  or  Yel- 
low, — — 158 

Cotton,  Wool,  and  Silk,  with 
Prussian  Blue,  — — ib 

to  precipitate  Acetates  of  Lead 
and  Copper, on  Wool,  Silk, 
and  Cotton,  — — ib 

Cotton  Cloth,  Black,  — ib 

Wool,  a permanent  blue  co- 
lour, — — 159 

to  produce  the  Swiss  Red  topical 
Mordants  — — ib 

Silks  and  Satins,  Brown, in  the 

small  way,  — — ib 

fawn  colour  drabs,  — 160 

Silk  Shawls,  Crimson,  — ib 

Silk,  Lilac,  — — ib 

thick  Silks, Satins,  Silk  Stock- 
ings, &c.  a flesh  colour,  ib 

Silk  Stockings,  Black,  — >b 

Straw  and  Chip  Bonnets,  Black,  t6i 
ditto  Bonnets,  Brown,  — ib 

to  remove  the  stain  of  light  co- 
lours from  the  hands,  — ib 
Black  Cloth,  Green,  — ib 

Calico  Printing,  — — ib 

to  apply  the  Mordants,  — ib 

Stuffs  for  Calico  printing,  — - ib 

to,  Calico,  Yellow,  — ib 

to,  Nankeen,  Yellow,  — ib 

Red,  Blue,  — — ib 

Lilac,  and  Brown,  Green,  ib 

to  mix  the  solution  of  Tin  with 

Indigo  — — 168 

Calico, Dove  colour,  and  Drab  163 

ditto,  different  colours,  — ib 

to  prepare  a substitute  for  gum 

used  in  Calico  printing,  164 

Dyeing  Calico,  process  of,  — 162 

Anatt«  for,  to  prepare,  — ib 

diito,  use  of,  — — ib 

ditto,  to  choose,  — — ib 

Litmus  for,  to  prepare,  — ib 

Bastard  Saffron  for,  — JOS 

Utility  of  Sheeps’  dung  for,  ib 

Woad  for,  to  prepare  — ib 

Indigo  for,  to  prepare  — ib 

Carmine  for,  ditto,  — ib 

Matter  from  Potato -tons,  166 

Carpets,  — — ib 

Ilats, Process  of,  — — >b 

Wood  for  to  prepare,  — 1 68 


PiC* 

Dyeing,  Blue  Turnsole  or  — i03 

MISCELLANEOUS  RECEIPTS 


FOR,  — — 

166 

to,  Red  hair  black,  — 

ib 

Hair,  to  change  the  colour  of. 

10 

Bristles  <*r  Feathers,  green. 

167 

ditto,  blue  and  red,  — 

ib 

Horse-hair,  — — 

ih 

Gloves,  • — — ■ 

ib 

White  gloves,  Purple,  — 

ib 

Gloves  resembling  Limerick 

ib 

Bone  and  Ivory,  red  — 

ib 

ditto,  black,  green. 

168 

ditto,  purple,  yellow,  and  blue, 

ib 

Oak,  a mahogany  colour, 

ib 

Ebony,  black,  — — 

ib 

Beech  wood,  a mahogany  co- 

lour, — — 

169 

Musical  Instruments,  crimson, 

ib 

ditto,  ditto,  purple,  — 

ib 

Box- wood,  brown,  — 

ib 

Wood,  silver  grey,  — - 

ib 

ditto,  bright  yellow,  — 

ib 

ditto,  green,  — 

ib 

ditto,  red,  — — 

1 70 

ditto,  purple,  — 

ib 

ditto,  fine  blue,  — 

ib. 

Paper  or  parchment,  yellow, 

ib 

ditto,  crimson,  green, 

ib 

ditto,  orange,  purple,  — 

ib 

Horn,  Tortoise-shell  colour, 

171 

ditto,  oi  different  colours. 

ib 

E. 


EAR,  inflammation  of  the,  remedies  for  372 


Accumulation  of  Wax  in  the 

373 

Deficiency  of  ditto 

- 

ib 

Extraneous  Bodies  in  the,  to  ex- 

tract  — 

- 

ib 

Ear-ache,  Indian  cure  for 

- 

373 

wigs,  to  dislodge  from  the  Ear 

453 

Earths  and  Ores  containing  Gold 

IZ 

to  assay 

- 

13 

Eau  de  Barbades,  to  prepare 

— 

zOs 

Sans  Pareil  - 

- 

Z79 

Divine  - 

- 

265 

de  Bigarade  — 

- 

269 

dc  Luce  - 

- 

484 

dc  Cologne  - 

- 

340 

Eau  dc  Melisse  des  Carmcs 

— 

340 

dc  Bouquet,  to  make 

- 

34 1 

ECONOMY,  RURAL  AND  DOMES* 

TIC  • - 

- 

713 

Edge-tools,  from  Cast-iron  and  Steel, 

to  make  - 

- 

36 

Eels,  to  pot  - 

SOI 

INDEX, 
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Page 

Page.  % 

, Restorative  Balls  after, 

Page. 

Eggs,  qualities  of,  - 

- 

535 

to  lay  the  Design  upon  the  Plate 

138 

Borses 

5 7* 

Glare  of,  to  make 

- 

95 

Rembrandt’s,  white  Varnish  for 

140 

Broken  Wind,  Pectoral  Balls 

and  Bacon,  artificial 

• 

30 6 

Callot’s  soft  - 

- ib 

for  — , 

— 

573 

To  preserve  - 

730, 

793 

Salmon’s  — 

ib 

Surfeit,  Mange,  &c.,  Alterative 

Electrical  Machinery,  Cushions 

of, 

Parisian  — 

- ib 

Balls  for,  — — 

ib. 

Alloy  for  - 

- 

16 

Lawrence’s  - 

- 141 

Profuse  Staleing,  Restorative 

Elephant’s  Milk,  to  prepare 

- 

266 

Le  Bosse’s  hard  — 

— ib 

Balls  for.  — 

— 

ib. 

Embroidery,  to  (lean 

- 

182 

To  blacken  the  Varnish 

• ib 

Astiingent,  — 

— 

ib. 

Emetic  draught,  to  prepare 

— 

497 

To  prepare  Box-wood  for 

- 143 

Worms,  Mercurial  Ball  for 

ib. 

ENAMELLING,  art  of 

... 

129 

Engravings  on  Glass,  to  transfer 

124 

Drink  for,  — 

— 

ib 

On  Glass  Vessels,  to  prepare  the  Flux 

132 

Eruptions  of  the  Skin,  Ointment  for 

369 

Purging  Ball  for, 

— 

ib. 

Eaamel,  to.  Dial-plates 

... 

130 

and  Pimples 

- 558 

Stomach  Drink  after  expul- 

Purple,  used  in  the  Mosaic  Pictures 

Essence  of  Cedrat,  to  obtain 

- 273 

sion,  — 

— 

ib. 

of  St.  Peter’s  at  Rome 

Hl 

ib. 

Common 

ib 

the  Staggers,  Balls  for, 

— 

5 74 

White,  far  Porcelain 

... 

ISI 

Lavender  - 

— ib 

Convulsions,  Clyster  for. 

ib. 

ditto  for  Metals  and  finer  Works  ... 

ib. 

Neroli  — 

- 274 

Gripes  in,  to  Cure, 

— 

ib. 

New,  for  Porcelain  ... 

ib. 

Essential  Oils  (See  Oils) 

- 273 

do.  further  treatment. 

57S 

Red  (rich)  ... 

... 

ib. 

Etching,  directions  for 

- 137 

Surfeit,  or  bad  coat  in, 

to 

Black,  to  make  ... 

... 

132 

Etch,  to,  upon  Glass  — 

- 145 

Cure,  — 

— 

57<5 

Brown  M ... 

... 

133 

Ether,  to  make  - 

- 258 

Urine  Balls  for. 

— 

ib. 

Blue  ~ ... 

... 

132 

Exercise,  advantages  of 

- SSI 

Feet,  to  cure  Diseases  in, 

577 

Green  ... 

... 

ib. 

Riding  and  Walking 

- ib 

do.  Prevention,  — 

— 

ib. 

Olive 

.. 

ib. 

after  Meals 

- ib 

Lameness  in,  Remedy  for, 

578 

Purple 

... 

133 

different  kindsof 

— ib 

Thrush  in  the  Feet,  to  cure, 

ib. 

Rose-coloured 

... 

ib. 

Standing  and  Sitting 

— ib 

Shoeing, in  Winter, 

— 

ib. 

White 

H. 

132 

Eye- waters,  Collyria,  or,  to  prepare 

375 

to  prevent  the  feet  from  ball- 

Yellow  .. 

... 

ib 

lids,  Inflammation  of  the,  reme- 

ing  with  Snow, 

— 

ib. 

Modes  of  application 

... 

133 

dy  for  — 

- 37<5 

the  Mange,  Ointment  for. 

ib. 

Enamels,  opake,  to  prepare 

... 

57 

Snuff,  to  prepare 

ib 

do.  Liniment  for. 

— 

579 

Material  for 

131 

sight,  to  preserve  the 

- 554 

Eye- water,  for,  — 

— 

ib. 

Coloured,  cautions  to  be  observed 

Inflammation  of  the  Lungs, 

ib. 

in  making  _ 

134 

Sprains,  Embrocation  f.  r, 

ib. 

general  Method  of  making 

ib 

■p 

do.  Bracing  Mixture  for, 

ib. 

Black  with  Platnia,  to  obtain 

«— . 

ib. 

F. 

Bleeding,  Paste  to  stop, 

ib. 

called  Niello,  to  make 

ib. 

Scratched  Heels,  Ointment  for 

ib. 

to  Paint  in  _ 

ib. 

Greasy,  do.  do. 

580 

Encaustic  Painting,  Compound  for 

FAINTING  Fits,  remedy  for 

473 

Strains  in  different  parts,  Em- 

receiving  colours  used  in 

- 

86 

Fallow,  to  conduct  a 

- 654 

brocatinn  for,  — 

— 

ib. 

Engrave,  to,  on  Stone 

- 

120 

Quantity  of  Dung  for 

- 665 

Canker  in  the  mouth,  Mixture 

on  Wood  — 

- 

145 

Time  of  spreading  the  Dung 

for,  — — 

— 

ib. 

on  Copper 

- 

139 

for 

ih 

Cattle 

Distemper  among. 

— 

581 

on  Chiar*  Oscuro 

I4f 

Intermediate  Dunging  for  ib 

Cows, 

Tar  water,  for,  — 

— 

ib. 

in  Alto  Relievo 

r* 

ib 

Fanners  for  cleaning  Corn  from  Chafl 

661 

Garget  in,  to  cure. 

— 

582 

in  Mezzo  Tinto 

- 

143 

Fasting  Day’s  Dish,  to  make 

- 309 

Red  Water  in,  to  cure, 

ib. 

in  AquaTinta 

- 

US 

FARRIERY  — 

68 

Scouring  in,  to  cure, 

— 

ib. 

on  Precious  Stones 

- 

146 

Cattle,  Wounds  in,  to  cure. 

— 568 

Swelled  with  green  food, 

ib. 

on  Steel  — 

- 

ib 

Soresand  Bruises, 

— 569 

Treatment  of,  — 



ib. 

ENGRAVWG 

- 

I3<5 

Treatment,  &c., 

— ib. 

Colds  of  every  description. 

Different  modes  of  — 

- 

ib 

Bleeding  in  general, 

— 5 70 

in, to  cure,  — 

589 

To  choose  Copper  for 

- 

*43 

Purging,  — 

— 571 

Purging  Drink  for, 

— 

ib. 

Etching  — 

- 

136 

Horses,  Purgative  Balls  for, 

— ib. 

Neat,  to  cure  the  Jaundice 

Materials,  &c. 

- 

ib 

do.  drinks,  — 

— ib 

in,  — 

— 

590 

to  lay  on  the  Ground 

ib 

Cough  Drink  for. 

— ib. 

Inflammation  of  the  Brain, 

to  trace  the  Outlines 

— 

ib 

Fever  Ball  for, 

— 572 

method  of  cure, 



ib. 

Directions  for 

- 

137 

Fevers,  Powerful  Mixture 

lluvcn,  or  Blown  in. 

to 

to  eat  in  the  Work  with 

for,  — 

— ib. 

cure,  — 



591 

Aqua-rortis 

- 

ib 

InflammatoryFcvcr,  Drink 

do.  Cordial  Drink, 



\bi 

Tools,  to  wet  and  temper  the  Graver  138 

for,  — 

— ib. 

Swimming  in  the  Head, 

to 

To  hold  the  Graver  - 

ib 

Jaundice,  Purging  Ball  for,  ib. 

cure,  — 

— 

U> 
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Page 

Page. 

Cows,  Sudorific  Drink  for, 

— 

592 

Flatulency,  remedy  for 

- 

3»7 

Friction  of  tfcc  Body  use  of 

_ 

5*2 

Feathers,  to  cleanse  from  Animal  Oil 

IB2 

Flax,  tocultivate  - 

- 

704 

Frost-bitten  parts, treatment  of 

44 1 

to  Dye  Green 

- 

167 

to  prepare  the  Ground  for 

ib 

Fruits,  Time  tor  gathering 

044 

Blue  and  Red 

ib 

Quantity  of  Seed  for 

- 

ib 

Orchard,  together 

- 

04  5 

Feet,  to  keep  them  Dry  — 

- 

553 

and  Seed,  to  save  the 

- 

ib 

Green,  to  preserve 

. 

it> 

Cold,  to  prevent,  at  night 

- 

ib 

Method  of  Watering 

- 

ib 

Ripe  - 

_ 

ib 

Females,  Cautions  to,  whose  Clothes 

Dressing,  Mr.  Lee’s  Invention  for 

70S 

Various'Sorts  of 

_ 

646 

catch  fire  - 

563 

Flies  to  remove,  from  Rooms 

- 

731 

to  store  - 

- 

ib 

Diseases  peculiar  to  (Sec  Dis. 

Flour  Paste,  to  make  - 

- 

777 

to  preserve  - 

- 

04  7 

cases),  — - 

422 

New  Seconds,  of  bad  quality, 

for  Carriage,  to  pack 

. 

648 

Fermentation  by  various  means  - 

21  5 

to  improve  - 

- 

732 

to  paint,  in  Water-colours 

98 

of  Yeast,  to  manage 

197 

to  preserve  — 

- 

ib 

Frumenty,  a Dish  of,  to  make 

309 

to  accelerate  — 

ib 

Moist  to  correct 

- 

ib 

Fuel,  cheap,  to  n ake 

. 

730 

to  check  a too  rapid 

ib 

if  adulterated  with  chalk 

- 

789 

Fulling  Cloths,  Woollens,  &c 

175 

Vinous  — 

- 

*223 

Flowers  for  Distillation,  to  preserve 

2 7G 

Furnace,  Portable,  to  use  a 

. 

254 

Spirituous 

- 

ib 

to  preserve  — 

- 

O47 

Fixed,  to  build 

- 

255 

of  Wine,  to  stop  the 

244 

to  grow,  in  Winter 

- 

641 

Sand-heat,  to  make  a 

- 

ib 

Fever,  common  Typhus,  Remedies  for 

403 

to  remove,  in  Summer 

ib 

Furniture,  Varnished,  to  polish 

53 

Malignant,  Treatment,  & c. 

404 

Bulbous-rooted,  to  hasten 

- 

Paste,  to  make 

- 

54 

Yellow  or  West  India,  Rerrtc 

the  Blowing  of 

- 

642 

Oil 

- 

55 

dies  for  - 

- 405-6 

Faded,  to  restore  - 

- 

ib 

to  dean 

- 

785 

Prevention  of 

- 

406 

to  dry  - 

- 

034 

Putrid,  Treatment  of 

_ 

473 

to  paint  in  water  colours 

- 

98 

G. 

■4 

Scarlet  — 

_ 

4O6 

Flower. Sun,  to  cultivate  the 

— 

641 

Malignant  ditto 

_ 

407 

to  economise  the  -* 

- 

io 

GALL-STONES,  to  remove 

- 

470 

Low  Nervous  - 

_ 

473 

Seeds,  to  preserve 

- 

642 

Gallipot  Varnish,  to  make 

46 

Bilious,  in  Children 

- 

444 

Flute  Kcy-vahcs,  Alloy  for 

- 

14 

Mastic,  for  grinding 

Miliary,  Treatment,  &c. 

407 

Flux,  Remedy  for 

- 

391 

Colours 

- 

ib 

Milk,  remedies  for 

_ 

42G 

Metallic  composition  of  - 

5 

Gardeners,  Practical  Directions  to 

• 

649 

Puerperal  — 

_ 

4 30 

Crude,  or  White 

- 

ib 

Gardens,  to  water 

612 

Filberts,  to  preserve 

- 

G47 

Black 

ib 

to  choose  the  best  Soil  for 

GO  I 

Filtering  Bag,  to  make  a — 

251 

Cornish  reducing 

- 

0 

to  prepare  Hot  Beds,  Manures 

Vessels  — 

_ 

543 

Refining 

- 

ib 

and  Composts  for 

ib. 

Fining  of  Wines  — 

— 

249 

Foils,  to  prepare  — 

- 

21 

to  form  Dung  Beds  for 

602 

. Spirits  - 

- 

263 

Copper  for  — 

- 

ib 

to  make  Composts  for  Manure 

ib 

Finings,  to  make  and  apply 

- 

250 

to  whiten  — 

- 

ib 

Mould 

6C3 

of  White  Wines  and  Spirits, 

for  Crystals,  Pebbles,  or  Paste 

1 

Plants 

ib 

to  force  down  the 

_ 

ib 

to  give  the  Lustre  and  Play 

to  prepare  Composts  for 

R> 

Fires,  Recent,  to  extinguish 

_ 

795 

of  Diamonds  - 

- 

ib 

GENERAL  RULES  FOR  PRESERV- 

to  escape  from  — 

_ 

ib 

to  colour 

- 

22 

1NG  HEALTH, 

— 

544 

Fire-escape,  Nursery  — 

_ 

566 

Liquid  for  silvering  Glass 

Sir  R.  Phillips’s  Rules, 

“ 

ib. 

Approved  - 

_ 

ib 

Globes  — 

- 

17 

Dr.  Boerhaave’s  do. 

— 

ib. 

Fire  Shields, use  of  - 

_ 

562 

Fomentations,  to  apply 

- 

485 

Clothing,  — 

— 

ib. 

Guards  — 

_ 

565 

Decoction  for 

- 

ib 

Flannel,  — 

— 

ib. 

Fires  in  Distilleries,  to  extinguish 

257 

Anodyne 

- 

486 

Stocking — Hats,  — 

— 

54<5 

to  prevent  and  Escape  from 

sr  0 

Food,  Animal  and  Vegetable,  to  pre- 

Ventilation — 

ib. 

to  Escape  from  — 

_ 

5C6 

serve,  by  heating  in  well-closed 

of  Churches, 

— 

547 

Improved  mode  of  extinguishing 

Vessels  - - 

- 

795 

of  Houses, 

— 

ib. 

Chamber  Lights 

_ 

5^1 

choice  of  - 

- 

53« 

Burying  in  Churches,  &c. 

— 

ib. 

To  extinguish,  in  Chimneys 

ib 

Animal  and  Vegetal  1c 

- 

553 

Fumigation,  &c.  — 

““ 

ib. 

Effectually 

ib 

Qualities  of 

ib 

Noxious  Vapours,  — 

548 

in  Manufactories,  Security 

Fowls,  treatment  of  - 

- 

582 

to  dissipate  do  in  Wells, 

&C. 

ib. 

against  — 

562 

qualities  of  - 

- 

535 

to  protect  Gilders,  Jewellers, 

&c. 

in  Hay-stacks 

ib 

to  dress,  with  the  Flavour 

from  the  effects  of  Charcoal 

ib. 

Extinguishing  Cloth  for 

_ 

565 

of  Game  - 

- 

306 

to  prevent  lamps  from  proving 

Fish,  qualities  of  — 

_ 

53  5 

Wild 

- 

ib 

pernicious  to  Asthmatic  persons 

549 

Fish  Bones,  remedy  on  swallowing 

44  7 

Fractures,  treatment  of 

- 

363 

to  disinfect  substances  of  the  plague 

in. 

Fiscula,  remedy  for  — 

39  2 

Compound 

- 

in 

to  protect  Gilders  from  tnc  effects 

Flannel, use  of  - 

- 

54  3 

Fresco, to  paint  in 

- 

70 

of  Mercury  — 

ib. 

INDEX 


i Geneva,  English)  to  make  . 
i Gentian  Water,  Compound,  to  make  . 

Compound  Infusion  of 
■ Gild  Glass  and  Porcelaine,  to  ... 

Leather,  to 

Writings,  Drawings,  &c.  on  Paper, 
or  Parchment  ... 

the  edges  of  Paper,  to 
Silk,  Satin,  Ivory,  &c.  by  Hydrogen 
Gas 

on  Wood  with  Oil,  to  ... 

by  Burnishing,  to  ...  ... 

Copper,  8c c.  by  Amalgam,  to 
Steel, to 

Copper,  so  as  to  be  rolled  out  into 
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262 

284 

386 

23 

24 

ib 

ib 

25 
ib 
ib 

26 
ib 


Tape. 

Glass,  to  make  frit  for  . • 764 

to  bring  Pearl  Ashes  to  the  highest 
degree  of  purity  . . 765 

to  purify  Pearl  Ashes  for  the 

manufacture  of  Mirrors  . ib 

GLASS  AND  PASTES  TO  IMITATE 
PRECIOUS  STONES  . . 766 

Best  and  hardest,  for  receiving  Co 

lour  . . ib 

Ditto  softer  . . ib 

Soft,  for  receiving  Colours  . ib 

Hard,  of  a full  blue  Colour  , 767 

Paste  of  ditto  . . ib 

Hard,  resembling  the  Sapphire  . ib 

Cheaper  ditto  . . ib 


sheets  ... 

... 

27 

Paste  resembling  the  Sapphire 

ib 

in  Colours,  to 

ib 

Hard,  ditto, by  means  of  smelt 

ib 

Iron  or  Steel,  with  a solution  of  gold 

28 

Hard,  resembling  Eagle  Marine 

ib 

by  dissolving  gold  in  Aqua-regia, 

to 

ib 

Paste  for  ditto 

ib 

by  Amalgamation,  to 

ib 

Hard,  of  a gold  yellow  Colour 

ib 

. GILDING 

... 

23 

Paste  of  ditto 

ib 

Gold  powders  for 

26 

Hard,  resembling  the  Topaz7 

ib 

^Grecian 

... 

28 

Paste  ditto 

7G8 

MBrdant  Varnish  for 

48 

Glass  resembling  the  Chrysolite 

ib 

Metal  ~ 

... 

19 

Paste  ditto 

ib 

for  common  Jewellery 

ib 

Hard  resembling  the  Emerald 

ib 

I Gin  to  prepare,  a3  in  Holland 

... 

261 

Paste  ditto 

ib 

Rectincazion  into  Hollands 

... 

ib 

Hard,  of  a«*eep  purple  Colour 

ib 

Ginger  Beer,  to  make  ...  290 — 79O 

Paste  ditto 

ib 

Drops  _ 

330 

Hard,  resembling  the  Amethyst 

ib 

Bread,  plain 

... 

322 

Paste  ditto 

ib 

To  candy 

328 

Ditto  resembling  the  Diamond 

ib 

’ CL  A 3S  AND  PORCELAIN,  TO  PAINT 

Hard,  perfectly  black 

ib 

AND  STAIN  _ 

122 

Paste  ditto 

ib 

to  draw  on  ... 

... 

124 

White  Opake 

769 

Globes,  liquid  foils  for  Silvering 

17 

Paste  of  an  Opake  whiteness 

ib 

to  ornament,  in  imitation  of  En- 

of  ditto  formed  by  Arsenic 

ib 

graving  ~ 

M 

758 

Hard,  or  Paste,  formed  by  Calx  of 

to  break,  in  any  required  way 

... 

ib 

Tin  or  Antimony 

ib 

to  Varnish  M 

57 

Semi-transparent  White,  and  paste 

to  Etch  upon 

145 

resembling  the  Opal 

ib 

Simple  Method,  as  applied  to  Ther- 

fine  Red,  resembling  the  Ruby 

ib 

mometers 

— 

146 

Paste  ditto 

ib 

Jars,  to  make  them  resemble  China 

796 

Cheaper  ditto 

77O 

to  Manufacture 

759 

Hard,  resembling  the  Garnet 

iL 

for  Looking-GUjs  Plates 

761 

Paste  ditto 

ib 

Crown  or  best  Window 

762 

Hard,  resembling  the  Vinegar  Gar 

Cheaper  kind  of  ditto 

ib 

net 

ib 

Common  or  Green  Window 

ib 

Paste  ditto  . 

ib 

Best  phial 

ib 

Fictitious  or  Counterfeit  Lapis  La 

Common  ditto 

ib 

zull 

ib 

Green,  or  br>ttle  . 

lb 

Resembling  red  Cornelian 

771 

Ditto  with  Scoria 

ib 

Pa*»c  ditto  ... 

ib 

the  most  perfect  Flint 

7G3 

Hard,  resembling  white  Cornelian 

ib 

cheaper  Composition  of 

ib 

Paste  ditto  ... 

ib 

oust  German  Crystal 

ib 

Hard,  or  Paste  resembling  the  Tur- 

to Anneal 

764 

quoise  Stone  ...  ... 

ib 

to  polish  and  grind 

ib 

Bro  vn  Venetian, with  gold  Spangles 

ib 

Glasses,  Optical,  to  polish 
Glaziers,  cautions  to  ...  M 

Glazings  for  Earthen  Ware,&c. 

Gloves,  to  tan  skins  in  white  for 

to  cleanse,  without  wetting  ... 
to  wash  gentlemen’s  ... 

to  dye,  different  colours  ... 

Glue,  portable,  to  make  - 

To  resist  moisture  - - 

Parchment  — 

Strong  compound  - 

Isinglass 

Gnats,  stings  of,  remedies  for  the 
Goats’  Flesh,  qualities  of 

Skins  in  Oil,  to  prepare 
Godfrey’s  Cordial  for  children 
Gold,  Ores  and  Earths  containing,  to 
Assay  ..  ... 

mixed  with  Martial  Pyrites,  hu- 
mid Assay  of 
solder, to  prepare 
with  Platinum,  useful  Alloy  of 
ring,  to  prepare  ...  ... 

from  35s.  to  40s.  per  ounce 
Manheim,or  Similor 
powders  for  Gilding,  to  prepare 
to  dissolve,  in  Aqua-regia  ... 
amalgam  of,  in  the  large  way 
yellow,  to  heighten  the  colour  of 
green  and  red  ditto 
to  separate,  from  gilt  Copper  and 
Silver 

chemical  test  for 

cordial,  to  make  ...  ... 

Gout,  remedies  for  ...  — 

Rheumatic 

- - - ■ — Wash-leather  Waist- 

coats 

■ ■ — Shampooing  Steam 

Baths 

— Persian  bathing  pro- 
cess ,*  ... 

Stomachie  Tincture  for 
Chelsea  Pensioner’s  remedy  for 
Cordial,  to  make  ... 

Portland  powder  for 
Liniment 

Pradicr’s  Cataplasm  for 
Gooseberries,  qualities  of  ... 

to  preserve 

Gooseberry  Cheese,  green,  to  make 
Grain,  to  preserve,  front  Vermin 

to  sow,  by  ribbing  , 

damaged,  to  correct 

Grass,  cut,  for  Ilay,  to  manage  . 

Graft  Trees,  to  . . 

Grafting,  M ttcrials  used  in  • 

Clay,  to- prepare 
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77<5 

777 

ib 

ib 
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4-52 

534 

597 

490 

12 

*3 

20 
ib 

21 
ib 
ib 

20 

28 

ib 

29 

30 

31 

790 

270 
• 39G 

395 

lb 

ib 

396 

397 
ib 
lb 
ib' 

398 
ib 

538 

340 

312 

698 

679 

ib 

712 

507 
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ib 
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Orafting,  Whip,  to  perform 

608 

HEALTH  OF  THE  POOR  — 

549 

Cleft 

ib 

Exercise,  — 

— 

SSI 

Crown  • 

609 

Riding  and  Walking 

— 

ib. 

Saddle  • 

:b 

Exercise  after  Meals 

— 

ib. 

Side  . 

ib 

Different  kinds  of  Exercise, 

— 

ib 

Shoulder,  or  Chink 

ib 

Reading  during  a Walk 

— 

ib. 

Root 

ib 

Dancing  — — 

— 

i . 

Grape  House,  new,  speedy  mode  of  sto- 

Riding  in  a Carriage 

— 

552 

r.!ng  a 

623 

Sailing  — 

— 

ib. 

Grapes,  to  mature,  by  incision  of  the 

Reading  aloud  — 

— 

ib. 

Vine  Bark 

624 

Wind  Instruments  — 

— 

ib. 

to  prevent  their  dropping  off 

625 

Friction  — 

— 

ib. 

to  retard  the  Sap  . 

ib 

Standing  and  Sitting  — 

— 

5S3 

to  protect,  from  Wasps 

ib 

Getting  Wet  — 

— 

ib. 

to  preserve  • 

649 

Precautions  in  removing  from  a 

Gravel  Walks,  to  make 

601 

Ilot  to  a Cold  situation 

— 

ib. 

Gravel,  remedies  for  the  • 

471 

To  keep  the  feet  dry 

— 

ib. 

Gravy  Cakes,  to  make  • 

317 

To  prevent  cold  feet  at  night 

ib. 

Green  House,  to  make  a • 

004 

To  prevent  the  effects  of  drinking 

Grind-stones,  to  make 

- 

798 

cold  liquors,  in  warm  weather. 

Grottoes,  embellishment  of 

- 

707 

or  when  heated  by  exercise 

— 

5 54 

Gruel,  Water,  to  make 

4 09 

To  remedy  the  effects  of  Dram- 

Gum,  Elastic,  to  dissolve  • 

58 

drinking  — 

— 

ib. 

Arabic,  Mucilage  of 

498 

Effects  of  Temperance 

— 

ib. 

Emulsion  • 

ib 

To  procure  Sleep  — 

— 

ib. 

Efficacy  of  . 

528 

To  relieve  Head-ache  in  Bed 

— 

ib. 

to  make  a Solution  of 

94 

The  Air-bath  — 

— 

ib. 

Benzoin,  Oil  of,  to  obtain 

275 

To  preserve  the  Eye-sight 

— 

ib. 

Oun  Barrels,  to  brown 

53 

Use  of  Spectacles  — 

— 

555 

Gunpowder,  to  make 

791 

Plate  of  Green  Glass 

— 

ib. 

Cosmetics  — 

— 

55<3 

H. 

The  Teeth  — 

— 

ib. 

Picking  the  Teeth  — 

— 

ib. 

Tooth  Powders  — 

— 

ib. 

HAIR,  honey  water  for  the 

... 

289 

Loose  Teeth  — 

— 

ib. 

Red,  to  dye  black  ... 

... 

166 

Foul  Teeth  — 

— 

ib. 

Colour  of,  to  change  the 

... 

ib 

Cleansing  the  Teeth 

— 

ib. 

Horse,  to  dye 

... 

ib 

To  clean  *nd  preserve  the  Teeth 

ib. 

Hams,  smoked,  qualities  of 

... 

534 

Diseases  of  the  Teeth,  &c. 

— 

ib. 

To'salt 

... 

337 

Eruptions  and  Pimples 

— 

558 

Hangings,  to  restore  ... 

... 

185 

Warts  — — 

— 

ib 

Harrowing,  best  method  of 

.. 

658 

To  prevent  bad  toe-nails 

— 

ib. 

Harrows,  to  construct  ... 

... 

ib 

To  prevent  Corns  — 

— 

ib. 

Harrowgate  Mineral  Water,  use  of 

542 

Means  of  attaining  longlife 

— 

56© 

Hartfell  ditto 

... 

ib 

Heartburn,  remedies  for 

... 

389 

Hartshorn  Jelly,  to  make 

... 

332 

Heat,  excessive,  or  strokes  of  the  5un 

, to 

Hats,  to  dye  ... 

... 

166 

guard  against 

48O 

t»  preserve  ...  ... 

... 

788 

Heating,  to  preserve  animal  and  vegetable 

choice  of  ... 

... 

546 

substances  by, in  well-closed  vessels 

795 

Hay-making,  best  method  of 

... 

7 1 1 

Hedges,  Thorn,  to  plant 

... 

72  f 

Jlay-making,  in  Yorkshire,  mode  of 

712 

Young,  to  protect 

ib 

Cut  grass  for,  to  manage 

ib 

Hedgc-IIog,  usefulness  of  the 

... 

O99 

Hay  Stalks,  to  prevent,  from  taking  fire 

562 

Hemp,  to  cultivate 

... 

702 

Head- Ache  in  bed,  to  relieve 

5 54 

to  prepare  the  ground  for 

... 

ib 

Health,  preservation  of,  on  Shipboard, 

Quantity  of  seed,  &c.  for 

... 

ib 

(See  Ships) 

... 

505 

Method  of  Sowing  ... 

... 

ib 

of  soldiers,  preservation 

of 

After  Culture 

703 

(See  soldiers)  ... 

521 

process  of  Grassing 

- 

ib 

INie. 

Hemp,  to  fix  » Mii'eral  yeHov  on  154 

Hcrrisgs,  to  use,  ecortomitally  „ 311 

*o  cure  M,  _ 72® 

Hiccup,  to  remove  the  « 389 

Hides  or  Skins,  to  tan  ...  591 

Hodge-Podge,  a tureen  of,  to  m<ace  ...  313 
Hops,  to  cultivate  ...  ...  79 (5 

the  Soil,  &c  for  ...  ...  ib 

to  plant  ...  ...  ib 

to  choose  ...  ...  707 

Seasons  for  planting  ...  ib 

to  form  a new  plantation  of  ...  ib 
Ground,  to  take  up  ...  ib 

Extra  works  for  708 

Manure  for  the  Culture  of  ...  ib 

to  pick  ...  ...  ib 

to  dry  and  bag  ...  ...  709 

to  dress  ...  ib 

to  pole  ...  w 710 

to  tie  and  gather  ...  ib 

Gentian  root,  substitute  for  *.  794 

Honey  of  Roses,  to  prepare  ...  494 

Water  for  the  Hair  ...  ...  289 

to  manage  ...  ...  741 

to  lake,  without  destroying  the 

Bees  ...  m 742 

to  clarify  ...  ...  338 

Horehound,  medical  virtues  of  ...  503 

Candied,  to  make  ...  378 

Horn,  to  dye,  various  colours.  ...  1 71 

Hoi se?,  diseases  of,  (see  Farriery)  ...  568 

Rules  for  feeding,  with  straw  715 

to  bring,  out  of  a sta  le  on  fire  788 

HORTICULTURE  ...  ...  601 

Hooping-Cough,  remedies  for  44I 

Regimen,  &c.  ...  442 

Hunger  and  Thirst,  remedies  for  ...  526 

to  restore  famished  persons  ...  529 

Cautions  respecting  ..  53! 

HUSBANDRY  ...  65O 

Implements  of  ...  ...  65J 

Hydrophobia,  Spanish  remedy  for  451 

to  prevent  ...  ...  4J3 

Treatment  of,  after  Ab- 
sorption of  the  poison  434 

Efficacy  of  Salt,  and  Salt 
Water  ...  ...  455 

ditto  of  Oxymuriatic 

Acid  M ib 

ditto  Broom  Tops  lb 

ditto  Skull  Cap  4$6 

ditto  Poke  Root  ib 

Dubcrnard’s  treatment  of  ib 

Signs  of  _ M ib 

Hydrometer,  Fahrenheit’s  - 775 

Hypochondriasis,  treatment  of  4 7* 

in  cases  of  Convulsion* 
or  Spasms  « ib 
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I. 

Page. 

'SCt,  to  make.  * 729 

from  a powder,  to  procure,  • ib 
Cream, to  maxe,  . .332 

House,  Portaoie,  to  make  a . 729 

for  Culinary  purposes,  to  produce,  ib 
Undosures,  to  form,  . . 720 

Hndiar.  Shields,  to  prepare  Varnish  for,  Gl 
Undigo  for  Dyeing,  to  prepare,  . 165 

1 inflammation,  inordinate,  to  diminish,  361 
various  remedies  for,  . . ib 

in  the  Bowels,  remedy  for,  . 393 

I INFLAMMATORY  DISEASES,  Treat- 
ment of,  . 390 

INJURIES,  EXTERNAL, Treatment  of,  361 


INDIGESTION  AND  DEBILITY,  treat- 


ment  of, 

38s 

Cordial  Confection 

ib 

Compound  Tincture  of  Cardamoms 

ib 

Stomachic.  Elixir 

ib 

- - Draughts 

389 

Gentian  Wine  . 

38s 

Chalybeate 

380 

Stomachic 

ib 

Compound  infusion  of  Gentian 

ib 

Powerful  Tonic 

ib 

- for  debility  of  the  Stomach 

ib 

Stomachic  Aperient  Pills 

ib 

Tonic  Draught,  in  cases  of  great 

debility, 

ib 

for  general  debility  of  the  system  ib 

Dr.  Bailey’s  prescription  for. 

388 

Aberoe*.  hy  ’s. 

ib 

Dr.  Babington’s, 

ib 

Dr.  Gregory’s, 

ib 

To  remove,  flee.  afteT  eating, 

ib 

To  remedy  Flatulency 

ib 

Dr.  Reece’s  remedy  for  do. 

387 

Night-mare,  remedies  for. 

ib 

The  common  Hicii/p  , 

389 

Digestive  Pills 

ib 

To  improve  digestion  . 

• 

ib 

To  restore  the  Appetite 

ib 

Aloetic  and  Asafcetida  Pills 

ib 

for  Heartburn 

90 

l meets,  remedies  for  the  bites  and  sting3 

of,  , 

452 

astrument*.  Wind,  cautiensrespccting, 

552 

Musical,  to  stain. 

169 

ntermer.t,  premature,  Cautions  against, 

481 

. atoxicatipn,  to  dispel, 

449-81 

Insensibility  from. 

472 

Apparent  death  from, 

lb 

Various  remedies  for, 

ib 

MK3,  &<• 

353 

Ink,  Common  B»ack,  to  make, 

ib 

ihining  — 

— 

ib 

Page. 


Ink,  the  best,  — - 

— 

353 

Indelible,  without  galls, 

ib. 

Indestructible,  for  resisting  the 

action  of  corrosive  substances 

354 

powder,  the  best. 

— 

ib. 

do  for  immediate  use 

— 

ib. 

Exchequer,  to  make. 

— 

ib. 

Red,  do. 

— 

ib. 

do.  from  Vermilion, 

— 

355 

do  Permanent, 

— 

ib. 

Green  wiiling,  to  make, 

— 

ib. 

Yellow,  — 

— 

ib. 

Blue,  — 

— 

ib. 

Copper-plate  Printers’ 

— 

ib. 

Printers’  — 

— 

3 56 

Fine  black  Printing, 

— 

ib. 

Best  do.  — 

— 

ib. 

Good  Common  do. 

— 

ib. 

Piintcrs*  Red, 

— 

357 

do.  Blue,  — 

— 

ib. 

Perpetual,  for  inscriptions 

on 

Tomb-stones,  &c. 

— 

ib. 

Indian,  to  make. 

— 

ih. 

do.  substitute  for, 

— 

ib. 

Permanent,  for  markingLincn,ib.  792 

Sympathetic,  — 

— 

ib. 

Nitro  muriates  of  Gold  and  Tin, 

358 

Gailate  of  Iron, 

— 

ib. 

Nitro-muriate  of  Cobalt, 

— 

ib. 

Sympathetic,  — 

— 

ib. 

Sympathetic,  other, 

— 

ib. 

to  prevent  from  freezing  in 

Winter,  — 

— 

359 

to  prevent  mould  in, 

— 

ifi. 

to  take  out  spots  of, 

— 

ib. 

to  make  new  writing  look 

like  old,  — 

— 

ib. 

to  write  on  greasy  paper 

or 

parchment,  — 

— 

ib. 

to  restore  decayed  writings, 

ib. 

to  take  impressions  from 

re- 

cent  Manuscripts, 

— 

ib. 

to  produce  a fac-simile 

of 

any  Writing, 

— 

3CO 

Substitute  for  Copying  Ma- 

chines,  — 

— 

ib. 

to  copy  Writings 

— 

ib. 

to  take  out  Writing 

— 

I84 

Ipecacuanha  Wine,  to  make, 

• 

492 

Iron  Ores,  to  assay, 

. 

0 

Humid  assay  of, 

. 

7 

to  plate,  • 

• 

29 

Vessels,  to  Tin, 

• 

36 

Ore,  to  reduce  into  malleable 

34 

to  Shingle  and  manufacture,  1 

new 

Method,  . 

. 

ib 

to  Weld,  approved  Method, 

. 

ih 

common  hardening  of. 

. 

34 

* N 3 

Page 

Iron,  polished,  to  preserve  from  rust,  780 
Case-hardening  of,  . . ib 

To  convert  into  Steel,  by  cemen- 
tation, . . ib 

Isinglass  Jelly,  to  make,  • . 500 

Isinglass  size  and  glue  . *77  7 

Itch,  Ointment  for,  . . 370 

Ivory,  to  Gild,  • * 25 

to  polish  and  soften,  , 56-IOO 

and  bone  black,  to  make,  . 63 

to  paint  on,  . . 107 

for  Miniatures,  to  prepare,  . ib 

ditto,  to  cut  and  paste,  . . 1G9 

to  sketch  P-ortraits  on,  1 10 

todyu,  different  colours,  . 16S 

mode  of  silvering  791 


j. 


JAM,  Raspberry,  to  make,  • . '333 

Strawberry,  . ib 

Japan,  Black,  to  make,  . . 52 

Jasmin,  Essence  de,  to  make,  . 341 

Jaundice,  remedies  for,  . . 470 

Jessamine  Water,  to  prepare,  . 279 

Jellies,  see  Confectionary,  . 332 

Jtlly,  Isinglass,  to  make,  . . 500 


Juniper,  Compound  Spirit  of,  to  make,  282 

K. 


KID-SKIN,  to  prepare  • . 597 

Knives  and  forks,  to  clean  . . . 783 

Krumholz  Oil,  to  procure  . . 276 

Kustitien’s  Metal  for  Tinning  . 20 


L. 


LACE,  to  wash,  . . t 7(5 

Veils,  White,  to  clean,  . 177 

Black,  do.  . ib 

Point,  to  clean  and  starch,  . ib 

Gold,  and  Embroidery,  to  clean,  182 
Lamb,  qualities  of,  . . 534 

Lamps,  to  prevent,  being  pernicious  to 

Asthmatic  Persons,  . .549 

Land,  Arabic,  Management  of,  . G75 

Seven  rotations  of  Crops  . 676 

to  apply  Manures  to,  . 675 

Pismires  on  Grass,  to  prevent  the 

increase  of,  , . 697 

to  destroy  slugs  on,  • . G99 

Lands,  Clay,  to  Undor-dr&iu,  . 717 

to  drain,  . • JIB 


814 


INDEX 
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LanJs,  Pit-draining  719 

Bailey's  Directions  for  Draining,  ib 

to  construct  Main  Drains  for,  * ib 
to  fill  drains  for,  . ib 

scapes,,  rules  for  painting  in  Water 
Colours,  . . . 100 

to  prepare  and  select  the  colours  for  ib 
Lamps,  to  trim  and  clean  . . 784 

Lamp  Black,  to  make  paints  from,  . 62 

Superior,  . • 63 

cadoris,  to  assay,  . . 8 

in  the  humid  way,  • • ib 

Chinese  sheet, to  prepare,  . 31 

Red,  to  make,  . .71 

Lcadcn-tree,  to  prepare  the,  . 30 

Lacker  for  brass,  to#preparc,  • 46 

Philosophical  instruments,  . ib 

Gold  coloured,  for  brass  Watch. 

cases,  &c.  . 47 

of  a less  dr\ ing  quality,  . ib 

Lackers  of  various  tints,  to  make,  . 48 

Lavender,  Oil  of,  (Foreign,)  to  obtain,  273 
Essence  of,  . • ib. 

Spirit,  . , 283-492 

Water,  to  prepare,  . 283 

2d  order,  . . ib 

for  immediate  use,  . ib 
perfumed,  . . ib 

Lawns,  to  wash  and  starch,  . .177 

Leather,  to  Gild,  . • 24 

to  render  Water-proof,  * 54 

Chairs,  to  restore  the  blackness  of,  55 
Sheep,  to  prepare,  by  dyeing,  . 594 

Morrocco,  to  manufacture  real,  595 
to  convert  old  Parchment  into,  599 
to  preserve  from  Mould,  . ib 
to  curry,  . . ib 

orocco and  Sheep,  to  dye,  . 600 


in  imitation  of  Morocco,  to  ma- 
nufactu— *.  fromSouth  American 


Horse-hides, 

Russia,  to  Manufacture, 
to  clean,. 

Ltcohes,  application  of,  , 

Lemonade,  portable, 

Lemon  Cordial,  to  make, 

Juice,  preservation  of. 

Peel,  to  candy, 

Water,  to  prepare 
Leprosy,  lotion  for,  * 

Leprous  Affections  of  the  Skin,  to  cure, 
Letters,  to  disinfect  of  the  plague,  , 
Ley,  Saponaceous,  for  Washing, 

Life,  long,  means  of  attaining, 

Life  Boat,  description  of  the. 

Safe  and  readily  constructed, 
General  rules  for  preserving, 

Light,  to  produce  instantaneous  . 


596 

ib 

182 

3<3l 

291 

270 

461 

329 

283 

3^9 

ib 

416 

177 

S<50 

513 

514 
54-1 
791 


Page. 

Lightning,  to  guard  against 

525 

Lozenges,  Opium,  to  make, 

— 

379 

Lime,  to  burn,  without  kilns 

. 

672 

Liquorice,  ditto,  — 

— 

330 

Water,  to  prepare,  • 

94 

Liquorice,  with  Opium, 

— 

ib 

Sulphuret  of,  do.  ; 

: 

173 

Black  Pectoral,  — 

— 

493 

Linen,  to  render,  water  proof,  — 

50  to  72 

White,  — - — 

— 

ib 

Cloth  forScrecns, &c.  tothii 

ken, 

50 

Nitre,  — 

— 

ib 

to  remove  Iron  Moulds  from, 

1 8 1 

Lutes,  to  make,  — 

— 

190 

Mildew  on,  to  take  out, 

— 

183 

to  bleach,  — 

— 

173 

and  Cotton,  to  dye,  blue. 

— 

152 

M. 

ditto,  ditto,  yellow. 

— 

153 

ditto,  ditto,  red  and  sea 

let, 

155 

Maccaroni,  to  make  a dish  of. 

_ 

3»  7 

ditto,  ditto, black, 

— 

ib 

Macaroons,  English,  — 



325 

Lip-salve,  Rose  and  White,  to  make, 

346 

Magnesia,  liquid,  — 



291 

LIQUEURS,  to  make,  — 

— 

265 

Madder  Plant,  to  cultivate  the, 



710 

Anisette  dc  Bourdcaux, 

— 

265 

Use  of,  — — 

_ 

7 1 1 

Creme  dc  Barfiadocs,  real, 

— 

ib 

Mackarel,to  cure,  — 



728 

ditto,  Noyeau  de  Martinique, 

266 

Mahogany,  to  take  stains  out  of. 



184 

ditto,  d’  Orangcofsuperior  flavour. 

26  7 

Malt,  to  make,  — 



193 

Eau  de  Barbades,  — 

— 

265 

to  grind,  — 

— 

194 

ditto,  Divine,  — 

— 

ib 

to  determine  the  qualities  of. 

ib 

Elephant’s  Milk,  — 

— 

266 

to  brew,  4 bushels  of, 



202 

liuile  de  Venus,  — 

— 

ib 

Extract  of,  to  make. 

— 

379 

Liqucdilla  — 

— 

lb 

Liquor,  thick,  sour,  to  recover. 

213 

Marasquinde  Groseillcs, 

— 

ib 

to  vamp,  ■ — 

— 

ib 

ditto,  (French)  a new  Liqueur, 

ib 

Foxing  in,  to  prevent  and 

cure, 

21! 

Ratafia  de  Angelique, 

— 

265 

to  protect  from  electricity, 

213 

ditto,  de  Cafe,  — 

— 

ib 

to  bottle,  — 

— 

219 

ditto,  Cassis,  — 

— - ■ 

ib 

Manganese  Ore,  to  assay, 

— 

5 

ditto,  Cerises 

— 

ib 

Humid  Assay  of, 

— 

6 

ditto,  Chocolit,  — 

— - 

ib 

Manhcim-gold,  or  Similor,  to  prepare. 

21 

ditto,  GrenoM  i. 

— 

266 

Manures,  — — 

601  to  675 

ditto,  Noix  (firou)  — * 

— 

ib 

to  prepare,  — 

— 

601 

ditto, Noyeau,  — * 

— 

ib 

to  manage  dung  upon  light  lands. 

661 

ditto,  d’C'.anges  (Ecorccs) 

— 

267 

heavy  ditto. 

662 

ditto,  ditto,  (flcurs) 

— 

ib 

The  spreading  of  dung. 

— 

663 

ditto,  a la  Violelte, 

— 

268 

Application  of  dung  to  Turnips, 

ib 

Usquebaugh,  — 

— 

267 

ditto,  ditto.  Potatoes, 

664 

Liquid  Paste,  with  drying  Oil,  to  make, 

51 

Manure,  clayey  soils,  to. 

— 

ib 

Liquors,  fermented,  cautions  rcsptt 

ting. 

532 

Quantity  of  dunp  for  fallows, 

— 

665 

Liquorice  Lozenges,  to  make, 

— 

330 

Time  of  spreading  the  dung. 

— 

ib 

Extract  of  t omake, 

— 

33  1 

Intermediate  dunging, 

— 

ib 

Juice  of,  to  prepare. 

— 

ib 

to  increase  the  quantity,  by  soiling, 

666 

Refined,  — — 

— 

ib 

Composts  for,  to  make. 

— 

ib 

LITHOGRAPHY, 

— 

120 

ditto,  Lord  Meadowbank’s 

— 

667 

to  print  designs  with  Porcelain 

to  convert  Moss  into  Dr.  Rennie’s 

plates,  — 

— 

1 2 1 

method,  — — 

— 

668 

to  apply  it,  to  Wood  Er. graving. 

ib 

Use  of  Lime  as  — 

— 

ib 

to  take  impressions  on  pzpcr  from 

Application  of  Marl, 

— 

669 

designs  made  on  stone 

— 

ib 

shelly  sand, 

— 

ib 

Lithographic  pencils,  to  make, 

— 

1 2 I 

clayey  and  stone  marls 

67O 

Stone,  cheap  substitute  for, 

122 

Alga -marina,  or  Sea- 

Litter,  Straw,  as  applicable  to, 

— 

716 

weed, 

— 

ib 

Litmus,  for  Dyeing,  to  prepare, 

— 

I64 

Burning  the  surface  for. 

— 

ib 

Looking  glasses,  to  plate,  — 

— 

16 

Mr.  Curwen’s  meth 

d. 

671 

to  clean 

. 

786 

to  burn  moss  with  the  ashes, 

— 

lb 

Looseness,  to  check,  — 

— 

390 

Use  of  peat,  and  peat  ashes, 

— 

Ib 

Lovagc  Cordial,  to  make,  — 

— 

27O 

coalashc»,  — 

— 

o;» 

INDEX 
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Mxmire.to  decompose  green  vegetables  for,673 

Caudle,  brown. 

• 

500 

Powder,  Chalk, 

• 

482 

Dsc  of  Bone,  — 

— 

ib 

ditto,  white,  • 

ib. 

Dover’s  stidor.  , 

• 

ib. 

Most,  — 

— 

674 

Cerate,  Turners’, 

487 

Emetic, 

. 

ib. 

Various  substances  used  as, 

— 

675 

ditto,  of  Spanish  flies. 

ib 

Sedlitz 

• 

501 

Use  of  Plaster  of  Paris, 

— 

ib 

Cordial,  Godfrey’s,  » 

490 

Purgative  for  Infants,  Mild, 

497 

to  apply  Blubber,  as, 

— 

ib 

Drop,  the  black. 

ib. 

Rosemary,  Spirit  of, 

. 

492 

ditto,  to  bind,  — 

— 

ib 

Draught,  Saline, 

501 

Roses,  Honey  of, 

. 

494 

Manuscripts,  rertovation  of  — 

— 

794 

ditto,  extemporaneous  effervescing, 

ib. 

Infusion  of 

. 

496 

Maps,  wash  colours  for,  to  prepare, 

— 

95 

ditto,  ditto,  chalybeate 

503 

Salop,  to  prepare, 

• 

5 CO 

Marble,  to  get  oil  out  of  — 

— 

788 

Eau-de-Luce, 

484 

Salve,  Lip,  to  make, 

• 

486 

to,  the  edges  of  paper, 

— 

170 

Elixir,  Daffy’s 

490 

Sarsaparilla,  decoction  of, 

495 

covers  of  books. 

— 

ib 

Emetic  Draught 

497 

compound, 

. 

ib. 

to  clean,  — 

— 

182 

Fomentations 

48  5 

Scurvygrass,  Juice  of. 

49<5 

to  colour,  — 

— 

127 

ditto,  decoction  for, 

ib. 

Sloes,  Conserve  of 

403 

to  stain,  red  or  yellow, 

— 

128 

ditto,  Anodyne, 

486 

Soup  for  convalescents,  transparent. 

sco 

to  give,  a blue  colour. 

— 

ib 

Gruel,  water,  to  prepare 

499 

Spearmint,  Infusion  of,  compound, 

496 

to  prepare  Brimstone  in  imitation  of 

129 

Gum  arable,  Mucilage  of 

498 

Squills,  Oxyrnel  of. 

49 

Marine  Spencer,  description  of. 

— 

512 

ditto,  Emulsion, 

ib. 

Syrup  of  Ginger 

ib 

Marmalade,  see  Confectionary, 

— 

331 

Horehound,  Infusion  of, 

503 

Poppies 

ib . 

Mastich,  Greek,  or  Maltha, 

— 

188 

Iceland  Moss,  decoction  of 

ib. 

Squills 

ib. 

Meadows,  to  water,  — 

— 

720 

Isinglass  Jelly,  &c. 

500 

Violets 

ib. 

Meals,  regularity  of,  — 

— 

S3 1 

Lavender  Spirit, 

492 

Tar  Water 

495 

Measles,  sign*  of  the,  — 

— 

412 

ditto,  Water 

ib. 

Tea,  Medicinal 

501 

Treatment  of  the,  — 

— 

ib 

Liniment  of  Ammonia  • 

484 

Tincture  of  Aloes,  compound, 

489 

to  distinguish  Scarlet  fever  from, 

ib 

ditto,  of  Lime  Water 

ib. 

of  Benzoin,  compound 

491 

Administration  of  Opiates, 

— 

413 

ditto,  Compound  Soip 

482 

Catechu 

ib 

to  excite  the  eruption  after  strik- 

Lozenges,  Black  pectoral. 

493 

of  Cinnamon 

489 

ingin,  — — 

— 

ib 

White  Pectoral 

ib- 

Aromatic,  or  compound  do 

ib 

Genertl  regimen  for. 

— 

ib 

ditto.  Nitre  ditto, 

ib. 

Ginger 

ib. 

After  treatment,  — 

— 

414 

Marshmallows,  decoction  of, 

499 

Guaiacum 

491 

Preventive  treatment. 

— 

ib 

Mutton  Broth 

500 

ditto  ammoniated 

ib. 

Measure  of  fluids,  — 

— 

5C5 

Nettles,  Juice  of,  & c. 

503 

Peruvian  Bark 

. 

ib. 

Measuring  glasses  for  fluids. 

— 

504 

Nutmeg,  Spirit  of, 

492 

ditto,  Hux ham’s. 

ib. 

Meats,  &c.  to  boil,  — 

— 

303 

Ointment,  Simple, 

486 

ditto,  Whyte’s, 

. 

ib. 

to  bake,  — 

— 

ib 

ditto  of  Hog’s  Lard, 

ib. 

Rhubarb 

. 

489 

to  roast,  — 

— 

ib 

ditto,  Wax  and  Spermaceti 

. 

ib- 

Compound 

ib 

to  broil,  — 

— 

305 

ditto,  Basilicon  and  yellow 

re- 

Senna 

. 

490 

to  fry,  — — 

— 

300 

siuous, 

ib. 

Balsam  of  Tolu 

. 

491 

MEDICINES,  USEFUL  DOMESTIC, 

482 

Opodeldoc,  Steers *s 

484 

Medicinal  Doses,  Scale  of, 

505 

Almond  Milk,  to  prepare. 

498 

ditto.  Galls, 

ib. 

Medicines,  Purgative,  see  Purgative 

• 376-8 

Ammonia,  pure  water  of. 

492 

ditto,  Cajcput, 

ib. 

for  Worms,  see  Worms, 

• 3B2-S 

acetated 

493 

Opiate  Electuary 

493 

Medlars,  to  preserve, 

— 

647 

Ammoniacum  milk,  &c. 

497 

Panada,  to  make,  . 

499 

Melons,  irregular  growth  of,  to  prevent. 

C34 

Also’  Milk,  Substitutes  for. 

• 

500 

Pcllitory,  Wall, 

503 

to  preserve,  — 

— 

330 

Aniseed,  Compound  Spirit  of. 

492 

Pills,  Aloctic  and  Myrrh, 

483 

Mercurial  Ores,  to  assay, 

— 

10 

Aperient  draught,  mild, 

497 

ditto.  Compound 

ib 

Sulphuretted,  — 

— 

ib 

Balsam,  Riga, 

. 

48  5 

Asafsetfda 

ib. 

Mercury,  to  protect  Gilders  from 

the 

Godhold’s  vegetable 

492 

Plummer’s, 

ib 

effects  of,  — 

— 

540 

of  Honey  • 

. 

490 

Antiblllous,  Lady  Webster’s, 

ib. 

METALLURGY  — — 

S to  30 

Locatelli’s  • 

485 

Plaster,  Adhesive, 

488 

METALLIC  ARTISTS,  DISEASES 

OF 

Bark,  Peruvian,  British  substitute 

Blistering,  Compound, 

ib. 

(Sec  Diseases) 

— 

4H3 

for,  . . 

. 

5C4 

Court, 

ib. 

Ores,  Assaying  of, 

— 

s 

Barley  water  . 

. 

499 

Labdanum,  Compound) 

ib. 

Roasting,  — • 

— 

ib 

ditto  ditto,  compound 

ib. 

Pitch,  Burgundy* 

ib. 

Fluxes  for,  — 



ib 

Beef  Tea,  to  make,  . 

5CO. 

of  Spanish  flics, 

lb. 

Cornish  reducing  flux 

for. 

6 

Camphor  mixture,  to  prepare, 

• 

497 

Powders,  Aloetkjwlth  Iron, 

482 

ditto*,  refining,  — 

— 

ib 

Cataplasm , Mustard, 

• 

486 

Aromatic, 

ib. 

Humid  Assay  of, 



Ib 

Catechu,  Infusion  of, 

49O 

Asarabacca,  Compound, 

483 

Casts  from  Copper  Engrt  viny% 

‘3 

816 
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Injection, 
ditto,  or  Cushions  of  Elctfrieal  Ma- 
chinery, — — 

ditto,  for  varnishing  Figures,  — 
Watering,  or  Fer-blanc  Moire  % 
Metallographical  application  of  fu- 
sible Alloys, 


Page. 

16 

ib 

ib 

31 


— — IS 


METALS, COMPOUND, OR  ALLOYS,  31,22 


Page. 

Mildew,  to  remove,  — 08 3 

to  prevem,  — — - ib 

Miliary  Fever, treatment  of,  407 
remedies  for,  — ib 

Milk,  qualities  of,  — — 534 

and  Water,  relative efficacyof,  528 

ani  Cream,  substitute  for,  731 

and  butter,  to  remove  the  turnip 


Brass,  — — 

— 

ib 

Mineral  Waters,  quantity  of  Salts  in — 

280 

solder  for  Iron, 

— 

20 

Virtues  of,  — 

539 

Bell,  to  prepare, 

— 

18 

Bath,  — 

540 

Bronze,  — 

— 

ib 

Bristol, 

5 39 

Copper,  Blanched, 

— 

ib 

Buxton,  — - 

540 

Fusible  Alloys, 

— 

IS 

Cheltenham,  •— 

54  1 

Gilding,  «— 

— 

19 

Hartfell,  — 

542 

Gold  solder, 

— 

20 

Harrowgate,  — 

ib 

for  common  Jewellery, 

19 

Malvern,  — 

539 

Gun,  to  prepare. 

- - 

18 

Matlock,  — 

540 

Kustitiens,  for  Tinn 

"g» 

20 

Moffat,  — 

521 

Liquid  foils,  for  silvering 

Scarborough,  — 

541 

Glass  Globes, 

— 

*7 

Strathpeffer,  — 

542 

Pewter,  common,* 

— 

14 

Tunbridge,  — 

540 

best,  — 

— 

ib 

MINIATURE  PAINTING  ....  107-20 

hard,  • — 

— 

ib 

Different  Substances  used  in  ... 

1 1 7 

to  prepare,  — 

— 

17 

Choice  of  Brushes 

ib 

Plated,  to  Assay, 

— 

29 

Miniatures,  Ivory  for, to  prepare 

107 

Platina,  Mock, 

— 

18 

Manner  of  Sketching 

108 

Prince’s  — 

— 

ib 

Colours  to  be  employad  in 

ib 

Queen’s  — 

— 

n 

Ditto  in  Sketching  a Fe- 

Silver, imitation  of, 

— 

19 

male  Head 

ib 

Silver  solder  for  Jewel- 

Use  and  advantage  of  Bo- 

lers, — 

— 

20 

dy-colours 

top 

ditto,  plating, 

— 

ib 

to  cut,  and  paste  the  Ivo- 

Solder, common. 

— 

14 

ry  for  ..  ... 

ib 

hard,  — 

— 

ib 

to  Sketch  Portraits 

1 1© 

soft,  — 

— 

ib 

Use  of  the  Magnifying 

for  steel  Joints, 

— 

20 

Glass 

ITT 

Specula  of  Telescopes, 

— 

18 

to  execute  Light-hair  for 

ib 

Statues,  Ancient,  composi- 

to  represent  Velvets  and 

tion  of 

— 

ib 

Satins  of  different  Colours 

I 12 

Tombac,  to  prepare, 

— 

13 

to  paint  White  Feathers 

red,  ditto, 

— 

ib 

for 

H3 

white,  ditto, 

— 

*4 

to  Gild  in  Body-colours 

ib 

Tutania,  or  Britannia, 

— 

19 

to  execute  Linen,  Lace, 

German, 

— 

20 

and  Gauze  ... 

ib 

Spanish,  ditto, 

— 

ib 

to  represent  Pearls  upon 

Engcstroom,  ditto. 

ib 

the  Flesh  &c. 

ib 

Tutenag,  to  prepare, 

— 

15 

Colours  to  be  used  in  sketch- 

Type, — 

— 

14 

ing  from  nature  ... 

ib 

White,  — 

— 

I 5 

Sketching  from  Nature 

ib 

common  hard, 

— 

ib 

to  adjust  the  Drapery 

H5 

Yellow  dipping,  — 
Gold  (ring) 

•— 

I 2 
21 

to  ©*ecHitc  the  Back- 
^•Irbund 

IIS 

from  35  to  40  per  oz- 

ib 

Primitive  Colours,  and 

ditto, (Manhcim)  or  Similor, 

ib 

their  Combinations 

ib 

to  clear  all  sorts  of. 

— 

1 8-j 

Discovery  of  new  substances 

Wheat,  — 

682  l 

by  modern  Painters 

ib 

To  lay  body  colours  on  the  palette 

•*35. 

Mint,  Oil  of,  to  procure 

... 

2 74 

Miscellaneous  Receipts, 

— 

772 

Moffat  Mineral  Water,  ures  of 

Iit 

542 

Morocco  Leather,  real,  to  manufac- 

ture 

— 

495 

Red,  to  prepare 

596 

Imitation  of, 

to 

manufacture 

ib 

to  dye 

... 

600 

Mosaic  Pictures  of  St.  Peter’s  at 

Rome,  to  make  the  Purple  Enamel 

used  in  the 

... 

130 

to  manufacture,  Rome 

13s 

Gilded  M. 

... 

ib 

Moths,  to  drive  away 

781 

Mortar,  to  prepare  ... 

188 

Impenetrable 

... 

189 

Mosquitoes,  to  cure  the  Bite  of 

453 

Moss  used  as  Manure 

... 

674 

MUCILAGINOUS  OILS 

297 

Muffins,  to  make  ... 

323 

Mum,  to  make 

297 

Mushrooms,  to  distinguish  Toadstools 

from 

... 

447 

Field,  to  try  the  quality 

of 

... 

560 

to  produce 

... 

034 

to  pickle 

336 

Musical  Instruments,  to  stain 

... 

169 

Mussels,  Qualities  of 

... 

536 

Mustard,  to  cultivate 

728 

Mutton,  Qualities  of 

... 

S3  3 

Broth,  to  make 

500 

Myrtle  Water,  To  distil 

... 

279 

N. 

NAPOLEON’S  Pectoral  Pills 

... 

380 

Nectar,  to  make 

27O 

Needham’s  Portable  Machine,  to  brew 

by 

M. 

206 

Ncroli,  Essence  of,  to  procure 

174 

Nervous  Lady,  Buchan’s  Prescription 

for  a 

... 

473 

low,  Fever,  Remedy  for 

ib 

Nettles,  Remedy  for  the  Sting  of 

453 

Medical  Virtues  of 

... 

503 

Nickel  Ore,  to  assay 

H. 

9 

in  the  Humid  way 

IO 

Night-marc,  Remedies  for 

... 

388 

Cautions  respecting 

ib 

Nitre,  Strong  Spirit  of 

... 

289 

Colourless  _ 

... 

ib 

Noyeau,to  make 

M 

274 

Nursery,  Fire-escape  «. 

M. 

566 

Nutmegs,  Oil  of,  to  procure 

«. 

*74 

Spirit  of 

— 

9*4 

INDEX 
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0. 

Castor 

Page. 

299 

Page. 

Oil,  Croton 

ib 

0A;*.3,  to  raise,  the  best  Method 

722 

Rape 

ib 

to  Dye,  a Mahogany  Colour 

ihB 

to  purify 

298 

Ebony  Black 

ib 

Vegetable  ... 

... 

299 

Oats,  Qualities  of 

536 

Pumpkin 

ib 

Varietiesof  - .. 

687 

OILS,  ANIMAL,  AND  FATS 

300 

to  prepare  the  Ground  for 

ib 

llog’s  Lard  — 

— 

ib 

Quantity  of  Seed  for  ... 

ib 

Oil,  Trotter,  or  Neat’s  foot 

— 

ib 

to  harvest 

ib 

to  purify  — 

— 

ib 

for  Horses,  to  make  them  prove 

from  Yolks  of  Eggs 

— 

ib 

doubly  nutritious  ... 

723 

Spermaceti, to  refine 

— 

ib 

Odours,  unpleasant,  te  remove  ... 

7SO 

Greenland  Whale  and  Seal,  to  refine 

301 

OILS,  ESSENTIAL  AND  OTHER 

272 

Fish,  to  purify,  and  apply  the  refuse 

Oil  of  Anise-seed,  to  obtain 

273 

to  useful  purposes 

— 301-2 

Birch  ...  ~ 

375 

for  the  Manufacture  of  Hard  Soap,  to 

Cajeput  n.  ~. 

273 

prepare  — 

— 

302 

Camomile  ...  .» 

ib 

Ointment,  simple,  to  prepare 

— 

486 

Cassia 

it 

of  Hog’s  Lard  — 

— 

ib 

Cinnamon 

ib 

Wax  — 

— 

ib 

Cloves  ...  ... 

ib 

Spermaceti  — 

— 

ib 

Gum  Benzoin 

275 

Yellow  Resinous 

— 

ib 

Hartshorn,  rectified 

276 

Cerussa  — 

— 

487 

Krumhclz 

U 

Savin  — 

— 

ib 

Lavender,  Foreign 

273 

Mercurial  — 

— 

ib 

Mint  ...  ... 

2/J. 

Olio,  to  make  an  — 

— 

30  7 

Nutmegs 

ib 

Omelette,  Military,  to  make  a 

— 

308 

Peppermint 

ib 

Onion  — 

— 

ib 

Penny-royal 

ib 

French  — 

— 

ib 

Pimento  ... 

ib 

Souffle  — — 

— 

334 

Rhodium  ... 

ib 

Onions,  to  cultivate  — 

— 

636 

Rosemary  ... 

ib 

Portugese  Method 

— 

637 

Rue  _ 

i b 

to  obtain  a good  Crop  of 

— 

ib 

Sassafras 

ib 

Qualities  of  — 

— 

537 

Tar 

276 

to  Pickle  — 

— 

335 

Thyme  ...  ... 

274 

Opiate  Enema,  to  prepare  an 

— 

392 

Turpentine  ... 

275 

Electuary  — 

— 

493 

Rectified 

ib 

Opium  Lozenges,  to  make 

— 

379 

Wine  ... 

260 

Camphorated  Tincture  of 

— 

ib 

Wormwood 

275 

Orange  Cordial,  to  make 

— 

27O 

and  Mucilages 

527 

Marmalade  — 

331 

Oil  Gilding  on  Wood 

25 

Flower  Water  — 

— 

ib 

Linseed,  to  mix  the  Mineral  Substances  in  85 

Drops  — 

— 

330 

Poppy t give  it  a drying  quality 

37 

Paste  for  the  Hands 

— 

345 

Fat  37-8 

Peel  Drops  — 

— 

34  5 

Furniture,  to  make 

5 5 

to  Candy  — 

— 

329 

Resinous,  drying 

38 

Orchards,  to  manage  — 

— 

616 

for  Watch-work , Ccc.  to  prepare 

56 

Orgeat  Paste,  to  make  — 

— 

334 

AND  WATER  COLOURS  (Sec  Co- 

Oxalic Acid,  to  detect 

— 

5 59 

lours)  _ ..  62  to 

ICO 

Oxymcal  of  Squills,  to  prepare 

— 

494 

Oils  Mucilaginous  ... 

29  7 

Oyster  powder, to  make 

— 

2S1 

Oil  of  Sweet  Almonds,  10  make 

ib 

Oysters,  qualities  of  — 

— 

536 

Beech  Nut 
Hazel  Nut 
Mace  _ 

299 

298 

ib 

pt 

Painter’s  Cream,  to  make, 

43 

by  expression 

ib 

Paint,  to,  Sail  cloth,  waterproof, 

— 

49 

from  Grape  Stones,  to  extract 

299 

on  Silks,  Satins,  &•'. 

— 

I 19 

Olives,  Salad, or  Sweet 

ib 

in  Varnish,  on  Wood, 

— 

69 

Paint,  White  Distemper,  — 

Light  grey,  and  do.  — 

Fresco,  — — 

Fire-places  and  Hearths,  — 

to  stain  Glass  and  porcelaine  — 
Improved  Method,  — 

Colours  proper  to  be  used,  — 
Manner  of  using  them  — 

Colour  for  grounds  on  Glass,  — 
Lake,  to  prepare,  — 

Blue,  Purple, Greer,  — 

Yellow  and  White,  — 

Engravings  on  Glass,  to  transfer. 
Metallic  calces,  and  precipitates 
of  Gold,  to  prepare,  — 

Oxide  of  Cobalt  — — 

ZafFrc  — — 

Purple  precipitate  of  Cassius,  — 
Coloured  drawings  on  Glass,  — 
Glass  black,  — — 

blue,  carnation,  — 

green,  gold  colour,  — 
Black,  to  make,  — — 

from  lamp-biack,  to  make,  — 
White,  — — 

Economical  white  House,  — 

Peat  l Grey,  — — 

Flaxen  Grey,  — — 

Prussian  Blue,  — — 

Beautiful  green,  — 

Painting  House.  See  House. 

Drier  for,  to  make, 

Encaustic,  Compound, 
ceiving  the  colours, 
on  Wax,  Grecian  method. 
Vellum,  Liquid  Gold  for, 

Silver  for 

IN  CRAYONS, 

Implements  • — 

Drawing  the  Outlines  — 

From  Life  — — 

Posture  and  Light  — 

Features  of  the  Face  — 

The  Neck,  &c.  — — 

Draperies,  &c.  — — 

To  prepare  coloured  Crayqns 
Arrangement  of  do,  — 

IVORY  AND  MINIATURE, 
Sec  Miniature. 

• VELVET  — — 

Materials  required  — 

Subjects  for  — — 

Appropriate  colours  — 

Compound  — „ 

Directions  for  — — 

Palsy,  treatment  of,  — — 

Panada,  to  make,  — __ 

Paper,  to  gild  the  edgea  of  — 


Page. 
*4 
ib 
70 
ir 
122 
ib 

123 

ib 

124 

ib 
ib 
ib 
ib 

ib 
ib 
1*5 
ib 
ib 
ib 

— 126 

— ib 

— 72 

— ib 

— 64 

— ib 

— io 

— 65 

— 67 

— 70 
62  to  73 

70 


for  re- 

— 86 
87 

— 94 

— 95 
101  to  107 

— 101 

— ib 

— ib 

— ib 

— ib 

— 103 
ib 

1 04 
106 

107 
118 
ib 
lb 
ib 
ib 
ib 
472 
4 CD 
24 
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INDEX 


Paper,  to  dye,  various  colours,  — 

to  render  fire-proof,  — 

to  remove  spots  of  grease  from,  — 
Hangings,  to  clean,  — 

to  colour,  — — 

Papier  Mache,  to  make,  — — 

Parchment,  old,  to  convert  into  leather, 
to  make,  — — 

to  dye,  various  colours,  — 

Parsley,  qualities  of,  — — 

Parsnips,  ditto,  — — 

Mode  of  cultivating  in  Guernsey,  — 
Parting,  Process  of,  — — 

by  Aqua-fortis  — — 

by  cementation  — — 

Dry  — — 

Paste,  Liquid,  to  make,  — — 

Chinese,  to  make,  — — 

Flour,  — — 

Furniture,  — — 

PASTRY,  &c.  — — - 

Qualities  of  — — 

Cakes,  Rich  Plum,  to  make 
Good  plain 
Ieeing  for 
Rich  seed 
Plain  Pound 
Ratafia 
or  Wiggs 
Bath 

Shrewsbury 
Portugal 

Ginger,  without  Butter 
Savoy  , 

Saffron  . 

Queen 
Rice 
Lemon 
Banbury 

Almond  • 

Cream  . 

Cheese,  fine 

Almond 
Bread 
Rice 

Apple 

Gingerbread,  plain  , 
Crumpets 
Muffins 
Buns,  common 
Cross  . 

Rusks 

Custards,  Orange  . 

Baked  . 

Rice 
Almond 
Lemon 

Tarts,  Almond 


Page. 

17O 

563 

183 

• 8 5 
126 
56 
599 
ib 
170 
537 
■ ib 
701 

31 

32 

33 
ib 
51 

776 

777 
54 

320 
53<5 

ib 

ib 

ib 

. ib 
ib 

ib 

321 
ib 
ib 
ib 
ib 
ib 
ib 
ib 

322 
ib 
ib 
ib 

323 

325 
ib 

326 
ib 
ib 

322 

323 
ib 
ib 
ib 
ib 

324 
ib 
ib 
ib 
ib 
ib 


Tarts,  Orange  • 

Orange  Puffs 
English  Macaroons 
Biscuit,  Fancy  , 

Sponge 
Blancmange 

Clear 

PASTES  TO  IMITATE  PRECIOUS 
STONES  — — 

Paste  for  receiving  Colours 

of  a Blue  Colour  — — 

resembling  the  Sapphire  - 

Eagle  Marine 


P^ge. 

325 

ib 

ib 

3*5 

ib 

326 
ib 


fora  Gold  or  Yellow  Colour 
resembling  the  Topaz 

-Chrysolite 

Emerald 


776 

ib 

767 

ib 

ib 

ib 

768 
ib 


for  a deep  Purple  Colour  — 

resembling  the  Amethyst  — 

for  a perfect  Black  — 

of  an  opake  Whiteness  — 

hard , formed  by  Calx  of  Tin  or  Anti 
mony  — — 

resembling  the  Opal  — 

Ruby,  a cheaper 

Garnet  — 

" " Vinegar  Garnet 

Red  Cornelian 

— White  Cornelian 

■ Turquois  — • 


ib 

ib 

ib 

ib 

7C9 


Peaches,  Qualities  of,  — *— 

Pears,  to  preserve,  — — 

to  keep,  for  Market,  — 

Qualities  of,  — — 

Pearl-ashes,  to  make  a lixivium  of, 
Powder  for  the  Face  — 

Bismuth  ditto,  — — 

Water  for  the  face  — 

Pearson’s,  Dr.  Composition  of  Gum 
Arabic,  — — 

Peas,  to  raise  in  Autumn,  — 

to  sow,  in  circles,  — 

Early  sown,  to  prevent  mice  from 
destroying,  — — 

Qualities  of,  — — 

to  cultivate,  — — 

Peat  and  Peat  ashes,  use  of  as  manure, 
Peats,  to  char  at  the  moss,  — 

ditto  for  family  use,  — 

Pcccalili,  to  make,  Indian  method,  — 
Pelisses,  to  scour,  — — 

Pcllitory,  Wall,  Medical  virtues  of,  — 
Pencil  Drawings,  to  preserve,  — 

Pencils,  artificial  black  lead,  to  make, 
English  Drawing,  — 

Penayroyal,  oil  of,  to  obtain  — 

Water,  Simple,  to  make  — 


ib 

ib 

ib 

ib 

ib 

ib 

77I 

ib 

ib 

538 

C>45 

646 

537 

94 

344 

ib 

343 


528 

634 


635 

536 

69O 

671 

730 

ib 

335 

18O 

503 

55 

97 

ib 

279 

278 


Peppermint  Cordial,  to  make, 

Drops,  do.  — 

Spirit,  do.  — 

Oil  of,  to  procure,  w 

Water,  to  prepare, 

Pepper,  Jamaica,  Water, 

Cayenne,  to  make. 

Perry,  to  manage, 
to  make, 

Perspective,  scale  for  dividing  the  vanish, 
ing  lines 

PERFUMERY  AND  COSMETICS 
Eau  dc  Cologne,  to  make 
Mclisse  de  Carmes 
Bouquet  . • 

Essence  dc  Jasmine 
Honey  Water,  to  make 
Ottar  of  Roses  . 

Milk  of  ditto,  English 
French 

Cream  of  Roses,  to  make 
Pomatum,  Cold,  for  the  Com  - 
plexion  . . 

Pommade  Divine,  to  make 
Pearl  Water  for  the  Face 
Almond  Bloom,  to  prepare  . 

Paste  . , 

Pomatum,  Orange  . . 

Soft 

Common 

Hard 

Rosemary 

Pearl  Powder  for  the  Face 
Bismuth  ditto 
Caution  in  using  ditto 
Orange  Flower  Paste  for  the  Hands 
Coral  Tooth  Powder  • 

Another  ditto  . • 

Vegetable  Tooth  Brushes 
An  Astringent  for  the  Teeth 
Excellent  Opiate  for  ditto 
Rose  Lip  Salve  * • • 

White  ditto  - 

To  sweeten  the  Breath  . • 

Perfumed  Bags  for  Drawers  • 

Perfume  for  Clothes 
Gloves 

Tincture  of  Musk 


27O 

330 

284 
. 274 
279 
ib 
639 

221 

222 


98 

3-10 

ib 

ib 

341 

ib 

ib 

ib 

ib 

542 

ib 


toprevent  Pestilential  Airs,&c.  ib 


for  sick  rooms.  Pastils 
Explosive  Pastils 
Aromatic  ditto 
Hair  Powder 
Ambergris 
Musket  and  Civet 
Orris  • 

Violet 
Rose 


ib 

ib 

ib 

348 

ib 

ib 

io 

u> 

ib 


ib 

ib 

343 

ib 

ib 

343 
ib 
ib 

344 
ib 
ib 
ib 
ib 

345 
ib 
ib 
ib 
ib 
ib 

34<5 

ib 

ib 

3 +<5 

ib 

347 

ib 
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Page. 

349 

ib 


Perfume  Lergamoite 

Ambergris  Hair  Powder 
Musk  and  Civet  ditto  . 

Violet  and  rose  ditto  . 

Rouge,  Spanish  Ladies 
Spanish  Vermilion  for  the 
toilette  . . 

Economical  Rouge  • 

Turkish  Bloom 
Wash  for  Sun-burnt  faces,  &c.  ib 
Macouba  Snuff  » . ib 

Cephalic  ditto  . . ib 

Spanish  ditto,  imitation  of  3 5 1 
London  imitation  of  Spanish 
and  other  Foreign  Snuffs 
Scap,  Transparent 
Windsor 

Almond  • . 

Balls,  Marbled 

Naples,  imitation  of  . . 

Pewter,  common,  to  prepare. 

Best 

Hard  - 

Pheasants,  to  breed, 

Phial,  Bologna,  to  make  the, 

Phillips*  Sir  RichiWl,  rules  for  preserving 

health,  ...  ..  544 

Philosophical  Instruments,  Lacker  for,  46 
Phosphorus,  to  preserve,  ...  ... 

Pictures,  to  clean,  ... 

Ancient,  to  restore  the  white  in, 

To  enlarge  or  diminish, 

To  preserve  from  decay,  ... 

Pic.  KLING 

Sa or  Kraut,  to  make, 

Peccalilli, 

Pickle,  to,  Onions, 

Samphire,  . 

Mushrooms,  . 

Cucumbers,  . . 

Walnuts,  white,  • . io 

Anchovies,  artificial,  • 337 

Salmon,  . . ib 

Vegetables,  dec.  in  brine,  . ib 

Kippered  salmon.  . . ib 

I Pickles,  to  detect  copper  in  72 1 

1 i Fie,  Perigord,  to  make,  . 311 

1 1 Pilchards,  to  cure,  «.  ...  728 

I j Piles,  treatment  of,  — 372 

Ointments  for  _ ib 

Ward’s  paste  for,  w lb 

Lotion  for,  ~ ...  ib 

Electuary  for,  378 

Remedy  for,  _ _ 392 

'Pills  Opiate,  or  Thebaic,  _ 483 

Con-pound  Aloctic,  _ ib 

Asafcatida,  M ib 

AloetJr  and  Myrrh,  ib 


ib 

ib 

ib 

3'SO 

ib 

ib 


ib 

ib 

ib 

ib 

352 

ib 

14 

ib 

ib 

725 

759 


791 

80 

I84 

97 

790 

334 

335 
ib 
ib 
ib 

33<5 

ib 


Pills,  Asufcetida,  ... 

Plummer’s,  ... 

Compound  colocynth, 

Aloetic, 

Compound  Rhubarb,  ... 

Croton,  ... 

Expectorant,  ... 

Napoleon’s  pectoial, 

Stomachic  Aperient 
Digestive,  ... 

Cirnatic  Snake, 

Lady  Webster’s  Anti-bilious, 
Pimento,  Oil  of,  to  procure. 
Pimples,  remedy  for, 

Pinery,  to  manage  a, 

Pines,  general  mode  of  cultivating, 
the  soil,  heat,  6cc. 
to  propagate,  ... 

to  separate  crowns  and  suckers 
treatment  of  the  plants 
ripe,  to  cut,  ... 

to  destroy  insects  on, 

Piping,  a mode  of  cultivating  plants 
cuttings,  .. 

Pippins,  new,  to  render  productive, 
Pinchbeck,  to  prepare  ... 

Pins,  remedy  on  swallowing, 
Pismires  on  grass  lands,  to  prevent, 
Plague,  Prevention  of, 

by  Vaccination, 
by  friction  with  olive  1 
Remedy  for. 

The  internal  use  of  Olive  Oil 
To  disinfect  substances 
To  disinfect  Letters 
Plant,  to,  thorn  hedges, 

Plantation,  to  form  a, 

Plaster  figures,  to  bronze, 
of  Spanish  Flies 
Compound  Blistering, 

■ Burgundy  Pitch, 

* Labdanum 

Adhesive, 

Court, 

of  Paris,  used  as  Manure, 
Plate,  to.  Looking  glasacs, 
iron, 

Plate  and  plated  articles,  to  clean, 
Plated  copper,  to  separate  the  sil 
from,  ... 

Metals,  to  assay, 

Platina,  Mock,  to  prepare, 

Plating,  Silver  solder  for. 

Plumbers,  painters,  and  glaziers,  c 
lions  to,  ... 

Plums,  Qualities  of, 

Plant,  to,  shrubs  ... 

Plant*,  to  accelerate,  in  hut-houses, 


389 

483 

378 

ib 

... 

ib 

378 

... 

3 79 

380 

386 

389 

451 

483 

274 

558 

619 

... 

620 

ib 

ib 

ib 

621 

ib 

621 

; by 

61  1 

... 

626 

17 

m 

44  7 

697 

... 

414 

415 

oil, 

ib 

416 

ib 

549 

416 

. 

721 

. 

ib 

... 

53 

448 

ib 

ib 

ib 

ib 

ib 

675 

... 

16 

29 

784 

Ivcr 

ib 

... 

ib 

18 

... 

20 

:au  - 

M. 

420 

538 

612 

613 

Plants,  to  choose  • 

to  preserve  from  frost, 
to  destroy  insects  on, 

Plough,  Small’s  improved,  description  ol 


PsgC 

6 

610 

6/ju 

6*> 


Veitch’s  ditto, 

... 

656 

for  cleaning  beans  and  turnips, 

... 

657 

SONS,  REMEDIES  FOR, 

445 

Treatment,  when  poisoning 

has 

taken  place  . 

445 

Emetics 

ib. 

Purgatives  and  Clysters 

ib. 

Bleeding 

ib. 

Acidulated  Drinks  . 

ib 

Demulcents  . 

ib. 

Tracheotomy,  &c. 

ib 

Mushrooms 

ib 

Antidotes  for  Vitriolic,  Nitric, 

Mu- 

riatic,  and  Oxalic  Acids 

446 

White  Arsenic 

io 

ditto  for  Corrosive  Sublimate 

and 

other  Mercurial  preparations 

ib 

ib. 

ib. 


ib. 


ib. 


ditto  for  Preparations  of  Copper  and 
Brass,  as  Verdigris,  &c\  . 447 

ditto  for  Tartar  Emetic,  and  other 
preparations  of  Antimony 
ditto  for  Nitre  and  Phosphorus  , 
ditto  for  swallowing  pins,  or  fish- 
bones 

ditto  for  Sugar  of  Lead,  Goulard  Ex- 
tract, &c. 
do.  for  Henbane,  Hemlock,  Nux  Vo- 
mica,Deadly  Nightshade,  Tobacco, 
Fox-glove,  and  Toad-stools,  or 
poisonous  Mushrooms  . . ib. 

ditto  for  Opium  and  Laudanum  . 448 

ditto  for  Cantharides  or  Spanish 
Flies  . . ib. 

ditto  for  Potash,  Soda,  Ammonia, 
and  Lime  . . 449 

ditto  for  inebriation  . ib. 

ditto  for  Prussic  Acid  . . ib. 

ditto  for  the  poison  existing  in  Eels, 
Mussels,  Lobsters,  and  Oysters  . ib. 
Poisonous  Plants,  Destruction  of,  . 448 

Poison  of  Serpents,  to  prevent  absorption 


of  the, 
ditto,  after  Treatment, 
ditto  Effects  of  alkalies  on  the 
Carnatic  Snake  Pills 
Polish,  t »,  Varnish  ... 

Varnished  Furniture, 

Wood, 

Brass  ornaments  inlaid  in  wood 

Pomatum,  cold  cream,  for  the  com- 
plexion, ^ _ 

Common  ^ 

Hard 

Rosemary 


449 

450 
Lb 
lb 

62 

S3 

ib 

ib 

342 

343 

344 
ib 


N Z 


820 
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Page. 

Pomatum,  Orange  ^ ...  343 

Soft  ...  ...  ib 

Pommade  divine  ...  ...  342 

Porcelain  China,  to  manufacture,  ...  747 

to  gild,  ...  ...  23 

Glass,  &c.  to  paint  and  stain,  122 
Pork,  qualities  of,  ...  ...  534 

Loin  of,  Portuguese  mode  of  dres-  - 
sing,  ...  ...  307 

to  salt,  ...  ...  337 

Porter,  to  brew,  London  System,  ...  197 

three  barrels  of,  ...  198 

on  Mr.  'Morrice’splan,  ...  ib 

from  Sugar  and  Malt,  ...  202  1 

with  table  beer  after,  ...  206  \ 

to  make  a butt  of,  stout,  ...  7 f I 

to  bottle,  ...  ...  218 

toiipen,  if  flat,  when  bottled  ...  ib 

Portland  powder,'  the,  for  the  Gout  ...  397 

Portugal  Water,  to  prepare,  ...  279 

Posset,  Sack,  to  make,  ...  ...  312 

Ale,  ...  ...  ib 

Potatoes,  New,  to  produce,  throughout 
winter,  ... 

to  apply  dung  to, 

Qualities  of, 

For  sea  provisions,  to  keep, 
to  preserve,  from  frost, &c. 
to  remove  frost  from, 
to  steam. 

Bread  from,  to  make, 
to  boil  them  mealy  .. 

Frosted,  to  use, 
to  cultivate, 

to  prepare  the  ground  for, 

Quantity  of  seed  for, 
to  raise,  advantageous  method, 

Mode  of  taking  up,  and  storing 
Irish  Method  of  cultivating.  ... 

Early,  to  produce,  in  great  quan- 
tity, 

to  grow  constantly  on  the  same 
piece  of  ground, 

Pot-ash,  to  extract  from  potato-tops, 
Potass-water,  to  prepare, 

Polygraph,  an  instrument  for  writing 
two  letters  at  once 

Potatoes,  Frosted,  uses  to  which  they 
may  be  beneficially  applied, 

Further  uses  of, 

To  make  starch  from, 

POTTERY 

English  Stoneware,  to  manufactur 
Yellow, or  Queen’s  Ware 
Common  Ware 

English  Porcelain,  to  manufacture 
Black  Glazing,  to  prepare 
Porcelain  or  China,  to  make 


<3  34 

064 
...  536 

...  311 
093— 793 
...  Gy  .5 
...  ib 
...  ib 
«•  793 
...  3 1 3 
...  69 1 
ib 
Opr 
ib 
692 
ib 


ib 

ib 

263 

291 

783 

694 

ib 
696 
746 
ib 
ib 
7 52 
749 
ib 
ib 


Page. 

Pottery,  el  ft  Ware  . . . 748 

China  ditto  . . . ib 

Saxon  or  Dresden  China  . . ib 

English  China,  composition  of  . 749 

China  Ware,  to  bake  . , ib 

Tobacco  Pipes,  to  make  . ib 

Crucibles,  to  make  . *756 

Glaze  for  . . . 751 

White  . . ib 

China,  for  printing  Blue  Frit  1b 


Cream  coloured,  to  make  ib 

Yellow,  to  form  . . ib 

White,  to  prepare  . ib 

Mixture  for  . . ib 

Ditto  for  Printing  Blue  . ill 

Shining  Black  . , ib 

Purple  under  . . ib 

Brown  under  . . ib 

China,  to  prepare  . ib 

Ditto,  for  Flotts  . « ib 

GreCrr  Edge  . . ib 

Another  . . 752 

Glazing,  common,  for  Earthen  Ware  753 
to,  without  Lead  . 757 

Transparent,  for  ditto  ib 

Masticot,  used  as  the  Ground 

of  . ib 

for  White  . 754 

White,  for  Copper  Vessels  ib 

very  fine  . ib 

Yellow  . . ib 

Lcmon-oolourcd  . ib 

I ight  yellow  . ib 

Gold-coloured  . ib 

Green,  for  White  Ground  ib 

— — fine  . 756 

Blue  . . ib 

Violet-blue  • . ib 

Red.  fine  . . ib 

China,  Chinese  mode  . ib 

English,  for  China  . ib 

Modification  of  ditto  . ib 

White,  for,  to  make  . . 7 5 1 

Olive  Sponge  Dip  . . ib 

White  Enamel  . . ib 

Fluxes  for  Blue  Printing  . 752 

Black  ditto  • • ib 

Red,  to  prepare  . ib 

Black  for  Printing  . . ib 

Copper-black  . . ib 

Red  for  Printing  . . ib 

Umber  Black  . . ib 

Black  . . ib 

Oil  for  Black  Printing  . ib 

Cream-colour  Body,  to  form  . ib 

Common  Body  . * ib 

Blue  Printing  ditto  . . ib 

Chalk  ditto  . to 


Vvp* 

Glazing,  Cane  Colour  • 

• 

751 

Chinaditto  * 

• 

753 

Jasper  ditto 

, 

752 

Drab  ditto 

. 

753 

Pearl  ditto 

. 

ib 

Stone  ditto  . 

ib 

Egyptian  Black  ditto  . 

ib 

Enamel  for  Earthen-ware 

754 

Ware,  Varnish  for,  free  from  Lead 

756 

varnish  for  Earthen-ware 
Hard-ware,  to  apply  Colours  on 

9 

ib 

which  produce  Herborisations 

757 

Glass  in  imitation  of  Engraving,  to 

Ornament 

758 

Bologna  Phial,  to  make 

759 

Prince  Rupert’s  Drops 

ib. 

Glass,  to  break,  in  any  required  way  ib 

Poultry,  to  fatten, 

7^4 

Powders,  Sedlitz,  to  make. 

SOX 

Portland  ... 

... 

397 

Dover’s  Sudorific 

482 

Emetic 

ib 

Compound  chalk 

... 

ib 

Aromatic 

ib 

Aloetic,  with  Iron, 

ib 

Compound  Asarabacca 

... 

483 

Pradicr’s  cataplasm,  for  gout, 

... 

398 

PRESERVING, 

338 

Preserve,  to,  Fish,  by  sugar. 

• 

337 

Fruits, 

338 

Damsons,  by  bottling, 

ib 

Barberries, 

ib 

Grapes, 

ib 

Cherries,  by  drying. 

ib 

Candied  orange  flower  s. 

339 

Seeds  in  honey,  for  vegetation 

> 

ib 

Fruits  in  brandy,  . 

ib 

Seville  oranges,  w ole, 

ib 

Cucumbers  and  Melons, 

ib 

Strawberries,  whole, 

ib 

Apricots, 

ib 

Gooseberries, 

340 

Candid  Angelica, 

• 

ib 

Eringo,  . 

ib 

Prince’s  metal,  to  prepare. 

18 

Print,  to  copy  a, 

98 

Prints,  to  Pleach 

176 

Printer’s  types,  alloy  for, 

14 

Prunes,  medicinal  Virtues  of, 

4H 

Puerperal  fever,  remedies  for, 

430 

Pulmonary  consumption.  See  Consume- 

lion. 

466 

Purgative  medicines.  See  Purgatives. 

3 7$ 

Powder 

377 

for  Infants,  mild,. 

497 

Purging  clyster 

378 

Purl  bitters,  to  make, 

211 

Putrid  Fever,  treatment  of, 

473 

INDEX 


lading,  Dr.  Kitchener’s, 

to  make, 

Page. 
. 308 

Nottingham. 

ditto. 

. 309 

Yorkshire, 

ditto, 

* ib 

Dutch, 

ditto, 

. ib 

Windsor, 

ditto, 

. 310 

Cheshire, 

ditto, 

. ib 

Plain, 

ditto. 

. ib 

Patna  rice. 

ditto. 

• 311 

Potato,  baked, 

ditto, 

. ib 

Marrow, 

ditto, 

ib 

Oldbury, 

ditto. 

. 3>2 

Quince, 

ditto, 

. ib 

Tansy, 

ditto, 

. ib 

Lemon, 

ditto. 

. ib 

Pyroligneous  acid,  to  prepare. 

. 287 

to  procure. 

. ib 

Puffs,  orange, 

. 325 

Q. 

<1J7AS?,  to  make, 

. 

. 287 

Quicksilver,  to  freeze, 

. 782 

Queen’s  Metal 

• 13 

Ware,  to  make. 

. 

. » 746 

Quince  Marmalade,  to  make. 

• 331 

Quinces,  to  preserve, 

. 647 

R. 

R A DISHES,  to  cultivate,  to  have  them 


at  a l seasons,  — 

— 

<539 

(talitiesof,  — 

— 

537 

Ragout  of  Asparagus,  to  make, 

— 

319 

Mushrooms, to  make, 

— 

ib 

Artichokes,  ditto, 

— 

ib 

Calves’  sweet-breads,  ditto, 

ib 

with  roots,  ditto, 

- ib 

Raspberry  Pasts,  to  make. 

— 

333 

Jam,  ditto,  — 

— 

ib 

Cream, ditto,  — 

— 

ib 

Razors,  paste  for  sharpening. 

— 

784 

Reading,  danger  of,  during  a 

walk. 

55  1 

aloud,  advantages  of. 

— 

552 

Realgar  for  dyeing,  to  prepare. 

— 

*53 

Rheumatic  affections,  remedy 

for, 

393 

Pains  in  the  face,  ditto. 

— 

395 

Gout,  ditto,  — 

— 

ib 

Rheumatism,  remedies  for,  — 

■ 393j 

1 794 

Dr.  J .hnson’s  recipe  for. 

394 

Pills  for,  — 

— 

ib 

Bolus  for,  — 



ib 

Liniment  for,  — 



ib 

ditto,  for  acute,  — 

— 

ib 

Ointment  for,  — 



ib 

in  the  joints,  — 

— 

ib 

821 


Page. 

Page 

Rheumatism, ChelseaPensioners, remedy  for397 

Salt,  Beef  and  Perk,  dry 

337 

Rhodium,  Oil  of,  to  procure, 

— 

274 

SALUTARY  CAUTIONS,  see  Cautions 

SOS 

Rhubarb,  common  garden,  to  cultivate. 

635 

Samphire,  to  piiklc,  ...  ... 

335 

to  force, 

— 

ib 

Sand  Pot,  portable,  to  make,  a 

255 

to  dry,  — 

— 

656 

San-foin,  to  cultivate, 

698 

to  cure,  — 

— 

ib 

Sarcenets,  to  clean, 

176 

to  distinguish  good,  from  bad, 

5O2 

Sarsaparilla,  decoction  of, 

49S 

Rice,  qualities  of,  — 

— 

53<5 

Compound, 

ib 

Rickets  in  Children,  remedy  for, 

— 

44O 

Sassafras,  oil  of,  to  procure, 

274 

Regimen,  &c.  — 

— 

ib 

Cocoa,  to  prepare. 

291 

Jelly  from  the  raspings  of  Ivory  for, 

ib 

Satins,  to  paint  on,  ...  ... 

I 19 

Riga  Balsam,  the  true,  — 

— 

2 74 

to  gild, 

25 

Ringworm,  remedy  for  the 

— 

3<59 

White, 

178 

Roads,  M‘ Adam’s  system  of  making, 

772 

Sauce,  common,  to  make. 

316 

Rollers  for  sn.oot  hing  the  surface  of  land , 

558 

Sweet,  ditto. 

ib 

Rooms,  to  ventilate,  — 

— 

781 

Misers’ 

ib 

Roots,  to  preserve  and  pack, 

— 

618 

Pontiff’s,  ditto, 

ib 

to  dry,  — — 

— 

644 

Housewife’s,  ditto. 

ib 

to  preserve,  — 

— 

ib 

Parson’s  ...  ... 

ib 

Roscoe’s  method  of  improving 

Moss 

Nun’s,  ditto. 

3 1 7 

Land,  — — 

— 

671 

Admiral’s,  ditto. 

ib 

Rose-water,  to  prepare,  — - 

— 

279 

piquante,  ditto. 

ib 

Roses,  butter  of,  to  prepare, 

— 

275 

Italienne, 

ib 

Ottar  of,  ditto,  — 

— 

34* 

Nonpareil,  ditto. 

ib 

English  milk  of,  — 

— 

ib 

Nivernoise,  ... 

ib 

French  milk  of,  — 

— 

342 

General’s,  ditto. 

ib 

Cream  of,  — 

— 

ib 

Sailor’s,  ditto, 

3 »8 

Infusion  of,  — 

— 

496 

Queen’s 

ib 

Rosemary,  oil  of,  — 

— 

274 

Carach,to  make, 

3*8 

Water,  ditto, 

278 

Fish, 

ib 

Spirit  of,  ditto, 

492 

Cream  for  a hare, 

ib 

Rot,  dry,  in  timber,  to  cure. 

... 

78O 

Saur  Kraut,  to  make,  ... 

335 

Rue,  oil  of,  to  procure. 

278 

Sausages,  Bologna,  to  make, 

307 

Rugs, hearth,  to  scour  ... 

ISO 

Oxford,  ... 

308 

Rum,  Jamaica,  to  make. 

26£ 

Epping, 

ib 

ditto,  to  imitate,  ... 

ib 

Savaloys,  to  make. 

308 

from  melasscs,  to  obtain, 

.... 

ib 

Scald  Head,  ointment  for, 

369 

RURAL  ECONOMY, 

723 

Treatment  of  ... 

44* 

Rupert’s  .Prince/ drops,  to  make, 

759 

Scalds, to  heal. 

365 

Rusks,  to  make, 

323 

Liniments  for. 

ib 

Russia  leather,  to  manufacture, 

596 

Extensive,  ... 

ib 

Rye,  to  cultivate, 

... 

688 

and  Hums,  immcdiatelreatment  of, 

5<55 

Scarborough  Mineral  Water,  uses  of. 

54* 

Scarlet  Fever,  treatment  of, 

4:6 

s. 

Malignant  ...  ... 

4C7 

ditto,  treatment  of,  ... 

ib 

Scions,  to  choose,  ...  ... 

610 

SAFFRON, bastard,  for  dyeing,  to 

prepare  165 

Scorbutic  eruptions,  remedy  for, 

463 

Sailing,  advantages  of, 

552 

Scouring,  see  Bleaching 

I 72 

Sail-cloth,  to  paint,  water  proof, 

49 

Bulls,  to  make,  ...  ... 

182 

Salcp, and  portable  soup,  properties  of, 

527 

Scrofula,  signs  of, 

ib 

| Saline  draught,  to  prepare, 

501 

Regimen  and  Diet,  ...  ... 

ib 

1 Salop,  to  make, 

500 

Treatment,  ...  — 

4 64 

j Salads,  qualities  of, 

53f» 

Variou»  remedies  for, 

ib 

Salt,  spirit  of,  or  marine  acid, 

... 

289 

Scrofulous  swellings  and  enlargements, 

made  by  evaporation  on  faggots  ... 

793 

to  disperse,  ... 

ib 

DcpMngisticatcd, 

290 

Ulcers,  ointment  for,  tM 

ib 

. Salt,  to, harm,  ... 

- 

ib 

Scurvy,  Signs  of,  ... 

4^> 

F22 


INDEX 
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P?ge. 

Scurvy,  Prevention, of 

460 

Ships,  Cleanliness  in, 

5 06 

Regimen,  &c.  ...  ... 

ib 

To  prevent  Dampness  and  Cold 

ib 

Use  of  lemon  Juice,  .. 

ib 

Exercise  and  Amusements 

ib 

Concrete  citric  acid  for, 

4(51 

Diseases 

507 

Nitric  vinegar, 

ih 

Effects  of  Climate,  &c. 

ib 

Effects  of  ditto* 

462 

Cautions  to  be  observed  when  on  shore  ib 

Oxygen  gas, 

ib 

Ditto  when  in  Tropical  Climates 

ib 

Further  treatment, 

ib 

Intoxication 

508 

Astringent  and  antiseptic  gargles  for 

ib 

Noxious  Vapours 

ib 

Treatment  during  convalescence, 

4<r’3 

Capt  Cook’s  Rules  for  preserving 

Scurvy  grass,  spirit  of,  to  prepare, 

2 84 

the  Health  of  Seamen  ... 

ib 

Compound  juice  of  ... 

4y6 

To  obtain  fresh  Water  from  the  Sea 

500 

Sea-kail,  to  cultivate, 

639 

7*0  render  Sea-water  capable  of 

Sea  Weed,  or  alga-marina,  use  of, 

670 

washing  Linen  ... 

ib 

Application  of,  to  land, 

ib 

to  preserve  frem  leaking 

515 

Water,  use  of, 

54* 

Useful  Hints  when  a Leak  is  sprung 

ib 

Sickness,  .»« 

457 

Temporary  Nautical  Pumps 

ib 

Prevention, 

45B 

to  render  the  Sinking  of,  impossible 

5I<5 

Treatment,  ... 

ib 

Air-Pipes  for  ventilating  ... 

39  9 

Regimen,  &c. 

459 

SHIPWRECK,  Preservation  from  ... 

510 

Various  remedies  for, 

ib 

When  a Man  falls  overboard  ... 

ib 

Sea,  famine  at,  to  prevent, 

527 

Upsetting  of  a Boat  ... 

ib 

Seamen,  to  preserve  the  health  of,  Cap- 

Cork  Waistcoats 

ib 

tain  Cook’s  rules,  ... 

5C8 

Further  means  of  preventing 

ib 

Sedlitz  powders,  to  prepare. 

502 

Assistance  to  a person  in  danger  of 

Seltzer  water, 

291 

drowning  ...  ... 

5li 

speeds,  to  sow  with  advantage. 

6l  l 

Cork  Mattresses  ...  ... 

ib 

Flower,  to  preserve, 

042 

The  Marine  Spencer  ... 

512 

to  improve  ail  sorts  of, 

ib 

Bamboo  llabit  ...  ... 

ib 

to  preserve  foi  a long  time,  ... 

643 

Daniel’s  Life  Preserver  ... 

ib 

Exotic, 

ib 

Arabian  ditto  ...  ... 

513 

Serpents,  bite  of,  Indian  remedy  for, 

451 

Chinese  ditto  ...  ... 

ib 

Shawls,  silk,  to  dye  crimson, 

160 

7 0 extricate  Persons  from  broken  Ice  ib 

Sheep,  Foot-rot  in,  to  cure 

583 

The  Life  Boat  ... 

ib 

to  prevent 

584 

Safeand  readily  constructed  Life  Boats  514 

to  prevent  catching  cold  after 

Further  methods  of  preservation 

being  Shorn  ...  ». 

ib 

in  cases  ,of  ...  ... 

ib 

Scab  in,  to  cure 

5 

Shoes,  to  render  water  proof, 

52 

to  prevent 

ib 

Shoots,  to  preserve,  from  slugs  and  ear- 

Maggots  in,  to  destroy 

58s 

wigs, 

642 

Water  in  the  heads  of,  to  cure  ... 

506 

Shrub,  brandy,  to  make, 

26  7 

— to  prevent 

508 

rum,  and  currant,  ... 

ib 

Rules  for  feeding,  with  Straw 

715 

Shrubs,  to  plant  them  to  advantage,  - 

612 

Sheep’s  Leather,  for  various  elegant  pur- 

to  remove  superfluous  suckers  from 

62s 

poses,  to  prepare  ... 

ib 

to  protect  from  hares,  - 

628 

to  dye 

600 

Sick,  on  visiting  the,  cautions  to  be  ob- 

Dung,  utility  of  for  Dyeing  ... 

165 

served, 

400 

Sheepskins,  to  convert  into  Leather  ... 

594 

Sight,  weak,  remedy  for,  - 

376 

to  prepare  in  oil,  in  imita- 

Plate  of  green  glass,  for 

555 

•.ion  of  Chamois 

597 

Silk,  to  gild,  - - 

25 

Shepherds,  practice  of  Spanish 

588 

Varnished,  to  prepare. 

50 

Ships,  preservation  of  Health  cn  board 

505 

Varnish  for,  to  make,  - 

60 

Provisions 

ib 

To  paint  on,  - - 

I 19 

Spirits,  Beer,  acids,  &c. 

ib 

flowered,  to  clean,  - 

178 

Fresh  Animal  Food,  &c. 

ib 

Coloured,  - — 

ib 

Biscuit,  Flour,  &c. 

ib 

Black,  — 

ib 

Water 

500 

Rusty  black,  to  dip, 

ib 

to  purify  with  Charcoal  M 

n» 

to  extract  grease  spots  from, 

173 

l‘*ga 

Silki,  to  remove  stains  from,  - 1B3 

Spots  of  paint  from,  ib 
to  alum,  - - 152 

to  dye,  Blue,  - - ib 

Yellow,  Red,  Crimson,  &c.  153 
Black,  - - 15s 

with  Prussian  blue,  1 58 

to  precipitate  Acetates  of  Lead 

and  Copper  on  ...  1 58 

to  dye,  B.own,  in  the  small  way  159 
of  Fawn-colour  drabs,  tt>  dye  1 60 
to  dye  Lilac  ...  ...  ib 

Flesh  colour  ...  ...  ib 

to  Bleach  ...  ...  1 76 

Silver  ores,  to  assay,  - - 1 1 

by  cupellation,  - — ib 

in  the  humid  way,  - ib 

to  assay  the  value  of,  - ib 

Double  assay  of,  - - ij 

Imitation  of,  - - ig 

chemical  test  for,  - - 790 

Solder  for  jewellers,  - 20 

plating,  - - ib 

to  separate,  from  plated  copper,  29 

SILVERING  - 23 

Glass  globes,  liquid  foil  for,  - 17 

Copper  ingots,  - -27 

By  heat,  - - 29 

On  gilt  work,  by  amalgamation,  ib 
ln.the  cold  way,  - - ib 

Silver  tree,  to  prepare  the,  - 35 

Liquid,  to  restore  rusted,  - 95 

Plate,  to  take  stainsout  of,  - 1 8 1 

to  clean,  - - ib 

Size,  Isinglass,  to  make  - 777 

Sleep  after  meals,  custom  of,  - 532 

to  procure,  - 554 

Sloes,  conserve  of,  - - 493 

Small-pox  , treatment  of,  - 4C8 

Vaccination  or  prevention  of,  - 411 

To  prevent  convulsions,  - 4C8 

To  excite  the  appearance  of  the 
pustules,  - - 4O9 

To  counteract  the  febrile  symptoms,  ib 
Use  of  tonic  medicines.  — ib 

Confluent,  - - ib 

Opiates,  - ib 

Treatment  of  sore  throat  ,&c.  ib 

Vomiting,  — 4*0 

Diarrhcea,  — — »b 

Secondary  fever,  — ib 

To  prevent  pitting,  — ib 

injury  to  the  eyes,  — ib 

Smoky  Chimneys,  to  cure  - 779 

Snake  pills,  Carna.ic,  - 45* 

Snai4  water,  small,  to  make,  - 280 

Snow-balls,  to  make,  - 3*9 

Snuff,  Macouba  .«  —350 


INDEX. 


823 


Page 

Page. 

Page 

JtnufT,  Cephalic 

... 

350 

Spearmint  water,  simple, 

- 

278 

Straw,  Peas,  m 

M. 

714 

Imitation  of  Spanish 

351 

Compound  infusion  of. 

- 

400 

Tare,  or  Ilay, 

... 

ib 

London  do. 

ib 

1 Spectacles,  use  of,  - 

- 

554 

in  feeding  Cattle,  Rules  regarding 

Hi 

Snap,  transparent,  to  m;.xe 

351 

Specula,  or  telescopes, 

- 

•7 

Rules  for  feeding  Horses  with 

... 

ib 

Windsor 

ib 

Spinach,  qualities  of,  - 

- 

537 

Ditto  for  hcep 

ib 

Almond 

ib 

Spirituous  waters,  rules  for 

distilling 

28C 

Consump'ion  of,  miscellaneous 

Balls,  marbled  ... 

352. 

Spirits,  0 distil,  from  carrots 

262 

rules  regarding  the 

ib 

Naples, to  imitate 

ib 

to  dulcify,  - 

- 

2S7 

as  applicable  to  Litter 

716 

Srda  Water,  to  prepare,  - 

291- 

-790 

Foreign,  to  imitate, 

- 

259 

- — to  Thatching 

ib 

S il,  tor  a garden,  to  choose  the 

best, 

601 

Spirit  of  Malt,  to  make, 

- 

262 

Uses  of,  miscellaneous 

ib 

Component  parts  of 

- 

6 SO 

of  wine,  ditto. 

- 

258 

Stucco,  Wych’s,  to  make. 

- 

I89 

Clayey,  to  distinguish. 

- 

Oil 

Proof,  — 

- 

20+ 

Williams’s,  ditto, 

ib 

to  manure. 

- 

<564 

Salt,  or  marine  acid, 

- 

289 

Styes,  treatment  of,  - 

370 

Sandy,  to  manage. 

- 

651 

Sprats,  to  cure  ... 

... 

728 

Suppers, cautions  respecting, 

- 

532 

Gravelly,  — 

- 

ib 

Spruce  beer,  brown  and  white, 

- 

290 

Sugar,  use  of,  in  brewing, 

~ 

218 

Uses  of  different 

652 

Starch  from  frosted  potatoes, 

to  make. 

095 

to  obtain,  from  biet-root, 

— 

264 

burning  surface,  - 

- 

670 

Steam  engines, to  prevent,  from  bursting, 

507 

Sugars,  (seeConfeiUonaiy) 

- 

326 

Mr.  Curwen’i  method , 

- 

671 

Steel,  to  gild,  - 

- 

2 6 

Surgical  instruments,  advice  respecting, 

5 '9 

SolJiers,  Health  of,  to  preserve 

521 

to  convert  iron  into, by  cementation, 

34 

Suffocation  by  noxious  vapours. 

~ 

475 

Diet 

ib 

improved  process  of  hardening 

35 

Prevention,  - 

470 

Meat,  Vegetables,  and  Fruit  ...  522 

Prevention  of  Scurvy  ...  ib 

■ — ■■■  Flux  ...  ib 

Quality  of  their  Bre  kfast  ...  ib 
Bread  ...  523 

Spirituous  Liquors  ...  ib 

Clothing  ...  ...  ib 

Cleanliness  M ...  ib 

Solder,  common,  to  prepare,  - 14 

Hard  — - ib 

Soft,  - - ib 

For  steel  Joints,  - - 2C 

Brass,  for  Iron,  • ib 

Silver,  for  Jewellers,  ib 

plating,  — “ - ib 

Cold,  - ib 

SOUPS  ...  ...  - 313 

Sou;',  Tureen  of,  to  make  a,  Flemish 

Fashion  ...  ...  ib 

Portable  _ ...  ib 

Maigre  -.  ~.  3M 

Mock  Turtle  _ M.  ib 

Asparagus  ...  M if, 

Ciblet  —.  M w ib 

White  — •—  3*5 

Charitable  _ „.  ib 

Veal  Gravy  ...  „ ib 

Beef  - ib 

A poor  Man's  ib 

Cheap  Rice  and  meat  ...  ib 

Another  cheap  _ _ ib 

Herring  h.  ».  ib 

Nctritious  M 

transparent  for  convalescents  ...  JCO 

Sow,  to,  Seeds  to  advantage,  6fl 

g-rwing machine, description  of,  657 

•Sowing  Wheat,  method  of  ...  ^79 

Grain  by  ribbing  „ ib 


steel,  English  cast,  to  prepare,  36 
Stereotype  plates,  alloys  for,  - 14 

Mode  of  casting,  — ib 

Steel,  to  colour,  blue,  - 36 

to  distinguish,  from  iron,  - ib 

Goods,  to  preserve,  - 56 

Steers’s  opodeldoc,  to  prepare,  - 484 

Stew,  French,  of  green  peas  and  bacon, 

to  make,  - - 308 

Stavesacre,  useful  properties  of,  • — 369 

Still,  hot,  to  make  a,  - - 256 

Large,  ditto,  - - 257 

Operation  of  the  - — 254 

Stings  of  noxious  animals,  to  cure  the, 

(see  Bites)  - — 449 

small  reptilesand  insects, remedies  for  452 
Stockings,  directions,  in  choosing,  - 546 

Stockings,  Silk,  to  clean  ...  1 78 

to  dye  Flesh. colour  ...  1 60 

Black  ...  ib 

Stomachic  draughts, to  prepare,  - 389 
Stone-ware,  English,  to  manufacture,  74 6 
StrathpcfTcr  mineral  water,  uses  of,  542 
Strangury,  treatment  of  - 392 

Strawberry  water,  to  prepare,  - 280 

Jelly,  to  make,  - - 333 

Jam,  - - ib 

Alpine,  to  cultivate  the,  - 639 

thcjuice  of,  an  excellent  dentifrice  784 
Strawberries,  qualities  of,  - 538 

to  preserve,  whole,  - 339 

Straw,  Importance  of,  in  Husbandry  ...  712 

Weight  of,  produced  by  different 

Crops  .. . ...  ib 

Value  of  the  different  kinds  of  713 

Wheat,  ...  ...  lb 

Oat,  ...  ...  ...  714 

Bean,  _ ...  Ib 


Various  remedies  for,  — ib 

from  charcoal  fumes,  - ib 

bystrangling  or  hanging,  - ib 

smothering  under  bed  clothes,  — 477 

Choking,  — ••  — ib 

Drowning,  - - ib 

Various  remedies,  in  cases  of  - 478 

Swelling,  White, plasters  for,  368 

Swimming,  art  of,  - - 516 

Swine,  Measles  in  to  cure  ...  583 

Rupture  in  ...  ...  ib 

Syllabub,  whipt,  to  make,  - 329 

Solid, ditto,  — — ib 

Syrup  of  ginger,  to  make,  — 494 

Poppies,  - - ib 

Squills,  ditto,  — — ib 

Violets,  — — ib 

T. 

TAMARINDS,  Medical  virtues  of  - 502 

TANNING,  and  the  Treatment  of  Lea- 
ther — — 592 

Improvement  in  - 593 

New  Process  of  - — 594 

Use  of  the  Wood  and  Bark  of  the 

Horvc-Chesnut  Tree  for  - 597 

Tan,  to.  Hides  or  Skins  — 592 

without  Bark  or  Mineral  As- 
tringents - - rb 

Calf,  or  other  Skins  - 593 

Hides  - - iS 

Tar,  Oil  of,  to  procure  - 276 

Water,  to  prepare  - - 495 

Parcs,  to  Cultivate  - - 69O 

Tarts,  Raspberry  and  Cream  - 310 

Paste  for  - — 3 1 2 

Almond  _ -324 
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Tarts,  Orange  to  make 

- 

315 

Tea  Trays,  to  clean  — 

- 

787 

Beef,  to  make  — 

- 

500 

Medicinal  — 

- 

501 

Qualities  of  — 

- 

538 

Native  — — 

- 

292 

Substitutes  for  — — 

- 

ib 

Teeth,  extraction  of,  to  check  Hjemor- 

rhage  in  - 

- 

373 

Eiseac.cs  of  the,  remedies  for 

- 

374. 

Preservation  of  the 

- 

55(5 

Picking  the  - 

- 

ib 

Loose,  remedy  for 

- 

ih 

Foul 

- 

5 57 

Cleaning  the  - 

- 

ib 

Diseases  of  the  - 

- 

ib 

to  clean  and  preserve 

- 

S 58 

Astringent  for  the 

3-45 

to  make  the,  White 

— 

ib 

excellent  Opiate  for  the 

- 

ib 

Telegraph,  Domestic,  to  make 

- 

773 

Telescopes,  Specula  for 

- 

18 

Temperance,  effects  of 

- 

5 54 

Thatching,  Straw  as  applicable  to 

- 

716 

Thermometer,  Fahrenheit’s,  to  con- 

struct 

- 

775 

Common 

- 

ib 

to  adjust  the  fixed  points 

of  the  - 

- 

776 

Thorn*,  to  extract  - 

- 

453 

Thrashing  Machine,  description  of 

- 

ft  JO 

Throat,  Sore,  Gargle  for 

38i 

Putrid,  ditto 

- 

ib 

Inflammatory,  ditto 

- 

ib 

Ulcerated,  ditto 

- 

382 

Thrush  in  Children,  remedies  for 

- 

439 

Gargles  for  - 

- 

38I 

Thunder,  to  estimate  the  danger  of 

- 

791 

Th>me,Oil  of,  to  procure 

- 

274 

Tic  Doloreux,  remedy  lor 

- 

473 

Tiflaniesjto  wash  and  stain 

- 

177 

'1  iles,  red  Distemper  for,  to  make 

- 

71 

to  preserve  — 

- 

52 

Tillage,  operation  and  best  Mode  of 

- 

653 

To  conduct  a Fallow 

- 

<354 

To  prepare  the  Ground 

- 

ib 

Two  Scis  of  Ploughs  required  for 

- 

ib 

Tincture  of  Japonica,  to  prepare 

200 

Salt  of  Tartar 

2f>4 

Antimony 

— 

ib 

Aloes,  compound  — 

489 

Benzoin 

ib 

Catechu  — 

492 

Cardamoms,  compound 

38S 

Cinnamon,  and  compound  d< 

0. 

489 

Fox-Glove 

467 

GIm»cr  — 

489 

Lruki^ru/n 

49 1 

Tincture,  Guaiacum,  Ammor.iated 



Pa?c 

491 

Trees,  Orchard,  diseases  of,  to  cure,  . 

Paigs- 
ft!  7 

Peruvian  Bark 

— 

ib 

Frui%  to  raise  and  manage, 

614 

Ditto,  Huxham’s 

— 

ib 

Fruit,  to  preserve,  from  frost,  Rus- 

Ditto, White’s 

— 

ib 

sian  Method,  , 

ftia 

Rhubarb 

— 

489 

in  blossom, 

627 

Ditto,  compound 

— 

ib 

to  protect  from  insects, 

<519 

Senna  — 

— 

490 

to  propagate,  Chinese  mode, 

ft2  7 

Balsam  of  Tolu 

— 

49X 

Wall,  skreen  for  protecting 

ftig 

Tin  Ores,  to  Assay  — 

— 

7 

Apple,  Old,  to  renovatec  , 

62  s 

in  the  humid  way 

— 

ib 

Treatment  of,  . . 

626 

to,  Copper  and  Brass  — 30 

Iron  and  Copper  Vessels  — ib 

Solution  of,  in  Aqua  Regia  — 1 5 1 

Muriate  of,  to  make  — ib 

Tree,  to  prepare  the  — 31 

Tinning,  Kustiticn’s  Metal  for  — 20 

Toast  and  Water,  to  make  — 501 

Tobacco  Pipes,  to  make  •—  749 

Toe-nails,  bad,  to  prevent  — 549 

Tombac,  to  prepare  — — 13 

Red,  do.  — — ib 

White  do.  — — 14 

Tonic,  powerful  — — 386 

Tooth-ache,  to  prevent  the  — 345 

Radical  Cure  for  the  — ib 

Brushes,  Vegetable,  to  make  — ib 

Powders  — — 556 

Coral,  &c-  — 34  s 

Tormentil  Root,  common,  use  of  — 503 

Tortoise-shell,  to  weld  — 778 

TRAVELLERS,  CAUTIONS  TO  — 524 

Slack  Reins  ...  ...  524 

Jumping  out  of  Gigs,  &c.  4..  ib 

Great  Coats  and  Umbrellas  ...  ib 

Stage  Coaches  ...  ...  ib 

Cramp  ...  ...  ...  ib 

Travelling  on  £>ot  ...  ...  ib 

Dogs  ...  ...  ib 

Wandering  in  the  Night  ...  525 

Count  Berchtold’s  Cautions  ...  ib 

To  detect  Dampness  in  Beds  ...  ib 

To  prevent  danger  from  wet  Clothes  ib 
Erroneous  custom  of  pouring  Spi- 
rits into  Boots  or  Shoes  ...  ib 

To  escape  the  effects  of  Lightning  ib 

To  prevent  the  effects  of  excessive 
cold  ...  ...  ...  526 

Trees,  to  Graft,  . . 607 

To  plant,  to  advantage,  . . 6t2 

Foliage  of,  to  water,  . 613 

Planting,  General  mode  . 615 

More  expeditious  Method,  . ib 

Forcing,  German  Method,  . 616 

Small  Fruit,  to  plant,  . . ib 

Standard,  to  clothe  the  stems  of,  . f I 7 

Orchard,  to  prune,  . • ib 

Deformed,  to  recover,  . , ib 

To  transplant  . , Cl 3 


Exhibiting  the,  to  obtain  early 
Fruit  by,  . . jfc 

Coffee,  to  engraft,  . . ib 

Wall-truft,  to  hasten  the  ripening  of,  ib 

Wounds  in,  10  heal,  . . ib 

Composition  for  do.  . ib 

to  prevent  the  growth  of  Weeds 

round,  . . 62S 

Fruit,  Iron  Nails  on,  to  avoid  the 

effccs.s  of,  . . ib 

Moss  on,  to  destroy,  ; . ib 

To  protect,  from  Hares,  . ib 

Apple,  Insects  on,  to  prevent  the 

propagation  of.  . ib 

Disease  in,  to  cure, 

Canker  in,  ditto, 

Other,  , 

Elm,  Ulcers  in,  to  cure, 

Orchard,  to  cleanse  by  lime 
Fruit,  blight  in,  to  cure, 

Mildew  on,  to  prevent, 

Apple,  to  preserve  from  blight. 

Orchard,  to  prevent,  , 

Peach,  to  prevent  Mildew  on. 

Gumming  in,  to  prevent, 

Young,  to  pa  k,  for  exportation, 
Tunbridge  Mineral  Water,  Uses  of 
Tui  Keys,  Qualities  of 

Dropsy  in  the  crops  of  young, 
to  Cure  ... 

Turners*  Varnish  for  Box-wood 
Cerate 

Turnips,  to  cultivate 

to  prepare  the  Ground  for  ... 
to  sow  the  Seed  for 
Cleaning  process 
Yellow , to  cultivate  ... 

Swedish,  or  Ruta  Baga  m 
Fly  on,  to  destroy 
to  prevent 

To  check  the  ravages  of 
Cleaning,  Plough  for  w 

To  apply  Dung  to 
Qualities  of  ... 

Turnsole,  blue,  for  dyeing,  to  prepare 
Turpentine,  Oil  of,  to  proem e _ 

to  rectify  ...  — 

Tutania,or  Britannia  Metal,  topicpirc 
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Tutama,  German  do. 

M. 

20 

Varnish,  Camphorated  ditto,  for  paintings 

42 

Spanish  do. 

ib 

Painters’  Cream,  - 

43 

Engestroom  do. 

... 

ib 

Caoutchouc,  - - 

59 

Tutenag,  to  prepare 

... 

IS 

Sandarac,  - - 

43 

Types-,  Printers',  Alloy  for 

14 

Compound, 

ib. 

Typhus  Fever,  common 

403 

Camphorated 

ib 

mild  diaphoretic  Draught  for 

ib 

for  cut  paper  Works,  Dressing- 

Purgative  in 

ib 

Boxes,  &c. 

ib 

Opiate  Mixtures  tor 

404 

Spirituous  Sandarac,  for  Wainscot- 

Tonir Mixture,  on  reco- 

ing,  &c. 

44 

very  from 

rl 

ib 

for  Violins,  &c. 

sc 

Malignant,  or  Putrid 

ib 

Coloured,  for  Violins,  &c.  Plum- 

Treatment  of 

ib 

tree,  Mahogany,,  and  Ru»e"\\ood 

44 

U eful  Purgatives  for 

405 

Fat,  of  a gold  colour, 

45 

To  guard  against  Infect 

on 

ib 

Do.  or  golden,  being  a mordant  to 

further  Preservative 

ib 

gold  and  dark  colours 

ib 

Turners’  for  Box-wood, 

ib 

Turpentine 

56 

u. 

to,  Dre.  sing  Boxes, 

4 C 

to,  Glass, 

57 

Dlters,  Cataplasms  for  ... 

.. 

366 

Gallipot, 

46 

Lotions  for  Scorbutic 

... 

ib 

ditto,  Mastic,  for  grinding  olcr 

ib 

fur  Scrofulous 

... 

ib 

to,  Harps  and  Dulcimers, 

sc 

for  Cancerous 

ib 

Lacker  for  brass 

46 

Contagious,  to  cure 

ib 

for  Philosophical  instruments 

ib 

and  Sores  of  poor  people,  to  cure 

367 

gold-coloured,  for  brass 

Poultices  for  _ 

... 

ib 

watch-cases,  watch-keys, &c. 

47 

Umbrellas,  to  make  pliable  Varnish 

for 

CO 

ditto  of  a less  drying  quality 

ib 

Urine,  incontinence  of,  remedy  for 

— 

470 

ditto  0 f various  tints 

48 

Usquebaugh,  to  make  ~ 

267 

Mordant,  for  Gilding 

ib 

Others 

ib 

Composition  for  making  Coloured 

V. 

Drawings  and  Prints,  resemble 
Oil  paintings 

40 

VACCINATION,  or  prevention 

of 

to  colour  baskets 

ib 

Small  Pox  — 

— 

511 

to,  Balloons, 

59 

VARNISHES,  — — 

37 

for  coloured  Drawings, 

54 

Poppy  Oil,  to  give  a drying  quality 

for  pales,  and  coarse  wood  work 

49 

to,  — 

— 

37 

for  wood  which  resists  the  action 

Fat  Oils  — 

— 

ib 

of  boiling  water  . . 

55 

Resinous  Drying  Oil 

— 

38 

Black,  for  old  straw  or  chip  hats 

49 

Copal,  various  colours. 

— 

58 

to,  Drawings  and  card  work, 

ib 

varnish,  Fat  Copal, 

- 

38 

to  make  Sail  cloth,  water-proof. 

49 

for  Plaster  Figure* 

— 

10 

on  Wood, 

CO 

for  Watch  cases,  in  imitation 

of 

Coloured  composition  for  rendering 

Tortoise' shell  — 

— 

39 

Linen  and  Cloth  water-proof 

so 

Colourless  Copal,  — 

— 

ib 

to  thicken  Linen  cloth  for  skreens 

White  ditto,  - 

- 

57 

and  Bed  testers 

ib 

Gold  coloured  ditto,  — 

- 

39 

to  make  Liquid  Paste  with  drying 

Camphorated  ditto,  - 

- 

40 

Oil  . ; 

51 

Ethereal  ditto,  — 

- 

ib 

common  wax,  for  Cloth 

ib 

Turpentine  ditto,  - 

- 

4 * 

fine  printed  Cloths,  to  pre- 

Another, » 

- 

ib 

pare, 

ib 

Fat  Amber,  - 

- 

ib 

Silk,  to  prepare,  • , 

52 

Amber,  with  essence  of  Turpentine 

ib 

for  Silks,  &c.  . . 

0O 

Fat  Amber, fir  Copal, 

- 

42 

for  Umbrellas,  . . 

Ib 

To  apply  it  to  opake  Enamels, 

- 

57 

for  Indian  Shields  , 

6 1 

Compound  Mastir,  - 

- 

42 

to,  like  grid,  silver  leaf,  . . 

lb 

825 
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Vat  nisji , to  recover,  62 


Varnishes  for  Engraving,  see  Engraving,  140 


Vaults,  Foreign  Wine,  to  manage 

24? 

Veal,  qualities  of, 

533 

Savory  dish  of,  to  makef 

306 

Cake,  to  make, 

lb 

Vegetable  Liquids,  to  deprive  of  their 

colour, 

237 

Extracts, 

495 

Vegetables,  to  propagate, 

604 

by  seed, 

Go  5 

oy  germs  or  bulbs. 

ib 

by  slips. 

ib 

by  division  of  the  plant 

ib 

by  runners, 

ib 

by  suckers. 

ib 

by  layering, 

• ih 

by  innarching 

6C6 

by  budding, 

. ib 

by  shield-budding, 

ib 

green  for  Manure,  to  decompose673 

to  protect  from  injuries, 

straw  ropes, 

C 14 

by  Nets,  . 

ib 

by  Canvas  Skreens, 

589 

to  gather, 

644. 

to  preserve. 

ib 

Vellum,  to  make, 

599 

to  convert,  into  Leather, 

ib 

Vellum  Painting,  liquid  gold  for. 

91 

ditto  Silver, 

95 

to  restore  rusted  ditto. 

ib 

to  make  Glaire  of  Eggs  for, 

ib 

Ground  to  lay  silver  or  gold  upon 

ib 

VELVET,  to  paint  on, 

118 

Materials  required,  . 

ib 

Subjects  for  Painting,  . 

ib 

Appropriate  colours. 

ib 

Compound  ditto, 

ib 

Directions  for  Painting, 

ib 

Venison,  qualities  of, 

554 

Ventilation  of  Churches, 

54  7 

Houses,  , 

ib 

Vermin,  to  preserve  Houses  from, 

735 

Vines,  to  plant, 

622 

Composts  for. 

ib 

To  choose  the  Plants, 

623 

To  prune  and  train, 

ib 

ditto  to  advantage, 

624 

To  destroy  insects  on, 

62  s 

Vinegar,  to  make, 

2H4 

Common, 

ib 

Wine, 

28s 

Sugar, 

ib 

Gooseberry, 

ib 

Currant,  s 

. lb 

Primrose, 

ib 

Raisin 

fib 

S2(5 
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Vinegar,  Cider,  . .285 

from  the  refuse  of  fruits,  . ib 

ditto,  ditto,  bee-hives,  . ib. 

from  Orange  and  Elder-flowers,  &c.  286 
to  strengthen,  . ib. 

Ice,  to  prepare,  . . ib 

'tyass,  to  make,  . .287 

Oistilled,  . . ib 

flitto,  improved,  . . ib 

todeprivc  of  its  colour,  . ib 

DfSquills,  . . 4Q5 

aromatic,  . . 402 

Cheap  do,  for  purifying  manufac- 
tories, . . ib 

Balsamic,  and  anti-putrid,  . ib 

Nitric,  . . 461 

Effects  of  ditto,  • , 462 

Vinous  Fermentation  . .223 


w. 


WALNUTS,  to  preserve 

to  pickle,  white  ... 

Warts,  to  remove 

to  treat  ... 

Wasps,  to  cure  the  sting  of 

Remedy  on  swallowing 
Watch-Cases,  in  imitation  of  Tortoise- 
shell, Varnish  for 
Work,  Oil  for 

Water  Colours  used  in  Drawing, (sec Co- 
lours) ...  ...  87- 


tm  for  Animals,  to  mix 

fresh,  from  the  Sea,  to  obtain 
Sea,  to  render  it  fit  for  washing 
Linen 

Common  distilled  ... 

Putrid  Substances  in,  toeorrect 
for  Medicinal  purposes 
for  Domestic  ditto,  to  purify 
River,  muddy 
Casks,  to  clean 
Fresh,  at  Sea,  to  preserve 
Putrid,  to  make  it  sweet 
for  Brewing,  to  choose 
to  purify,  by  charcoal 
to,  meadows 
to  raise,  in  all  situations 
Warm,  for  a carriage  or  any  small 
apartment 

Water-proof,  composition  for  rendering 
tan  as,  liften  and  cloth 

to  render  Sail  cloth 

— Linen  and  cloth 

Boots,  to  prepare 

for  leather  or  :loth  ... 


6+7 

336 

371 

558 

451 

453 

30 

56 

101 

98 

SCO 


ib 

280 

532 

544 

543 

544 
730 

ib 

ib 

193 

50(3 

720 

782 

78 1 


72 

49 

50 
52 

731 


rage. 

Water,  to  walk  on  the 

... 

789 

to  determine  if  hard  or  soft 

— 

700 

Pipes,  to  manage  in  winter 

... 

788 

Waters,  simple,  rules  for  distilling 

277 

Stills  for 

... 

ib 

Expeditious  method  of 

distilling 

... 

ib 

Compound  distilled 

280 

Mineral  — 

— 

539 

Wax,  paint. ng  on,  Grecian  method 

87 

Red  sealing,  to  make 

... 

778 

Black,  Green,  Blue 

ib 

Yellow 

ib 

Purple 

... 

ib 

Uncoloured,  soft 

ib 

Coloured  ... 

... 

770 

Weeds,  to  destroy 

.. 

600 

Usefulness  of  moving 

700 

Wens,  ointment  for 

465 

Composition  for 

... 

ib 

Wet  Clothes,  to  prevent  danger  from 

525 

Feet,  erroneous  custom  respecting 

ib 

Advice  respecting 

... 

553 

Wheat,  to  cultivate 

... 

678 

To  preserve  ... 

... 

732 

Method  of  sowing 

670 

Drilling,  improved  method  of 

ib 

To  pickle  the  seed 

... 

680 

Diseases  of 

. . 

681 

Blight — mildew— rust 

— 

682 

Mildewed,  impropriety  of  sowing  ib 

■ ■ to  remove 

— 

683 

toprevent 

— 

ib 

Smut  in  — 

— 

ib 

684 

Harvest,  to  manage  the 

— 

685 

To  destroy  slugt,  upon 

— 

GOO 

time  for  cutting  — 

— 

794 

Whiskey  Cordial,  to  make 

— 

372 

Whitlow,  treatment  of 

— 

308 

White-wash,  to  — 

— 

700 

Wigs,  to  prepare  hair  for 

- 

707 

Windows,  to  keep  up 

— 

782 

WINE  ",  BRITISH, TO  MAKE 

222 

Gathering  the  Fruit 

ib 

Picking 

ib 

Bruising  . 

ib 

Vatting 

ib 

Vinous  fermentation 

223 

Flavouring  • 

ib 

Drawing  the  Must 

ib 

Pressing  the  Husk 

ib 

Casking  the  Must 

ib 

Spirituous  fermentation 

ib 

Racki  g 

224 

Fining 

ib 

Bottling  and  Corking 

ib 

Decanting  • . 

7»7 

P-jge 

Wines,  Apparatus  for 

22  5 

Gooseberry,  Red  * 

. it> 

— and  White  . 

• ib. 

White,  or  Champagne  lb. 

of  the  best  quality 

. ib. 

Champagne,  British 

120 

Gooscbury  and  Currant,  mixed 

ib. 

Currant,  Red 

• ib. 

and  White  . 

• 127 

Dutch 

• ib 

Red 

. ib 

Mixed  berries  from  a small  Garden  ib 

Compound  . . 

. ib 

Other  mixed  Berries  • 

. ib 

Currant,  White 

. ib. 

. Black 

. 228 

Strawberry  . 

. ib 

Raspberry  . 

. ib. 

Mulberry  . . 

ib 

El  lerberry 

. 229 

Cyprus,  imitation  of 

. ib 

Elder-flower,  or  Frontiniac 

. ib. 

Port,  Imitation  of  . 

. 2}0 

Wortlc,  or  Bilberry 

. ib 

Birch 

• ib. 

Blackberry 

. 231 

Spruce 

. ib. 

Juniper-berry 

. ib. 

Damson  • . 

. 231 

Cherry  . • 

. ib 

Morelia  • 

. ib. 

Peach 

. 2 3» 

and  Apricot 

. in 

Apricot 

. ib 

Lemon  • 

. ib 

Apple,  White 

ib. 

, Red 

• 234 

Quince 

. ib 

Orange 

. ib. 

- and  Lemon 

. 23s 

Mead,  White 

. ib. 

Red,  or  Mcthcglin 

. ib 

Walnut  • 

. 13 « 

Honey,  American 

. ib« 

Cowslip,  Red 

. ib 

White 

ib 

— Mead 

. ib 

Cider,  White 

. ib 

, Red 

. 237 

Grape,  Red 

ib 

, White 

. ib 

Raisin,  equal  to  Sherry 

• ib 

Another  Raisin  and  grape 

.»  33* 

Claret,  Vine-leaf  • 

. ib 

from  Frosted  Potatoes 

. i b. 

Ginger  . 

. i30 

Koumiss,  Tartar 

. »b 

Rhubarb 

INDEX 
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Figc. 

Woollens  to  dye,  Black 

— 

155 

Wine,  Sage  • 

*39 

Wine  to  concentrate,  by  cold 

*49 

Brown 

— 

156 

Gilliflower  • 

24O 

White,  to  fine 

ib. 

Worms,  medicines  for 

— 

382 

Turnip  « 

lb. 

Red 

ih. 

the  male  Fern  — 

— 

ib 

R«t  • 

1b. 

Claret,  to  fine  a Hogshead  of 

ib. 

Cowhage  — 

— 

ib 

Barley  • 

ib. 

Sherry,  to  fine 

ib 

Anthelmintic  Wine 

— 

383 

Fig,  English 

ib. 

, Pale 

250 

To  destroy  Ascarides 

— 

ib 

Sycamore 

141 

Madeira  . 

ib 

Electuary  for  the  same 

— 

ib 

Balm  . 

ib. 

West  India,  to  improve 

ib 

Powder  of  tin  — 

— 

ib 

Scurvy  Grass 

ib. 

Vidonia,  to  fine  • 

ib 

General  remedy  for 

— 

ib 

Claret,  Cheap  and  Wholesome 

ib. 

Malmsey  and  other, 

ib 

Oil  of  Turpentine 

— 

384 

Dry 

ib 

Port  • 

ib 

Essence  of  Bcrgamctte 

— 

ib 

WINES,  BRITISH,  MANAGEMENT  OF241 

Finings,  to  make  and  apply 

ib 

Balm,  leaves  of 

— 

ib 

To  guard  against  Unripe  Fruit 

ib 

to  force  down 

*51 

Wormwood, oil  of,  to  procure 

— 

*75 

To  Keep  and  Manage 

242 

White,  to  convert  into  Red 

153 

Worm,  tape,  in  children,  remedy  for 

384 

To  sweeten  a Foul  Cask 

ib. 

Red,  into  White 

ih 

Worms,  long  round  — 

— 

ib 

Poor,  to  Improve 

. 

ib. 

New,  to  preserve  against  Thunder 

ib 

Marc’s  milk  for 

— 

ib 

Ditto,  when  lowering 

. 

ib. 

To  make  it  settle  well 

ib 

Worm  Lozenges,  Ching’s,  to  prepare 

38s 

Flat,  to  Restore 

ib. 

Casks,  Match  for  sweetening 

ib 

Worts,  to  boil  — — 

— 

196 

Disagreeable  taste  in,  to  remove 

ib. 

Oyster  powder  for  • 

ib 

to  cool  — 

ib 

111  scent  of. 

*43 

Filtering  Bag 

ib 

to  mix  the  yeast  with  the 

ib 

To  pass  White,  for  Champagne 

ib. 

To  bottle  : 

252 

to  determine  the  strength  of 

195 

To  make  itsoarklc  like  ditto 

.. 

ib. 

Adulterated,  to  detect 

ib 

to  apportion  the  yeast  and 

ap- 

Foul  or  ropy,  to  dear 

. 

ib. 

Alum  in,  • 

ib 

ply  it  to  — 

— : 

ib 

Green, or  harsh,  to  correct 

. 

ib. 

Lead  and  Copper  in, 

*53 

Wounds,  recent  cuts  and  flesh,  to  heal 

364 

Sharp,  tart,  acid  . 

. 

ib. 

Corrosive  Sublimate  and  Antimony 

in, 

small  cuts,  to  heal 

— 

ib 

Sour 

. 

244 

to  detect  • 

il* 

Writing,  to  take  out  — 

— 

1 8 «. 

To  fine  or  clarify 

ib. 

Alcohol,  to  iscover  . 

789 

To  sweeten  . 

ib. 

Oil  of,  to  procure  . 

2(50 

To  srop  the  fermentation 

, 

ib. 

Anthelmintic,  to  make 

283 

Pricked,  to  restore 

*45 

Gentian  . 

385 

Y. 

WINE  VAULTS,  FOREIGN,  TO  MANAGE 

Chalybeate  . 

380 

*45 

Stomachic  • 

ib 

Wines  and  Spirits,  Cellar  of,  to  fit  up 

. 

ib. 

Ipecacuanha  . 

ib 

YARN,  to  scour  — 

— 

179 

Foreign,  process  of  making 

246 

Woad  for  dyeing,  to  prepare 

— 

1O5 

Yeast,  to  mix,  with  worts 

— 

IpO 

Port,  to  make 

, 

ib. 

Wood,  to  preserve,  from  insects 

— 

642 

to  apportion,  and  apply  it 

to 

to  manage  and  improve 

ib. 

for  dyeing,  to  prepare 

— 

168 

worts  — 

— 

ib 

to  make,  French  method 

. 

ib. 

Woods,  decoction  of  the 

— 

4D<5 

the  fermentation  of,  to  manage 

197 

Foreign,  to  rack  , 

ib. 

Wood,  oil  gilding  on  — 

— 

2? 

to  preserve  — 

— 

*:  7 

Claret,  to  manage 

. 

*47 

to  polish  — 

— 

53 

Nine  substitutes  for 

— 

*15 

to  colour 

. 

ib. 

Varnish,  to  make 

— 

54 

to  restore  bad  — 

— 

218 

Foul,  to  restore 

. 

ib. 

to  render,  incombustible 

— 

562 

Yellow,  or  West  India  Fever,  remedies 

and  Port,  to  make  them  rough  ib. 

to  dye,  various  colours 

— 

109 

for  — 

— 

40  5 

Foreign  pricked,  to  recover 

. 

ib. 

Wool,  to  fix  a mineral  yellow  on 

— 

153 

to  prevent  — 

— 

406 

Hermitage  and  Burgundy,  to  manage  ib. 

to  dye,  with  Prussian  blue 

isb 

Lisbon  • 

. 

ib. 

— — permanent  blue 

M9 

Bucella  • 

. 

24B 

to  bleach  — 

— 

174 

Sherry,  to  impTove  . 

ib. 

Woollens,  undyed,  to  scour 

— 

180 

Z • 

White 

. 

ib. 

Fuller’s  purifier  for 

— 

184 

To  improve  by  Chalk 

, 

lb. 

to  dye,  Blue  — 

— 

150 

Sii  V,  to  renovate 

ib 

■ - Yellow 

— 

isi 

7.AFFRE,  to  prepare 

— 

125 

To  mellow 

, 

*49 

Red , Crimson , 

&c. 

154 

Zinc  Ores  — 

7 

Scur,  tc  restore  German  method 

Id 

to  full  — 

— 

>7S 

in  the  humid  way 

ib 
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